
                     $39   

VEG) Vegetarian (VEGO) Vegetarian option (V) Vegan (VO) Vegan option (GF) Gluten free (GFO) Gluten free option.  While all care is taken to accommodate food 
allergies, please be advised that our kitchen handles nuts, diary, seafood, eggs, wheat and other products. Please advise wait staff if you have any food allergies and 
we will do our best to accommodate you however the decision to consume food is the responsibility of the diner.     

PLEASE ORDER ALL FOOD AND DRINKS AT THE COUNTER 24th January 2018       

 

ENTREE (Choice of one) 

 

Bruschetta (2 slices) (VEG) 

Diced fresh tomatoes, Spanish onion,  

with feta cheese & balsamic drizzle …………16  
 

Buffalo Wings (GF)   

Barbecued marinated “free range” chicken 

wings with Uncle Frank’s famous hot 

sauce…………………………………………….….16 
 

 

Salmon Rillettes 

Hot smoked Tasmanian Salmon Rillettes 

Served with warm herbed Ciabatta  

Sourdough bread ………………………………..15 

 

Duck Liver Pate (GFO) 

Green peppercorn, muscat jelly topping 

and warm herbed bread……………………..…15 

 

 

 

 

MAIN (Choice of one) 
 

Pumpkin Salad (GF) (VEG) (VO) 

Feta cheese, green lettuce, spanish onion, 

roasted pumpkin, carrot ribbon,  

cucumber & tomatoes………………………....21 

Choice of Chicken or Anchovies 
 

Thai Beef Salad (GF) 

Spicy Thai marinated grass fed beef with  

green lettuce, cucumber, spanish onion 

carrot ribbon, mint and coriander Thai 

beef dressing & cashew nuts on top……..….27 

 

 

 

 

 

MAIN (Choice of one) 
 

 

Fish & Chips 

Beer battered fish with chips, salad, tartare 

sauce & lemon …………………………………...26 

 
 

 

Butter Chicken (GFO) (VEGO) 

Slow simmered “free range” chicken in an 

aromatic creamy tomato sauce with Jasmine 

rice,……………………………………....…….…..34 

 
 

Chicken Parmigiana 
Traditional crumbed, “free range” chicken  

breast, topped with Napolitano sauce, triple 

cheese, served with chips ……………………..35 
 

 

 

Nachos (Optional spicy – Vegetarian) (GF) 
Australian corn chips, sour cream topped  

with melted triple cheese with house beef  

And pork Nacho sauce …………………………23 
 

 

 

Mushroom Risotto (VEG) (VO) (GF) 

Buttered mix mushrooms, fetta  

crumbed field mushroom topped with  

lotus root chips ………………………..………...27 

 

 
Steak Sandwich (Double Beef) 
Grass fed Angus scotch fillet with house 

beetroot relish, Jalapeno tomato relish,  

onion, lettuce, cheddar, tomato, smoked 

bacon & chips………………………………..…..29 
 

 
 


