
SNACK MENU 
 

Snacks Garlic Bread    $9 

Garlic herb & mozzarella bread 

 

Breads    $11 

Selection w/ dips & spreads 

 

Fries    $9 

Fries served with Tomato sauces and aioli 

 

Gravy & cheese Fries    $14 

Crispy fries topped with gravy and grilled cheese 

 

Curry & cheese    Fries    $14 

Crispy Fries topped with grilled cheese and curry sauce 

 

Wedges    $14 

Seasoned wedges served with Sweet chili and sour cream 

 

Bacon & cheese Wedges    $17 

Seasoned wedges topped with crispy bacon and melted cheese 

 

Fritto Misto    $17 

Samosas, wontons, spring rolls, Chicken chips w/ dipping sauces 

 

Seafood Basket    $18 

Fish, Mussels, Scallops, Prawns Calamari, fries & tartare 

 

From the Fryers    $35 

Selection of Fish Bites, Pork Wontons, Chicken Nibbles, Spring Rolls, Samosa’s with 

Fries, Wedges and Dipping sauces. 

 

Tapas Platter    $30 

A Grand Selection of the Chefs finest choices 

 

 

 

 

 

 

 

 

 

 

 



12.00 Lunch Menu 

12pm - 2pm 
 

Fish’n’Chips 

Every Pubs staple, beer battered catch, crispy fries & chefs tartare 

 

 

Carbonara 

Bacon, mushroom, garlic, onion in cream & wine reduction 

 

 

Thai Beef Salad 

Beef strips with chilli, salad mix, crispy noodles & sweet chilli dressing 

 

 

Tandoori Chicken Salad 

Marinated fillets, bacon, crispy noodles, salad mix & chilli peanut glaze 

 

 

Chicken Burger 

Seared Moroccan breast, melted cheese, apricot sauce, salad mix & fries 

 

 

Bangers & Mash 

Prime Beef Sausages, garlic mash & chefs rich gravy 

 

 

MAIN MEALS 

 

 

Chicken Salad   $22 
Tandoori with bacon, crispy noodles, greens & Chili peanut dressing 

 

Meat lovers burger    $20 
Marinated beef, Pork, Lamb, Bacon, cheese, sweet chili sauce, salad greens & crunchy 

fries 

 

Fish Burger    $17 

Stella battered fresh catch, greens, fries & Chefs Tartare w/ capers 

 

Fish n Chip    $21 

Tempura battered fresh catch on Grand fries w/ salad greens & loads of the chefs Tartare 

 

Seafood Pasta    $21 

Prawns, squid, mussels, fresh fish in sweet chili cream, linguini pasta topped w/ fresh 

rocket 



 

Carbonara    $20 
Bacon, mushroom, garlic, onion in wine & cream reduction 

 

Chicken Breast    $28 

Pan fried Moroccan chicken breast on rocket & cashew nut mash w/ red wine sauce & 

mango chutney 

 

Pork spare ribs    $23 
Mountain of rib served with fries and a garden salad 

 

Steak Eggs & Chips    $28 

Scotch, fried eggs, crispy fries w/ jus & garlic butter 

“Every blokes fantasy right here!!!” 

 

Lamb Shanks    $28 

Braised in Speight’s, on creamed potato mash, chefs jus & garlic bread for the sauce 

 

Bangers and mash    $22 

House made gourmet beef sausages on creamy mash, bacon and onion jus, garlic bread 

 

Chili crumbed squid    $21 

Chili crumbed squid served with garden salad and fries 

 

 

$3 Extras 

 

Grilled Mushrooms 

Grilled Tomatoes 

Fried Eggs 

Mushroom Sauce 

Pepper Sauce 

Onion Bhaji 

Bèarnaise Sauce  

 

 

PLATTERS MENU 

 

 
MUSSEL PLATTER 
 

A selection of garlic and white wine and thyme mussels, coconut cream and chilli 
mussels, Dijon mustard and blue cheese mussels, served with a selection of dipping bread 
and fries 

$39 



 

PLOUGHMANS PLATTER 
 

Selection of cheeses, pickled vegetables, crackers, breads and dips 

$25 

 

CURED MEAT PLATTER 
 

House smoked venison back strap, prosciutto, parma ham, chorizo sausage, olives, caper 
berries, pepper jam, brie. Blue cheese and crackers 

$28 

 

FROM THE FRYERS 
 

Selection of fish bites, pork wontons, chicken nibbles, spring rolls, samosa’s with fries 
and wedges and dipping sauces 

$28 

 

 


