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Grilled Atlantic Salmon 

Chicken Cordon Bleu

Perfectly grilled Atlantic salmon fillet served with chips, fresh salad, tartare and lemon

bread roll
M $1.80
G $2.80

= gluten-freeGF Vg

GF

300g TENDER 100 DAY GRAIN FED (MSA)
RIVERINE SCOTCH FILLET
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tempura battered alaskan pollock

Slow‑Braised Lamb Shank 
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Apple and Fennel Pork Sausages

Traditional Indian Vegetable Curry 
Seasonal root vegetables simmered in a fragrant mild curry, served with steamed

jasmine rice and a crisp pappadum

Two juicy pork sausages with subtle apple sweetness and fennel spice,
served with creamy mash, baked vegetables and rich gravy

signature roast pork

Golden crumbed chicken breast filled with ham and melted cheese, served with chips, salad and gravy

Chef’s Pick!

COOKED
TO
ORDER

served with chips and salad or mashed
potato and vegetables

chicken parmigiana
served with chips and salad or
mashed potato and vegetables

prawn skewer
skewer of grilled prawns with

creamy garlic sauce

grilled barramundi
served with tartare sauce and chips and
salad or mashed potato and vegetables 27.5 32.5

M g

39.5 44.5
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16 18

24.5 29.5
M g

M g
Add to your steak!Add to your steak!

= gluten-free optional

starts wednesday 1 julystarts wednesday 1 july

house-made Pot pie of the day
A classic comfort pie with hearty filling and flaky pastry, served with golden chips

Crispy tempura battered Alaskan pollock, served with chips, garden salad, tartare and lemon

Locally sourced roast pork with crispy crackling, baked vegetables, apple sauce and gravy

Fall‑off‑the‑bone lamb shank braised in red wine, tomato and root vegetables, served with creamy mash and green beans

Large  M $22.50 G $27.50

desserts
gluten free 
gravy available
Please ask at service area

Ask the cashier about our
delicious meals for the kids &

fun grub lab activity packs that
everyone will enjoy!

= healthy option = vegetarian

All items may contain traces of eggs, nuts or gluten as these products are used in our kitchen. Please advise your waiter of any dietary
requirements. A surcharge of 20% applies on all public holidays (excluding ANZAC Day).

= vegan

M $3.00
G  $4.00

$17.50 $19.50 Guestsmembers

= mildly spiced

$20.00 $22.00 Guestsmembers

Chef’s Pick!
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Chef’s Pick!

 Members can add
one bread roll
and dessert for

$3.00

Make it a meal!Make it a meal!

GF

 Sundays only
regular

roast pork
members $15.00

Sunday RoastSunday Roast
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