Menu
Restaurant
STARTERS ...............
HOUSE GARLIC BREAD/ HERB BREAD (V)

$8

ROSEMARY FOCACCIA (V) - with extra virgin olive oil and aged balsamic vinegar

$8

ENTREES...............
FRESHLY SHUCKED OYSTERS (GF) - with kilpatrick or natural

GARLIC & CHILI PRAWN HOT POT - king prawns in garlic & chilli oil in pomodoro sauce

Half Dozen

$18

Dozen

$32

6 Prawns

$20

10 Prawns

$28

CLASSIC ARANCINI BALLS - crumbed pesto risotto stuffed with bolognaise, mozzarella in pomodoro sauce

$20

CHILI SALT SQUID - with rughetta salad and parmesan cheese

$20

ANTIPASTO BELLA CASA - TO SHARE

$28

selection of cured meats, classic arancini, grilled assorted veggies, olive, walnuts, extra virgin olive oil,

balsamic vinegar & pane di casa

SNACKS AND LIGHT MEALS.......
STEAK FRIES (GF) (V) - with rosemary salt & aioli

$8

SWEET POTATO FRIES (V)

$8

BUFFALO WINGS ( 8 PIECES) - with ranch dressing

$15

GARDEN SALAD (GF) (VE) - mixed leaf, cherry tomatoes, olives, cucumber, spanish onion, pear, and walnut

$15

RUGHETTA SALAD (GF) (V) - rocket, pear, semi-dried tomato, parmesan cheese, olive oil and balsamic vinegar

$15

ROASTED VEGETABLE SALAD (GF) (V) - pumpkin, carrot, broccoli, asparagus, pesto, walnut & pistachio

$15

CAESAR SALAD - with crispy bacon, boiled egg and parmesan cheese

$15
Salads add chicken

$6

Salads add prawns

$9

PASTA AND RISOTTO ...............
CHICKEN PENNE BOSCIOLA

$20

LINGUINE KING PRAWNS - with king prawns, rocket & chilli oil and pomodoro sauce

$22

LINGUINE BOLOGNAISE - with slow braised beef minced in a rich pomodoro sauce with buffalo mozzarella cheese

$18

PENNE POMODORO (V) - neapolitan sauce, buffalo mozzarella cheese and parmesan cheese

$18

CLASSIC BEEF LASAGNA - layers of rich bolognaise and bechamel sauce

$18

PESTO CHICKEN AND MUSHROOM RISOTTO (GF option)

$22

Menu
Restaurant
BURGERS ...............
ANGUS BEEF CHEESEBURGER - mozzarella, tomato, beetroot, pickle, lettuce, caramelized onion, ketchup & aioli

$15

SOUTHERN FRIED CHICKEN BURGER - mixed leaf salad, spanish onion, chipotle aioli

$15

BLACK ANGUS STEAK SANDWICH - rocket, tomato, caramelized onion, smoky BBQ aioli

$15

CRISPY PORK BELLY BURGER - mixed leaf salad, spanish onion, smoky BBQ aioli

$15

GRILLED CHICKEN & BACON CLUB SANDWICH - lettuce, tomato, spanish onion, mozzarella, aioli

$15

PUB FAVOURITES ...............
ALL MEALS COME WITH CHIPS & SALAD OR CHIPS & VEGGIES
YEAST BATTER FISH AND CHIPS - barramundi fillet and house made yeast batter

$15

CHICKEN SCHINITZEL -

$18

house made panko crumbed chicken breast with red wine gravy

CHICKEN PARMIGIANA - chicken schnitzel topped with pomodoro & mozzarella

$20

CHICKEN SCALLOPINI - pan-fired chicken breast topped with creamy mushroom sauce

$22

VEAL SCHNITZEL - house made veal panko crumbed veal backstrap with red wine gravy

$18

VEAL PARMIGIANA - veal schnitzel topped with pomodoro & mozzarella

$20

VEAL SCALLOPINI - pan-fried veal backstrap topped with creamy mushroom sauce

$22

TINY TAVERNERS ...............
KIDS CHICKEN NUGGETS

$10

KIDS PASTA

$10

KIDS FISH AND CHIPS

$10

CHEFS AT PLAY (AVAILABLE FOR DINNER ONLY)......
CRISPY SKIN ATLANTIC SALMON (GF)- with mash potato, roasted veggies & hollandaise sauce

$32

CRACKLING PORK BELLY - with mash potato, roasted veggies, apple puree and red wine gravy

$32

SLOW-BRAISED LAMB SHANK PUFF PIE

$32

SMOKED BBQ AMERICAN PORK RIBS - with chips and salad (GF)

$39

BLACK ANGUS SCOTCH FILLET - 350g scotch fillet with mash potato, roasted veggies & red wine gravy

$32

CHICKEN OSCAR (GF) - grilled chicken breast & king prawns with mash potato, roasted veggies & hollandaise sauce

$32

SURF & TURF (GF) - 350g scotch fillet & king prawns, with mash potato, roasted veggies & hollandaise sauce

$39

If you have a food allergy or special dietary requirement, please inform our staff before ordering. We do not guarantee no cross
contamination on our gluten free items or allergens. We do, however, do everything in our power to try to eliminate cross contamination, but
we have limitations as all our food is cooked in the same kitchen environment and there's always a risk in that.

