
 
 
 

 
 
 
 
 
Starters 
 
Garlic bread         5.00 
With cheese              add  .50 
Soup of the day         6.00 
See specials board for today’s selection 
Dips and Bread         12.00 
Assorted fresh dips served with warm flat bread. See waiting staff for today’s selection. 
Extra bread          2.00 
Bruschetta          8.50 
Pita Bread topped with Diced Tomato, Spanish Onion, Pesto and Parmesan Cheese. Served Warm. 
Seasoned Potato Wedges       8.50 
Served with Sweet Chilli and Sour Cream 
Crispy Cluckas’ (Entrée / Main)      12.50 / 20.00 
Chicken Wings dusted in a Spicy Coating with a kick. Served with Soothing Sour Cream 
Oysters - Natural (1/2 Doz / Doz)      14.00 / 22.00 
Oysters - Kilpatrick (1/2 Doz / Doz)      15.00 / 23.00 
Oysters – Trio         15.00 / 23.00 
A combination of Natural, Kilpatrick and Spicy Salsa Oysters 
Panko Calamari (Entrée / Main)      13.00 / 21.00 
Calamari Rings dusted in a Crispy Panko Crumb. Served with Chips, Salad and Tartare Sauce. 
 

 
 
 
 
 
 
 



Salads 
 
Caesar          16.00 
Crisp Cos Lettuce, Bacon, Parmesan and Egg, dressed with our Creamy Dressing 
and topped with Anchovies 
With Cajun Chicken Tenderloins       3.00 
With Grilled Tiger Prawns        4.00 
Thai Beef Salad         19.00 
Strips of Beef tossed through a salad of Asian Greens and Crispy Rice noodles with a Lime and 
Chilli dressing  
Lamb Salad         19.00 
Grilled marinated Lamb served on a Green Salad with Avocado and a Mustard Vinaigrette  
 
 
 
 

Pasta’s and Risotto’s  
 
Choice of: Spaghetti or Fettuccini      Entrée / Main 
 
Bolognaise          14.00 / 18.00 
Traditional Rich Meat Sauce 
Chicken and Avocado        15.50 / 19.50 
Tender Chicken Pieces with Avocado Tossed through a Creamy Sauce with a Touch of Pesto 
Seafood          18.50 / 22.00 
Pan Seared Tiger Prawns, Scallops and Calamari Pieces tossed through Garlic and Olive Oil with a 
hint of Chilli 
 
Chicken, Bacon, Mushroom Spinach Risotto    17.00 / 21.00 
Chicken Breast Pieces with Bacon, Mushrooms and Spinach with a Touch of Cream and Parmesan 
Vegetarian Risotto        15.00 / 19.00 
Fresh Vegetables bound together with Tomato Napoli and al dente rice. Topped with Shaved 
Parmesan  
 
 
 
 
 
 
 



Mains 
 
Chicken Parmigiana        20.00 
Breaded Chicken Breast Schnitzel topped with Napoli sauce, Ham and Cheese 
Chicken Schnitzel         19.00 
Breaded Chicken Breast Schnitzel served with Fresh cut Lemon 
Roast of the Day         20.00 
Served with Roast Potatoes and Vegetables. See specials board for today’s selection. 
Grilled Barramundi        23.00 
Served with Chips, Salad, Lemon and Hollandaise sauce 
Garlic Prawns/Chilli Prawns       25.00 
Served with Aromatic Jasmine Rice and Salad 
Fish and Chips         20.00 
Tempura battered Fish fillets served with Chips, Salad and Tartare sauce 
Chicken Breast Supreme       23.00 
Char grilled Chicken breast topped with Bacon and Mushrooms in a Creamy Sauce 
Graziers Steak Pie         17.00 
Our own special Graded Beef Slow cooked in a Rich Gravy and Encased in Crisp Pastry.  
Seafood Plate         26.00 
Battered Prawns, Panko Calamari, Crumbed Scallops and Battered Fish with natural  
Oysters served with Chips, Salad, Lemon and Cocktail Sauce 
Kilpatrick oysters         add 2.00 
Chicken Kiev         20.00 
Breaded Chicken Breast stuffed with Garlic Butter. Served golden with Chips and Salad. 
Chicken and Mushroom Mignon      24.00 
Chicken Breast Stuffed with sliced Button Mushrooms and wrapped in Bacon.  
Served with a Garlic Cream Sauce 
Chicken and Vegetable Stir fry      21.00 
Wok tossed Asian Vegetables and Hokkien Noodles with strips of Chicken Breast 
 in a Soy Sauce. Can be made vegetarian.  
Lamb Cutlets          26.00 
Grilled crumbed Lamb Cutlets served on Creamy Mash Potato with Vegetables  
and rich pan gravy 
Thai Green Curry        25.00 
A Fragrant Thai Mild Coconut Curry made with Chicken, Prawns, Vegetables and 
Egg Noodles with Aromatic Herbs and Spices. Served with Fresh Coriander 

Sides 
 
Vegetables          3.50 
Salad           3.50 
Mash           3.00 
 
 



Steaks 
 
Porterhouse 300g         29.00 
100 days GRAIN FINISHED 
Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to ensure tenderness & taste 
satisfaction.  
“MELT IN YOUR MOUTH”    
 
Scotch 350g          32.00 
100 DAYS GRAIN FINISHED 
Known as one of the better eating primal cuts of beef.  
“SIMPLY SUPERB” 
 
Rump 500g          33.00 
            250g          24.00 
100 DAYS GRAIN FINISHED 
This classic primal cut is full in flavour & comes from Kilcoy meatworks in South East Queensland.  
“FULL OF FLAVOUR” 
 
American rib eye                  35.00              
100 DAYS GRAIN FINISHED 
A specialty primal cut of beef with exceptional flavour & eating quality.  
“THE GRAND CHAMPION OF STEAKS” 
 

Steak Top Ups 
3 Grilled tiger prawns        4.00 
Crispy Bacon Rashes        4.00  
Sautéed Mushrooms        2.50 
Fried Egg          0.50 each 

 
Rib-a-Licious         28.00  
A Full Rack of Pork Ribs Basted in our own B.B.Q sauce. Served on Seasoned  
Potato Wedges with a side of Sour Cream.  
Pork and Plukka         32.00 
Char Grilled Chicken Breast plus half a Rack of our Rib-a-licious Ribs served with chips and salad. 

 
Sauces 

Mushroom, Pepper, Gravy, Garlic Butter, Garlic Cream, Warm Chilli or Hollandaise. 

 
 



Kids Menu (12 and under)     8.00 
            
 
Chicken Nuggets with Chips     
Fish and Chips    
Roast of the Day with Vegetables 
Spaghetti Bolognaise with Parmesan Cheese 
Chicken Schnitzel with Chips   
Crumbed Calamari with Chips 
Chicken Stir-fry with Noodles  (Can be made Vegetarian)    
Chicken schnitzel burger with chips 
Porterhouse steak         add  3.00 
Cooked to your liking with Chips and your choice of sauce 
 
 
 

Seniors Meals 
 
Soup of the Day     1.50 
Garlic Bread     2.50 
 
Caesar Salad     12.00 
Traditional Salad Topped with a Poached Egg and Shaved Parmesan 
Spaghetti Bolognaise     12.00 
Fresh Pasta Topped with an Authentic Sauce 
Roast of the Day     12.00 
Served with Vegetables 
Fish and Chips Grilled or battered  12.00 
Served with Salad, Tartare Sauce and Lemon Wedges  
Chicken schnitzel     12.00 
Served with Chips and Salad 
Chicken Parmigiana    12.00 
Served with Chips and Salad 
Lamb Fry and Bacon    12.00 
Served with Chips and Salad 
Bangers and Mash    12.00 
Pork Sausages served with Mash Potato, Vegetables and Gravy 
Calamari and chips    12.00 
Served with Salad, Tartare Sauce and Lemon Wedges 
Porterhouse Steak    15.00 
Served with your choice of Sauce, Chips and Salad 
    


