
 

starter  
homemade soup of the day 
our hearty soup is made daily & served with a bread roll. 

6.00 

garlic and cheese pizza 8.00 

warm cobb loaf 
served with fresh garlic and herb butter. 

7.00 

trio of dips  
a selection of gourmet dips served with warm turkish bread. 

12.50 

spiced wedges (v) 
spicy potato wedges served with sides of sweet chilli and sour cream. 

8.00 

bruschetta 
crusty baguette slices topped with a mix of tomato, spanish onion, garlic & basil topped with 
a light balsamic red wine vinegraite and parmesan cheese. 

9.00 

  

light meals  
crumbed calamari 
tender calamari rings served with tartare sauce, lemon and potato chips. 
entree 
main 

 
 

15.00 
24.00 

smoked salmon, apple, blue cheese and walnut salad (gf) 
slivers of juicy fresh apple with toasted walnuts, spanish onion, blue cheese and smoked salmon 
pieces on a bed of fresh salad, with a tangy coriander, ginger and citrus dressing. 

20.00 

open blta 
grilled rashes of bacon with fresh lettuce leaves, sliced tomato and a chunky salsa on a freshly 
toasted turkish bread topped with a fan of fresh avocado, served with fries. 

18.00 

caesar salad 
cos lettuce, crispy bacon, shaved parmesan and toasted croutons tossed through a caesar 
dressing topped with a poached egg and anchovies 
topped with warm marinated chicken strips 

18.00 
 

20.00 

oysters kilpatrick                                                                                                                
½ dozen 
   dozen 
shucked oysters topped with crispy bacon and worcestershire sauce 

 
14.00 
23.00 

 
mains  
chicken delight 
chicken fillet pan-fried with bacon, mushroom & spring onions in a white wine cream sauce 

 
23.00 

curry of the day 
please ask our friendly staff. all curries served on jasmine rice and accompanied by roti bread. 

 
19.00 

 
atlantic salmon  
dusted with lemon pepper, served on rocket, cherry tomatoes and spanish onion salad, finished in 
a balsamic and lemon dressing 

 
25.00 

pork rib eye 
a delicious moist rib eye of pork served on a caramelized apple risotto 

 
20.00 

open steak sandwich 
grilled 150 gm porterhouse steak on a bed of tomato and lettuce, with bacon, fried egg and on a 
slice of toasted turkish bread topped with shaved parmesan and caramelized onion 

18.00 

  

SPRING MENU MENU 



 

 

the grill your choice of sauces: 

all of our quality graziers beef cuts are aged for a 
minimum of 42 days to ensure ultimate 
tenderness, flavour & texture. grilled to your 
liking  

pan gravy, pepper, mushroom or garlic 
butter,  
surf and turf     6.50 

 

porterhouse 300g 
Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to ensure 
tenderness & taste satisfaction. With a fat depth of 2=3mm & fed on a 3 cereal grain 
diet for the last 100 days, known for its clean fresh flavour with no fatty after taste.  
“MELT IN YOUR MOUTH” 

 
32.00 

 

t-bone 400g 
This specialty cut of beef has two components the meat on the larger side of the 
bone is known as the sirloin & the smaller is the eye fillet. Aged for a minimum of 8 
weeks & with the flavour of the bone you can understand why this is known as the  
“THE CATTLEMANS FAVOURITE”. 

 
29.00 

 

rib eye 400g 
A primal cut of beef with exceptional flavour & eating qualities. Grain fed and sourced 
from far north QLD with a marbling score of up to 2.  
Our supplier guarantees ultimate satisfaction & tenderness. 
“THE GRAND CHAMPION OF STEAKS” 

 
34.00 

 

rump 500g  
This classic primal cut is full in flavour & comes from QLD meatworks. The primals 
are off small yearlings with a fat depth of no more than 7mm. Aged to our 
specification with a supplier guarantee of ultimate flavour & tenderness.  
“FULL OF FLAVOUR”  

 
 

31.00 

 

fillet mignon    250g eye fillet wrapped in bacon  
this delightful cut of beef is the most tender of them all & is best described as succulent, 
lean & tender. sourced from lush open paddocks surrounding the darling downs & aged for 
a minimum of 8 weeks. 

 
33.00 

 

big mixed grill 
150g porterhouse steak, lamb noisette, english pork sausage, hamburger, grilled 
chicken breast, bacon, grilled tomato and a fried egg served with chips and salad and 
your choice of a sauce 

 
36.00 

 

mains ‘  

chicken parmigiana 
tender chicken breast topped with ham, napoli sauce & mozzarella cheese 

 
20.00 

chicken schnitzel 
tender chicken fillet, grilled and served with a wedge of lemon 

 
18.00 

veal parmigiana 
baby veal topped with ham, napoli sauce and mozzarella cheese 

 
21.00 

veal schnitzel 
baby veal, grilled and served with a wedge of lemon 

 
20.00 

fisherman’s basket 
a selection of fresh and fried seafood, accompanied with cocktail and tartare sauce, served 
with potato chips and a side salad 

 
38.00 

garlic or sweet chilli prawns  
tiger prawns pan fried and finished with either garlic and cream or sweet chilli and 
cream served with jasmine rice and salad 
entrée 
main 

 
 

16.00 
30.00 

calamari platter.  
generous serves of lemon peppered and cajun spiced calamari served on a crisp green salad 
with chips, lemon and our homemade garlic aioli.  . 

 
20.00 

beer battered fish & chips  
flake fillets in a crispy beer batter served with lemon and tartare sauce 

 
22.00 

 

 



 

 
 

 

pasta and risotto  

pasta your choice of linguini, penne, spaghetti or potato gnocchi 
pescatora 
mixed seafood, fresh and sun dried tomato and olives sautéed in virgin olive oil and  fresh garlic 
slivers rinsed through a pasta of you choice, topped with parmesan cheese 

23.00 

carbonara 
bacon, onion sautéed coated in a cream white wine sauce, bound with an egg topped 
with shaved parmesan 

18.00 

bolognese 
homemade bolognese sauce finished with shaved parmesan 

18.00 

risotto  
veal basquaise 
inspired by the basque region of spain incorporating, veal, olives, spanish onion, red and green 
pepper, fresh tomato and chorizo sausage 

22.00 

vietnamese style chicken 
marinated chicken pieces, a blend of sweet chill, lemon grass, garlic, ginger and fresh 
spring onion and topped with fried shallots and parmesan cheese. 
 

21.00 

 
  

seniors               all meals served with chips and salad or vegetables  9.50 

fish and chips 
roast of the day 
bangers and mash 
chicken parma 
spaghetti bolognese 
spaghetti carbonara 
porterhouse steak 

 
 
 
 
 
 
 

soup 
dessert 

add 1.50 
add 1.50 

  

sides  
bowl of fries  5.50 
bowl of  seasoned wedges  7.50 
side salad 6.00 
bowl of vegetables 6.00 

  

kids menu          includes a free soft drink 8.00 

roast of the day 

nuggets and chips 

fish and chips 

chicken schnitzel 
spaghetti bolognese 

 

kids menu          includes a free soft drink  

 


