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Starters

Garlic Herb Loaf (V) 6.00
Herb & Parmesan Pizza Bread, grilled chorizo 15.00
Soup of the day - served with crusty bread 10.00
Bruschetta - roma tomato salsa, goats curd, basil pesto (V) 14.00
Tempura Battered Soft Shell Crab - chilli jam, aioli, fresh lemon 15.00
Grazing Plate - marinated olives, feta, roasted artichoke & garlic dip, beer bread, 22.00

grilled chorizo, mushroom & mozzarella arancini

Pub Classics

Sizzling Garlic Tiger Prawns, crusty bread, fresh lemon (GFS) Entrée 17.00
Main 26.00
Fish & Chips - Pale ale battered snapper, beer battered fries, green salad, 24.00

tartare, fresh lemon

Chicken Parmigiana - Napolitano sauce, mozzarella cheese, basil , fresh 25.00
coleslaw, beer battered fries

Mixed Girill - Pork sausage, lamb cutlet, sirloin, griled tomato, potato rosti, onion 34.00
rings, red wine jus (GFS)
Please note lamb cutlet and sirloin served medium - no alternative option

Chilli Mussels - ftomato, onion, garlic, chilli, white wine, crusty bread (GFS) 22.00
Salads
Caesar salad - cos lettuce, bacon, sour dough croutons, shaved parmesan, 18.00
anchovy, poached egg, dressing with Chicken 24.00
Crispy rice noodle salad - shredded cabbage, bean shoots, mint, coriander, 16.00
peanuts, chilli caramel & lime dressing (GFS) with Squid 25.00
with Beef 25.00
Baby spinach & roasted vegetable salad - eggplant, zucchini, capsicum, semi 20.00

dried cherry tomato, feta, caramelised onion, pesto, red wine vinaigrette (V)(GF)




