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Mediterranean Vego (V)	 22	 25
Roasted capsicum, cherry tomatoes, onion, 
mushroom, pumpkin, olives and mozzarella

King Prawn (I)	 26	 29
Garlic butter prawns, chilli, mozzarella  
and baby rocket

Bombers Supreme  	 25	 28
Pepperoni, shaved ham, ground beef, capsicum, 
pineapple, mushroom and mozzarella

Tropical	 22	 25
Classic ham, pineapple and mozzarella

Southern American Classic	 22	 25
Twice cooked pork belly, roasted capsicum, olives, 
red onion, mozzarella and baby rocket 

Napoletana Basil (V)	 19	 22
Medley tomato, Napoletana sauce with house-made 
basil sauce topper and mozzarella

ADD ONS

Grilled Pizza Prawns (GF, I)	 8	 9
Pizza Meat	 7	 8
Pizza Pineapple	 2	 3
Pizza Vegetable	 6	 7
GF Pizza Base	 5	 6
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Spaghetti Bolognese 	 27	 30
Our classic spaghetti bolognese with shaved 
parmesan 

Classic Americana 	 26	 29
Bacon, chicken, woodfired capsicum, Spanish onion 
sauced in a white wine Napoletana with fresh shallots 

Classic Wild Americana Vego (V, VE) 	 25	 28
Roasted capsicum, cherry tomatoes, Spanish onion 
in a white wine Napoletana sauce with fresh shallots 
and wild rocket

Chilli Garlic Prawn Pasta (I) 	 29	 32
Pan-fried tiger prawns with fresh chilli, garlic,  
shallots, cream sauce and shaved parmesan

All pasta dishes are served with spaghetti by default.  
Alternative pasta options available on request.

Cheeseburger with chips and tomato sauce 	 13	 15

Nuggets with chips and tomato sauce	 12.5	 14

Fish with chips and tomato sauce (I)	 12.5	 14

Grilled chicken with vegetables (GF) 	 12.5	 14

Kids pasta with Napoletana sauce	 12.5	 14

KIDS
(Under 12)

LUNCH MENU
Grilled Barramundi (GF, I)	
Grilled barramundi with chips, house salad, tartare 
and fresh lemon 

150g Chicken Schnitzel 	
Panko crumbed chicken breast with chips, house 
salad and gravy 

Creamy Boscaiola		
Spaghetti with grilled chicken and mushroom in a 
creamy garlic sauce 

150g Roast of the Day (GF)		
Selected roast with baked potatoes, roasted 
pumpkin, seasonal green vegetables and gravy 

German Classic (GF)		
German sausage with onion jam, sautéed greens and 
creamy mash potatoes in a rich gravy 

ADD ONS

Parmi upgrade	 6	 7
Bacon	 4.5	 5.5
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V = Vegetarian | VE = Vegan | GF = Gluten Free | I = Imported
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Chicken Satay Skewers 	 24	 27
House-made satay sauce, jasmine rice, house  
salad and crispy fried onion

Classic Chicken Schnitzel 	 25	 28
Panko crumbed chicken breast with chips, house 
salad and gravy

Chicken Parmigiana	 28	 31
Panko crumbed chicken breast with Napoletana 
sauce, ham, cheese, chips and house salad

Mexican Parmigiana 	 30	 33
Panko crumbed chicken breast, Mexican chilli beef 
topped with melted cheese, chips and house salad

Hawaiian Parmigiana 	 29	 32
Panko crumbed chicken breast topped with 
Napoletana sauce, ham, pineapple, cheese, chips and 
house salad

Chef's Roast of the Day (GF)	 25	 28
Selected roast with baked potatoes, roasted 
pumpkin, seasonal green vegetables and gravy 

Garlic Prawns (GF, I) 	 26	 29
Tiger prawns pan-seared with creamy garlic white 
wine sauce, jasmine rice and house salad 

Sun–Wed 5.30pm – 8.00pm 
Thurs–Sat 5.30pm – 8.30pm

Dinner: 

GF Pasta available	 5	 6

Lunch: Daily 11.30am – 2.00pm
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Garlic Bread	 10	 13
Oven-roasted baguette spread with garlic butter

Garlic Cheese Bread	 12	 15
Oven-roasted baguette spread with garlic butter  
and mozzarella cheese

Garlic Herb Pizza	 17	 20
Oven-roasted pizza with confit garlic butter, Italian 
herbs and mozzarella cheese 

Bang Bang Beer Batter Prawns (I)	 18	 21
Crispy beer batter prawns, petite house salad,  
lime aioli and fresh lemon 

Sticky Asian Pork Belly Bites (GF) 	 18	 21
Slow cooked pork belly with sticky Asian sauce and 
petite Nam Jim salad 

Spicy Honey Soy Chicken Wings (GF) 	 17	 20
Tossed with spicy honey soy and ranch sauce

Szechuan Salt & Pepper Squid (I) 	 17	 20
Hand cut squid with Szechuan flour, petite house 
made salad and tartare

Vietnamese Vegetarian Spring Rolls (V)	 14	 17
With lime aioli, coriander slaw and sweet chilli sauce

Small Loaded Mexican Nachos 	 20	 23
Corn chips with Mexican style beef sauce, 
guacamole, melted cheese, sour cream  
and crispy onion

Basket of Chips (GF)	 8	 10
With tomato sauce

BOWLS  
& SALADS

FROM THE SEA

Karaage Chicken Bowl 	 24	 27
Karaage chicken and rice bowl with avocado salad, 
Kewpie mayo, Asian sticky sauce and crispy onion 

Curry Rendang Bowl 	 21	 24
Slow cooked Indonesian beef curry with coconut 
jasmine rice and house sesame salad 

Caesar Salad	 21	 24
Baby gem lettuce with Caesar dressing, crispy bacon, 
eggs, parmesan and our Italian herb croutons

Thai Beef Steak Salad	 22	 25
Tender sliced beef, Thai style glass noodles, mixed 
Asian leaves with sesame dressing and crispy fried 
onions

Val Verde Salad (V, GF)	 21	 24
Picked mixed lettuce with carrot, beetroot, cucumber, 
pumpkin, Spanish onions, roasted almonds and 
cherry tomatoes dressed in a house-made honey 
basil dressing

ADD ONS

Grilled Prawns (GF, I)	 9	 11
Grilled Chicken (GF)	 9	 11
Sliced Beef	 8	 10
Szechuan Salt & Pepper Squid (I)	 8	 10
Avocado (GF)	 4.5	 5.5

Battered Fish (I)	 26	 29
Handbattered reef fish with house salad, chips, fresh 
lemon and tartare

Szechuan Salt & Pepper Squid (I)	 26	 29
With chips, house salad, lemon and tartare

Daily Market Fish (GF, I)	 36	 39
Grilled market fish with lemon vinaigrette, dill and 
fresh capers

BURGERS & 
SANDWICHES
Classic Wagyu Beef Burger 	 22	 25
180g chargrilled Wagyu beef with lettuce, tomato, 
cheese, caramelised onion jam and homemade 
burger sauce on brioche bun

Teriyaki Chicken Burger 	 21	 24
Marinated teriyaki fried chicken, Asian aioli slaw  
on brioche bun

Grilled Steak Sandwich 	 26	 29
With roasted garlic aioli, caramelised onion jam, 
lettuce, tomatoes and cheese on Turkish bread

ADD ONS

GF Bun	 5	 5.5
Extra Pattie	 8	 9
Bacon	 4.5	 5.5
Egg	 3.5	 4.5
Pineapple	 2	 3
Cheese	 2	 3
Avocado	 4.5	 5.5

FROM THE GRILL
Served with either chips and house salad or mash and seasonal vegetables.
Choice of sauce: Gravy, peppercorn, mushroom, or Diane 

200g Grain-Fed Rump (GF)	 30	 33
Chargrilled 200g rump

250g Scotch Fillet (GF)	 42	 45
Chargrilled 250g scotch fillet

French Piton Pork Cutlet Loin	 28	 31
Honey-glazed pork cutlet, coriander, Nam Jim  
salad, crispy baked potatoes and caramelised  
chargrilled corn

ADD ONS

Grilled Prawns (GF, I) 	 9	 11
Bacon	 4.5	 5.5
Egg	 3.5	 4.5
Szechuan Salt & Pepper Squid (I)	 8	 10

STARTERS & 
SHARE

M = Members Price | NM = Non Members Price V = Vegetarian | VE = Vegan | GF = Gluten Free | I = Imported

Side Salad	 5	 6
Roast Vegetables	 6	 7
Creamy Mash Potatoes	 6	 7
Steamed Jasmine Rice 	 4	 5
Sautéed Greens	 5	 6
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ADD ONS

Gravy (GF)
Peppercorn sauce (GF)
Mushroom (GF)
Diane (GF)
Aioli (GF)

2.5 3.5
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