
                          
       

A 10% surcharge applies on public holidays.  
GF = Gluten Free, V = Vegetarian. 
Please advise our staff of any allergies.  

 
 
 
 
ENTRÉES 
 
Garlic Bread (V)             10 

Kalamata Olive and Fetta Pizza Bread (V)          13 

Salt & Pepper Squid (GF)            14 
Served with a side salad and lime aioli 
 
 
MAINS 
All mains are served with your choice of two sides 
 
250g Salmon Fillet (GF)             23 
Pan fried and served with preserved lemon sauce  
  
250g Marinated Chicken Breast  (GF)          18 
With saffron cream sauce  
 
Surf & Turf (GF)             35 
300g scotch fillet topped with pan fried squid strips, tiger prawns and drizzled 
with a beurre blanc sauce  
 
Battered Barramundi Fillets            21 
Served with tartare sauce and lemon wedges 
 
300g Ribeye on the Bone  (GF)           32 
The Chef’s specialty, cooked to your liking  

 
300g Scotch Fillet (GF)            27 
Champion of meat, cooked to your liking 

 
SIDES                                SAUCES (GF)    3 
Beer Battered Chips (V)       Dianne  
Garden Salad (GF) (V)        Pepper  
Sweet Potato Chips  (GF) (V)      Mushroom   
Broccolini & M ushrooms  (GF) (V) 
 
 
PASTAS 
Your choice of penne or fettucine pasta, gluten free pasta available 
 
Boscaiola              24 
Bacon, garlic, onion, mushrooms tossed with a creamy white wine sauce 

 
Pesto Chicken              22 
Chicken breast, pesto, onion, cherry tomatoes, tossed with a creamy 
white wine sauce and topped with crumbled Danish Feta  
 
Napolitano (V)             19 
Fresh Italian vegetables pan fried in garlic and onion tossed with a rich home made 
Napolitano sauce and topped with parmesan flakes 



                         
       

A 10% surcharge applies on public holidays.  
GF = Gluten Free, V = Vegetarian. 
Please advise our staff of any allergies.  

 
 
 
 
 
 
PIZZAS              12”  
   
Chicken, Coriander  & Roasted Cashew     
Marinated chicken, capsicum, Spanish onion, and roasted salted cashews          26 
sprinkled with fresh coriander 
 
Splash Supreme  
Bacon, ham, Spanish onions, mushrooms, capsicum and garlic                      24  

 
Hawaiian  
Ham, Spanish onion, and garlic topped with juicy pineapple pieces             20 
 
Pumpkin & Spinach (V)  
Roast pumpkin, pine nuts, spinach and onion                        21
  
 

SALADS   
Add chicken to your salad                   6            
 
Fresh Garden Salad (GF) (V)           16 
Tomato, Spanish onion, celery, capsicum, carrot and cucumber topped with aioli 

 
Pumpkin & Beetroot (GF) (V)           16 
Roasted pumpkin, beetroot, pine nuts, Spanish onion and Danish feta topped with 
balsamic vinegar reduction 
 
Caesar (GF option)             16 
Baby cos lettuce, bacon, shaved parmesan cheese, house made croutons, 
poached egg, drizzled with Caesar dressing 
 
 
DESSERTS 
All served with ice cream and whipped cream 
Gluten free available, ask our friendly staff 
 
Chocolate Mississippi Cake           10 
  
Baked Passionfruit Cheesecake           10
         10 


