
 
 
 
 
 
 
 
 
 
 
 

Welcome to 
 

                  
 
 
 
 
 

Your fairway to  
culinary enjoyment 

 
 
 



 

 
 
 

Breads  –  All breads are baked locally   
   
   

Garlic Bread (V)     $6.90 
Toasted Turkish bread, topped with garlic butter & parmesan cheese   
   

Bruschetta 
Crusty bread topped with a tomato and basil salsa finished with a sweet 
balsamic reduction 
 

 $7.90 

Cob Loaf    
Oven baked served with balsamic vinegar, olive oil and dukkah spice 
 

 $8.50 

   
 
 
 
 

Entrée    

   
Spring Rolls  $8.50 

Homemade Thai Style spring rolls with a plum dipping sauce 
 

  

Anti-Pasto  $11.90 
Individual plate with olives, feta cheese, marinated artichoke, 
pancetta, sundried tomatoes served with grissini sticks 
 
 

  

Seared Scallops   $16.50 

Wrapped in pancetta and topped with pickled Asian 
vegetables 
 

  

 
 

  

Oysters   

   

Freshly Shucked Oysters Natural (GF)  ½ doz $11.00 1 doz $22.00 
Premium Pacific Oysters   
   

Oysters Kilpatrick (GF) ½ doz $12.00 1 doz $24.00 

Premium Pacific Oysters topped with bacon & Worcestershire 
sauce 

  
 

   
   
   
   

 
 
 

 



 

 

 

From the Grill   
   

All steaks are served with kumera crisps, your choice of salad or 
vegetables, Chips or roasted potato and your choice of sauce  

  

   

Eye Fillet Petite (150g)  $25.80 
   

Porterhouse (300g sirloin)  $26.90 
   

Rib Fillet (300g)  $29.50 
   

Eye Fillet Mignon (250g)  (eye fillet wrapped with prosciutto)  $32.50 
   
          Rare, Medium Rare, Medium, Medium Well or Well Done   
   

All steaks are offered with your choice of sauce 
Mushroom, Dianne, Pepper, or Gravy 

  

   

 

Main Meals 
 

  

Roast of the Day (please ask your waiter for today’s selection)  $14.50 
Served with roast vegetables and steamed greens 
 

  

Vegetarian Stir fry (V)  $16.90 
Asian style stir-fry with rice vermicelli served in a crisp pastry basket 
 

  

Paperbark Barramundi  $21.90 
Oven baked fillet wrapped in paperbark topped with a tomato and caper 
salsa served with salad and hand cut chips 
 

  

Poached Chicken Breast  $21.90 
Ginger and coconut poached chicken breast served with herb cous cous,  
steamed green beans and a coconut veloute 
 

  

USA Pork Ribs (500g)  $22.50 
Braised pork ribs in chefs special bbq marinade served with seasoned 
wedges and fresh salad 
 

  

Crusted Lamb Rack  $27.90 
Sundried tomato and feta stuffed lamb rack with a rosemary crust on a bed 
of garlic mash and broccolini, finished with a mint jus 
 

  

Reef and Beef  $29.90 
300g sirloin steak topped with Moreton bay bug in a creamy garlic sauce 
served with roasted kipfler potatoes and crisp snow peas 
 

  



 

 

 

 

  

 

 
 
 

 
 

 

Pizza Menu 
 
 

Gluten free Pizza bases are available on request 
 
 
                                       Medium 

  6 slices 
    Large 
     8 slices 

 
 

  

Moroccan Lamb 
Prepared with Chef’s special tomato sauce base & layered 
seasoned lamb, caramelised onion, olives, roasted bell peppers 
covered with mozzarella cheese with mint yoghurt 
 

$17.50 $20.50 

Veggie Patch (V) 
Prepared with Chef’s special Napoli sauce topped with marinated 
artichokes, roasted bell peppers, baby spinach, mushrooms, 
Spanish onion, feta and mozzarella cheese 
 

$15.50 $19.50 

   
Pacific Islands 
Prepared using Chef’s special tomato sauce base, layered with 
lashings of double smoked ham & chunky pieces of pineapple & 
finished with mozzarella cheese 

 $16.50  $21.50 

   

Butchers Shop 
Prepared with Chef’s special tomato sauce base & layered with 
roasted chicken, caramelised onion, mushroom, prosciutto, 
pepperoni & mushroom, finished with mozzarella cheese 

$18.50 $23.50 

   

Deep Sea 
Prepared with Chef’s unique BBQ sauce base & layered with 
specially prepared smoked salmon, prawns, Spanish onion, 
capers, cream cheese with Mozzarella cheese and fresh rocket 
 

$21.50 $24.50 

 
 
 
 



 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

                   
                                                                                2 Courses 2 Courses 2 Courses 2 Courses     

                                                                                         for little tackers for little tackers for little tackers for little tackers    
                                                                                                             (includes 1 glass of soft drink) (includes 1 glass of soft drink) (includes 1 glass of soft drink) (includes 1 glass of soft drink)    

                         $9.90  per child$9.90  per child$9.90  per child$9.90  per child 
 
 
 
 

Meals   

 

 
  

Ham & Cheese Pizza   
Yummy traditional pizza guaranteed to please the hungry tummy   
   

Chicken Nuggets & Fries   
Golden nuggets of joy for the fussy pallet, served with the chips   
   

Rib Fillet Steak & Chips   
For the budding connoisseur not wanting to be left out   
   

Battered Fish & Chips   
A seafood delight for the growing appetite   
   

 
 

  

Ice-Cream Delights   

   

   
Goofy    
Vanilla ice-cream, 100’s & 1000’s with strawberry flavouring 

  

   

Smarty Pants   
Vanilla ice-cream covered in chocolate flavouring & smarties   
   

Snakes Alive   
Vanilla ice-cream, snakes & 100’s & 1000’s   

 



 

 

 
 

Dessert Menu 
 

fixed price @ $8.50 
 

Baked Cheesecake 
Lemon and Fig NY baked cheesecake 

 with fresh strawberries and chantilly cream 
 
 

Melk Tart 
South African milk custard tart  
served with mixed berry coulis 

 
 

Chocolate Cups 
Filled with macerated strawberries  

and whipped cream 
  

 
Poached Pear 

Poached in sparkling rosé served  
with a raspberry sugar syrup and vanilla ice-cream 

 
 
 

Tea & Coffee 
 
 

Tea 
 
 

$3.50 

Espresso, Macchiato, 
 
 

$3.50 

Flat White, Latte, Cappuccino, Long Black 
 
 

$4.00 

Liquor Coffees (Irish Whisky, Baileys, Frangelico) 
(For the full selection please see the wine list). 

$7.50 
 

 


