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ENTREES

Garlic Bread $6.00

Bruschetta $10.00
with basil pesto, tomato, red onion and fetta

Seafood Medley $12.00
Fish, prawn cutlet and calamari served on fresh salad with tartare sauce
as a Main Coutrse $22.00
Gatrlic Prawns (GFO) $13.50
served in a white wine & cream sauce on_jasmine rice
as a Main Course $25.00

See our SPECIALS board for more delicious dishes

Meals can be served to rooms or the pool garden
on request

(V) Vegetarian (GFO) Gluten Free Option Available — please ask your wait staff
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MAINS

Eye Fillet (GFO) $32.00
Rump Steak (GFO) $25.00

with seasonal vegetables & potatoes  or chips & salad

Sauces: Rich Gravy, Creamy Garlic Mushroom, Pepper, Dianne (GFO)
Seafood Topper (prawns in a creamy garlic sauce) add  $7.50

Twice Cooked Pork Belly $25.00
with sweet potato puree, greens, apple sance & gravy

Lamb Shanks $25.00
with rosemary & sea salt fries, seasonal vegetables, and a rosemary & red wine jus

Battered Barramundi $18.50
with beer battered chips, salad and tartare sauce

Chicken Snitzel (GFO) $20.00
housemade chicken schnitzel topped with a sauce of your choice, incl. parmigiana
with seasonal vegetables & potatoes  or chips & salad

Sauces: Rich Gravy, Creamy Garlic Mushroom, Pepper, Dianne (GFO)

Roast Pumpkin Tart V) $19.50
with caramelised onion & fetta. Served with a fresh gonrmet salad and pumpkin couscons

Extra side serve of Salad, Veg or Chips available $3.00

See our SPECIALS board for more delicious dishes

(V) Vegetarian (GFO) Gluten Free Option Available — please ask your wait staff
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KIDS MENU

$8.50

Bangers & Mash
Steak & Chips
Chicken Nuggets (6) & Chips
Fish & Chips

Mini Ham & Pineapple Pizza & Chips

(V) Vegetarian (GFO) Gluten Free Option Available — please ask your wait staff



