Please order all food at kitchen

Platters
Land Platter, southern fried chicken nibbles, beef sliders, seasoned wedges, grilled chorizo, smoked

ribeye Steak Sandwich, onion rings, swiss cheese, onion jam, mayo and home-style chips $22

chicken with garlic loaf and house dips $45

Chicken Quesadilla, spinach, tomato, sour cream and lime salsa $17

salmon with garlic loaf and house dips $45

Sea Platter, Prawn twisters, polenta squid, marinated mussels, fish goujons with tartar, smoked

Steak and Guinness Pie, peas, mash and gravy $22.5
Chicken Parma, crumbed chicken breast with mozzarella, Neapolitan sauce, parmesan, fries and salad $26

Light meals

Polenta and Paprika Squid, mixed salad, chilli lime salsa and aioli $18 gf
Shredded Wagyu Brisket Taco’s (2), green mango slaw, spiced BBQ $17
Beef Burger, cheese, bacon, tomato, mustard and home-style chips $20
Crumbed Chicken Burger, cheese, bacon, guacamole and home-style chips $22
Garden Burger, classic falafel patty with hummus and home-style chips $20.5 v

Feta, Spinach and Pumpkin Pithivier, wrapped in filo pastry, mushroom cream and truffle oil $17
Chicken Livers with Bacon and Brandy, potato rosti, pea shoots and aged balsamic $18
Seafood Chowder, mussels, prawns, squid, market fish in a light crayfish bisque with hot bread $18
roast vegetable salad, tamari seeds, parsnip crisps and hummus $16

Wild Pork and Fennel Sausages, Yorkshire pudding, potato mash and onion gravy $24

Sides

ribeye Steak, egg and chips with mushroom sauce $20

Mains

Beer Battered Market Fish, home-style chips, garden salad and tartar sauce $22.5

Pork Belly Cassoulet, Andouille sausage, berlotti beans, caulifl ower
gratin and mozzarella and garlic crostini $27

Lunch

Surf and Turf, 200g ribeye steak, ½ crayfish tail, garlic butter,

11am-3pm

béarnaise sauce, served with home-style chips and green salad $35

Full English Breakfast, bacon, eggs, mushrooms, pork sausage, black pudding, tomato

garlic bread $22.5

and hash brown $20

croutons, whole egg and a spinach and walnut salad $26

Desserts
Light Bites

Chocolate Fudge Cake, Hershey’s chocolate sauce and chocolate ice cream $11
Cheese Cake of the Week, whipped cream and berries $11
Eton Mess Sundae, meringue, strawberries and ice cream $11

Home-style Chips, with aioli and ketchup $7 gf
Loaded with gravy and cheese $8.5

Nachos, beef mince, sour cream, tomato salsa and mozzarella cheese $15
Seasoned Wedges, bacon, cheese, sour cream and sweet chilli $15
Asian Basket, wontons, spring rolls, samosas and sweet chilli sauce $9 v
Prawn Twisters, aioli and lemon $15.5
Toasted Sandwich, ham, cheese and tomato with fries $7
Garlic Bread, house dips $10 v
Southern Fried Chicken Nibbles, ranch and blue cheese dressing $17

home-style fries
buttered mash
green salad
onion rings
steamed vegetables
$6 each

Mussels Mariniere, fresh herbs, white wine and garlic with fries and
slow braised lamb shank, mash, baby veg and gravy $27
Baked Ratatouille, Provençal vegetable stew, smoked cheese

Creamy Pesto Mushrooms, ciabatta rocket and parmesan $17 v
Light Breakfast, bacon, eggs and toast $12
BLT, bacon lettuce and tomato sandwich with fries and aioli $14
Smoked Chicken and Brie Sandwich, with fries and relish $14
Smoked salmon and cream cheese sandwich, served with green salad $17

Kids Food

Pub Fayre

MENU

All served with free ice cream.

Mini Beef Burgers, chips and ketchup $12
Fish and Chips, mini salad and ketchup $12
Sausage and Mash $12 gf
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see board for
daily specials
please advise us if you have
any dietary requirements

