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LIGHT MEALS

Wood fired roasted garlic & herb bread $7.95 V

Tomato basil bruschetta with balsamic glaze $9.95 V

Wild mushroom, pumpkin & bacon arancini with buffalo mayo $14.95 

Caesar Salad – cos lettuce, crispy smoked bacon, sourdough croutons, shaved 
parmesan & topped with a parmesan crumbed egg $18.95

Add chicken for $5 to a main meal.

Lunch time Specials (available 11.30-15.30 only)

BELT Sandwich – bacon, egg, cos lettuce & fresh tomato $16.95

Club Sandwich - grilled chicken, bacon, fried egg, cos lettuce & tomato $18.95

Avocado Tuna Melt - sourdough bread, mayo, tomato & cheddar $18.95

All lunch time sandwiches are served with your choice of chips or salad

JUNCTION CHEF’S SELECTIONS

Roasted half chicken with chips, steamed vegetables & gravy $24.50

Grilled Western Australian lamb rack, goats cheese croquette, seasonal  
vegetables & harissa jus $39.50 

Slow cooked lamb shank in red wine jus with mashed potato & seasonal vegetables $29

Junction’s Chicken Parmigiana – homemade Napolitana sauce,  
mozzarella cheese with chips & salad $19.95

FROM THE OCEAN

Grilled ocean trout with roasted kipfler potato, buttered spinach & ponzu glaze $36 

Seafood Platter to Share – grilled fish fillet, ocean trout, chilli mussels,  
salt & pepper squid, garlic prawns with chips & salad $58

Fish & Chips – crispy beer battered snapper fillet, chips, salad  
& homemade tartare sauce $24.95

Crumbed Calamari Rings – chips, salad & homemade tartare sauce $19.50

SANDWICHES & BURGERS

Beef Bundaburger – Angus beef, rum infused onion relish, cheddar cheese,  
onion rings, fresh tomato & cos lettuce with chips $24.95 

Steak Sandwich – medium Angus scotch, sundried tomato & bacon relish,  
Swiss cheese, gherkins & spinach with chips $24.95 

Peri Peri Chicken Burger – aged cheddar cheese, apple slaw, tomato relish,  
fresh tomato & cos lettuce with chips $22.50

This menu will be disposed of after single use. Please use touchless payment where possible.

Please ask us about our low gluten options   V Vegetarian     
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PASTA
Fettuccine carbonara with bacon, mushroom & spinach $22

Creamy basil pesto gnocchi with chicken, pine nuts, rocket & shaved parmesan  $23.50

Mushroom & pumpkin risotto with shaved parmesan $19.50 V

Add chicken for $5 or prawns for $8.50 to a main meal.

PIZZA FROM THE WOOD FIRED OVEN

Steakhouse – char grilled steak, caramelised onion,  
BBQ sauce & mozzarella cheese $24.45

Margarita – fresh tomato, mozzarella cheese & fresh basil $14.95 V
Pepperoni – tomato sauce, pepperoni & mozzarella cheese $17.90
Hawaiian – honey glazed ham, grilled pineapple & mozzarella cheese $19.95 

FROM THE GRILL SPECIALTY STEAKS
200gm Eye fillet $38.50	 400gm Angus rib eye $48.50

350gm New York strip $39.50	 350gm Angus scotch fillet $49.50

250gm Sirloin $28.95 	 450gm Angus T-bone $46.50

500gm Rump steak with calamari rings & salad $48
All above steaks are served with either jacket or mashed potato or chips & your choice of gravy,  
creamy mushroom sauce, green peppercorn sauce or herb butter (sauces contains gluten).

All Angus steaks are served with fresh buttery vegetables. 
 
Add garlic prawns for $8.50 to a main meal.  

Please note: for medium-well or well done cooked steak, please allow half an hour.

Side dishes
Onion rings $7.50 V			   Sweet potato chips $9.95 V

Creamy mashed potato $7 V		  Garden salad $6.95 V

Chips with gravy $7.95			   Steamed vegetables $6.95 V 

DESSERTS
Crème Brûlée $9.95 

Junction classic banana split $9.95

Strawberry & lime cheesecake, berry compote & sorbet $12

Rich chocolate cake with vanilla bean ice cream $12

Apple pie with caramel sauce & vanilla bean ice cream $10.50

Please note that our products either contain or/are produced in kitchens which contain/use the allergens of 
peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten) and sulphite preservatives. 
We cannot guarantee that any of our products are 100% allergen free.

A surcharge of 10% applies on public holidays.


