
mains
nasi goreng			   28 
Spicy chicken & prawn fried rice, char-grilled  
chicken satay, ground peanut sauce & fried egg

fish & chips			   24 

Battered barramundi with lemon,  
chips & tartare sauce

400gm harvey beef rib eye		  48 

Triple cooked hand cut chips, confit vined  
cherry tomatoes, red wine thyme jus

sides
wedges & sour cream & sweet chilli V 	 12

chips & tomato sauce V 		  12

garlic bread V 			   12

desserts
cheese			   28 
Selection of local cheese with lavosh 	  
and dried fruits

sticky date			   12 
Warm sticky date pudding with 		   
butterscotch sauce & vanilla ice cream

fruit			   14 
Selection of sliced seasonal fruit 		

kid’s corner
kid’s spaghetti bolognese 		  14

junior fish & chips with 		  14 
tomato ketchup 	

chicken nuggets with chips 		  14

Premium ice cream tubs 100ml 	 7.5 
Selection of chocolate, vanilla & strawberry

pasta
spaghetti bolognese			   22 

Angus beef, onion, garlic & parmesan cheese

penne carbonara			   25 

Sautéed chicken, creamy sauce, garlic, shallots, 
bacon, mushroom & parmesan

burgers & sandwiches
All sandwiches & burgers are served with chips

angus beef burger	 		  24 

Bacon, lettuce, tomato, cheddar cheese, onion,  
pickles, marmalade grain mustard mayonnaise

grilled pitch black steak sandwich	 24 

Turkish panini, lettuce, tomato, beetroot,  
sautéed onion, mayonnaise & tomato chutney

salads 

smoked salmon salad		  25 
Avocado, greens, capers & balsamic dressing

garden salad V 			   16 

with balsamic dressing 

caesar salad 
Cos lettuce, poached egg, crispy pancetta, shaved  
parmesan cheese & creamy anchovy dressing

- with char-grilled chicken		  26

- with grilled prawns			   30 

A surcharge of 10% applies on public holidays. 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), lupin and sulphite preservatives. We cannot guarantee that any of 
our products are 100% allergen free.

V Vegetarian

Bar Menu



white
Earthworks Riesling	 9� 42 
Eden Valley, SA

Devil’s Lair Fifth Leg Chardonnay	 9� 42 
Margaret River, WA

Juniper Crossings 	 10 	 48 
Semillon Sauvignon Blanc 
Margaret River, WA

Pikorua Sauvignon Blanc	 10	 48 
Marlborough, NZ	

rosé
Ros Ritchie Rosé	 9	 42 
Manfield, VIC	  

red�

Vasse Felix Cabernet Merlot	 9 	 42	 
Margaret River, WA

Sewn by Seville Estate Pinot Noir	 10� 48 
Yarra Valley, VIC	

Robert Oatley Signature 	 10	 48 
Cabernet Sauvignon	  
Margaret River, WA

Woodstock ‘Varietal’, Shiraz	 10� 48 
McLaren Vale, SA

Cape Mentelle Marmaduke Shiraz	 11� 50 
Margaret River, WA	

dessert
Juniper Estate Cane-Cut Riesling	 12� 50 
Margaret River, WA

classic cocktails
midori splice� 18 
Midori, Malibu Rum, Pineapple Juice, Cream

mojito� 18 
Bacardi Carta Blanca Rum, Mint, Lime Juice,  
Sugar, Soda Water 

pina colada� 18 
Bacardi Carta Blanca Rum, Malibu, Pineapple 
Juice, Coconut Cream

long island iced tea� 18 
Smirnoff Vodka, El Jimador Reposado, Bacardi  
Carta Blanca Rum, Gordon’s Gin, De Kuyper  
Triple Sec, Coke

margarita� 18 
El Jimador Reposado Tequila, De Kuyper  
Triple Sec, Lime Juice

strawberry daiquiri� 18 
Bacardi Carta Blanca Rum, Strawberries,  
Lime Juice

espresso martini� 18 
Smirnoff Vodka, Kahlua, Espresso

lychee mojito� 18 
Bacardi Carta Blanca Rum, Paraiso, Lychees,  
Mint, Lime Juice

sparkling
Aurelia Chardonnay Pinot 	 10� 48 
Noir Sparkling
Pemberton, WA
T’Gallant Juliet Moscato	 10	 48	
Mornington Peninsula, VIC

Il Fiore Prosecco	 12	 55 
Valdobbiadene, Italy

champagne
Piper Heidsieck Cuvée Brut NV	 19� 95
Reims, France

 
 
 
 
 

Beverages


