CLASSICS MENU

BOWL OF CHIPS (&F) (V) 10.0

SOUR DOUGH GARLIC 1
COB LOAF (V)

House sour dough loaf, with
garlic butter, served toasted + CHEESE 2.5

300GRAM PORTERHOUSE (cF) 400

Grilled and cooked to your liking,
served with a choice of two classic
sides and a sauce *

ROAST OF THE DAY (eF)

Served with roasted and seasonal
vegetables, with traditional gravy and
accompanying condiments

SENIORS $22.00

28.0

DOUBLE BEEF BURGER 26.0

Two beef patties, double cheese, lettuce
pickles and burger sauce, In a toasted
brioche bun, with a side of chips

SEASONAL MENU

CAESAR SALAD (cFo) (v) 230

Crispy bacon, parmesan cheese, house-
made croutons, and anchovies, tossed with
lettuce leaves in a traditional Caesar
dressing.

ADD CHICKEN +6.5

BLT

Bacon, lettuce and tomato, served in
a toasted brioche bun, with garlic
aioli and chips

23.0

CHICKEN KIEV

crumbed chicken breast, stuffed with
garlic butter, and fried until golden,
served with your choice of classic sides

33.0

SAUCES

FISH GRILLED (cFo)

OR BATTERED

Battered or grilled fish, in a crispy Great
Northern batter, served with your choice
of two classic sides with tartare and
lemon

SENIORS $22.00

21.0

CHICKEN SCHNITZEL

Panko crumbed chicken schnitzel,
served with your choice of two classic
sides

SENIORS $22.00

26.0

CHICKEN PARMA 28.0

Panko crumbed chicken schnitzel, topped
with house Napoli and parma cheese,
served with your choice of two classic sides
SENIORS $23.00

HAWAITAN PARMA 31.0

S&P CALAMARI  (eF)

Hand dipped calamari, in a classic S&P
seasoning, served with chips and salad,
and a sweet chilli aioli dipping sauce

SENIORS $22.00

21.0

STEAK SANDWICH 21.0

Thick cut Texan toast, lettuce, tomato,
cheese, scotch steak, bacon and
caramelized onion, with tomato relish
and a side of chips

PRAWN AND CHORIZO
RISOTTO (cF)

King prawns, spicy chorizo and feta,
with spring onion and garlic, finished
with butter and parmesan cheese

32.0

LAMB CUTLETS (cF)

33.0

Grilled lamb cutlets with garlic, lemon &
fresh thyme, served on a light
Mediterranean salad finished with tzatziki

GARLIC PRAWNS (cF)

Sautéed onion, garlic and tiger
prawns, cooked in a creamy white
wine sauce, served with basmati rice
and a side garden salad

30.0

CARBONARA 25.0

Sautéed onion, garlic, diced bacon and
mushroom, cooked in a creamy white wine
sauce, with linguini pasta, finished with an
egg and parmesan cheese

ADD CHICKEN +6.5
ADD PRAWNS +3.0 EA
PUMPKIN GNOCCHI (V) 250

Roasted pumpkin, feta, garlic & onion,
cooked in a creamy white wine sauce,
finished with spring onions & parmesan
cheese

ADD CHICKEN
ADD PRAWNS

+6.5
+3.0 EA

CHICKEN SCALLOPINI (cF) 310

Thinly sliced chicken breast &
mushrooms, cooked in a creamy lemon
sauce, with fresh parsley, served on a
bed of mashed potato and seasonal
vegetables

BAKED BARRAMUNDI (cF) 330

Parmesan and basil pesto crusted
Barramundi fillet, oven baked, and
served with chips and salad

SLOW COOKED PORK
RIBS (cF) 39.0

your choice of Smokey BBQ or Korean served
with basmati rice and salad

ADDITIONAL SIDES

*GRAVY, *PEPPER, *MUSHROOM, 3.0EA CREAMY MASHED POTATO 70
*
GARLIC BUTTER CLASSIC SIDE CHIPS 50
RED WINE JUS 40
CLASSIC SIDE SALAD 6.0
GARLIC PRAWN SAUCE 110
(4 PRAWNS) CLASSIC SIDE VEGETABLES 6.0
(v) VEGETARIAN - (VvG) VEGAN - (GF) LOW GLUTEN - (GFO) GLUTEN FREE OPTIONS

15% surcharge on Public Holidays
Gluten-free fryer in use

*No Further discount applied to seniors meals



