é?%%&aaz<§59§%u0

ENTREE
Gatdic & Herb Bread

Soup of the Day (see specials board)

Creamy Garlic Prawns
with steamed jasmine rice and a pappadum wafer

Sea Salt & Cracked Pepper Calamari
served on an Asian style salad with a Zesty Lime Aioli

Scallops served with a creamy herb & garlic butter
served on an Asian Style salad with a Zesty Lime Aioli

MAINS
Roast Of The Day with veggies and gravy (see specials board)

Beef & Guinness Pie with chips and salad

Barramundi, grilled, crumbed or battered
served with chips and salad

Pasta Of The Day (see specials board)

Creamy Garlic Prawns
with steamed jasmine rice and a pappadum wafer

Sea Salt & Cracked Pepper Calamari
served on an Asian style salad with a Zesty Lime Aioli

Scotch Fillet Steak with chips and salad
(with a creamy garlic prawn sauce)

Slow Roasted Lamb Shanks with garlic mash & green beans
with a red wine jus

Chicken Breast wrapped in bacon with paesano potatoes,
roasted pum pkin & wilted spinach with a creamy garlic sauce

Beef Schnitzel with chips and salad
Chicken Fillet Schnitzel with chips and salad

SAUCES Gravy, Pepper, Mushroom or Dianne
Parmigiana or Hawaiian

SIDES Bowl of Chips
Wedges with sour cream and sweet chilli sauce




DESSERTS Q
Lemo n Citrus Tart with Berry Coulis & Cream $7.50
Nut Sundae $5.50
with Caramel, Strawberry, Chocolate or Lime topping
Brandy Snap Basket with Strawberries & lce Cream §7.50
Chocolate Mud Cake $7.50
with Chocolate Fudge Sauce & Chocolate Ice Cream
Sticky Date Pudding $7.50

with Toffee Sauce & Vanilla Ice Cream

HOT BEVERAGES

Affagatto $4.50
Espresso Coffee served with Vanilla Ice Cream

Affagatto Deluxe $9.00
Espresso Coffee served with Vanilla Ice Cream
and your choice of Baileys, Kahlua or Frangelico

Vienna Coffee $4.50
Espresso Coffee served with whipped cream
Flat White $3.50
Latte $3.50
Cappuccino $3.50
Long Black $3.50
Short Black $3.50
Hot chocolate $3.50

Tea $2.00
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