
Starters 
Sourdough bread roll      2.00

Garlic herb Focaccia         4.00

Crusty Turkish bread      9.50
with macadamia Dukkah, olive oil and hummus 

Bowl of chips       7.00

Spicy battered wedges      9.00
with sour cream and sweet chilli sauce   

Entrees
Soup of the day     11.00  
(ask our waiter for today’s selection) 

with grilled Turkish bread

Satay beef skewers    14.00
with garden salad and satay sauce (4 pcs)

Crispy slow cooked pork belly    16.00
with cauliflower puree and tomato coulis

Salt and pepper squid    14.00
with salad and tamarind aioli

Assiette of salt & pepper squid,   26.00
prawn twisters and satay skewers   
with tamarind aioli, sweet soy and satay sauce (serves 4)

Traditional Caesar salad    12.50
with egg, bacon and parmesan cheese

or

with Cajun chicken     14.50

Pizza, pasta and risotto
Citrus Fettuccini     18.00
with zucchini, pumpkin, Kalamatta olives,

roasted capsicum, goat’s cheese and pesto (V) 

or

with mushrooms, bacon, prawns and 

fresh herbs tossed in a white wine cream sauce 

Pumpkin and fetta risotto    18.00
with courgette, capsicum and parmesan (V)

Peking duck risotto    18.00
with oyster mushrooms, onion, parmesan,

Bok Choy and hoi sin sauce 

Tandoori chicken pizza     17.00
with Baby spinach, Spanish onions, avocado and yoghurt

Pepperoni and Persian fetta pizza  17.00
with mushrooms, olives, rosemary and pesto

From the Grill (G)
Served with garden salad and chips or vegetables and chips.

Plus your choice of sauce: Mushroom, pepper, garlic,

red wine or béarnaise

300gm aged Scotch fillet   28.00

350gm Black Angus beef rump   28.00

Extra Sauce        1.50

Preparation times vary depending on the degree of cooking

Favourites
All served meals are served with garden salad

and chips or vegetables and chips.

Fisherman’s basket     19.00
with scallops, fish, prawns, calamari and chips

Zierholz Beer battered fish   19.00
with tartare sauce

Chicken breast Schnitzel    18.50
with your choice of  sauce 

-  Mushroom, pepper, garlic red wine or béarnaise

Chicken breast parmigiana    19.50
with your choice of  sauce 

-  Mushroom, pepper, garlic red wine or béarnaise

Chef’s Selection
Slow cooked Lamb shanks   27.00
with mash potato and green beans

Oven baked Barramundi (GF)   27.00
with steamed vegetables, rice and lemon wedge

Grilled Tasmanian salmon fillet (GF)  27.00
With potato puree, broccoli flan, asparagus

and béarnaise sauce

Free range chicken breast   27.00
wrapped in prosciutto (GF)
with roasted sweet potato mash, asparagus,

prawn skewer and garlic sauce

Char grilled Beef Tenderloin   27.00
with truffle potato gratin, wilted baby spinach

and mushroom sauce

Pressed twice cooked lamb shoulder  27.00
with macadamia and dried fruit couscous,

steamed broccolini and mint jus

Kids’ space
All kids’ meals include a fruit box and complimentary ice cream

Nemo        9.50
Crumbed fish with chips

Mickey Mouse       9.50
Mini ham & pineapple pizza with chips

Chicken Run       9.50
Chicken nuggets with chips

Yellow wiggle       9.50
Spaghetti Bolognaise with tasty cheese 

Desserts
(ask our waiter for our daily selection)

Assorted cakes with coffee      9.00

Assorted cakes        7.00

(V) Vegetarian, (GF) Gluten Free. Food may contain traces of nuts.
Please advise staff if you suffer any food allergies or require any special dietary needs.

Dinner Menu
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