TAVERN

» BREADS <«

» SALADS <«

GARLIC BREAD 8.0
Cheese 9.0
Cheese & Bacon 12.0
BRUSCHETTA 14.0

Rocket, Tomato, Red Onion, Fetta Cheese,
finished with a Balsamic Glaze, served on
Sour Dough

» ENTREE <«

REEF & BEEF SKEWERS (3) 18.0
Served with Garlic Cream Sauce

CREAMY GARLIC PRAWNS 18.0
Served with Rice

CRUMBED CAMEMBERT BITES 15.0
Served with Sweet Chili Jam

LEMON PEPPER CALAMARI 16.0
Served with Lime Aioli

DUCK SPRING ROLLS 18.0

Served with Sweet Hoisin Chilli
Dipping Sauce

KOREAN PORK BELLY BITES 16.0
Served with Mash Potato
HALOUMI STICKS (V, GF) 16.0

Served with Sweet Chilli Jam

» PASTA <

CRAB AND PRAWN LINGUINI 29.0
Crab, Prawns, Cherry Tomatoes,

Spinach, Onion, Garlic, Lemon, Salsa Verde
and Balsamic Glaze

RIGATONI CALABRESE 20.0
Sauteed Garlic, Bacon, Salami, Onion &

Chilli with Napoli Sauce & Parmesan Cheese
CARBONARA 18.0
Bacon, Onion, Garlic, Cream topped with
Parmesan Cheese and Rocket

« Add Chicken 6.0 ¢
+ Add Prawns 10.0 <

WARM CHICKEN SALAD 22.0
Golden Crumbed Chicken Schnitzel

pieces with Seasonal Salad Greens and
Hollandaise Dressing

BULGOGI BEEF SALAD 22.0
Marinated Beef, Salad Greens, Cucumber,
Capsicum, Snow Pea Sprouts, Bean Sprouts,
Cherry Tomatoes topped with Sesame Seeds
HAIL CAESAR SALAD 18.0
Traditional

Cos Lettuce, Parmesan, Croutons,
Bacon, Egg, Caesar Dressing

Anchovies Optional

: Add Prawns (6) 100 :
+ Add Chicken 6.0
+ Add Avocado (1/2) 4.0 -

» MAINS <

OVEN BAKED SNAPPER 34.0

With Spinach and Roasted Potato Salad
finished with Macadamia Pesto Dressing

GRILLED CHICKEN, PRAWN 32.0
AND AVOCADO

Grilled Chicken Breast topped with Prawns,
Avocado and Hollandaise Sauce

MISO GLAZED SALMON 34.0
Served with Mash and Pan Fried Greens

BEER BRAISED BEEF CHEEKS 34.0

Served on Creamy Mash with Seasonal Greens

CURRY OF THE DAY 25.0
Served with Rice and Naan Bread

Vegetarian Option Available
Ask Our Friendly Staff



» STEAKS, RIBS & GRILL <«

300GRM RUMP 34.0
300GRM AGED RIB FILLET 40.0
200GRM EYE FILLET 42.0
300GRM PORTERHOUSE 38.0

SURF AND TURF 45
and Creamy Garlic Sauce

All Steaks served with your choice of Sauce &
Chips or Mash Salad or Seasonal Vegetables

SAUCES: Mushroom, Pepper, Creamy Garlic,
Red Wine Gravy, Hollandaise, Dianne

Extra Sauce 2.0

TRY OUR SLOW COOKED RIBS
QUEENSLANDER BBQ PORK RIBS 35.0

AMERICAN BBQ BEEF RIBS 35.0
o ADD ON o

Lemon Pepper Calamari 6.0
Creamy Garlic Prawns 10.0
Sweet Potato Wedges 4.0
Potato Wedges 4.0
Fried Egg 2.0
Avocado & Hollandaise 5.0

» PUB FAVOURITES <«

CRUMBED FISH AND CHIPS 25.0
Crumbed Flathead with Tartare Sauce

SEAFOOD CATCH 28.0
Tempura Prawns, Crumbed Flathead,
Lemon Pepper Calamari, with Tartare Sauce

CHICKEN PARMY 27.0

Crumbed Chicken Breast topped with Tomato
Sugo, Bacon and melted Cheese served with
your choice of House Sauces

CHICKEN SCHNITZEL 25.0
Panko Crumbed Chicken Breast served with
your choice of House Sauces
SEAFOOD MORNAY PIE 28.0

With Mash Potato Crust
& Seasonal Vegetable Side

ALL SERVED WITH CHIPS AND SALAD
UNLESS OTHERWISE STATED

» PIZZA 11" <

MARGARITA 18.0 HAWAIIAN 22.0
Napoli, Basil and Mozzarella Bacon, Pineapple and Napoli Sauce
MEAT KING 25.0 BBQ CHICKEN 22.0
Chorizo, Chicken, Bacon, Salami, Pepperoni, Chicken, Bacon & BBQ Sauce
Napoli, Red Onion, Capsicum and BBQ sauce VEGETARIAN 20.0
PEPPERONI 20.0 Roasted Pumpkin, Capsicum, Red Onion,
Pepperoni, Salami and Napoli Sauce PBM Mix Spinach and Olives

> <

DESSERT » LITTLE LEGENDS <«

VANILLA CHEESECAKE 120 e GO O
With Berry Compote NUGGETS
CHOCOLATE DREAM CAKE 12.0

Warm Chocolate Cake with a
Chocolate Gnache filling in the centre

TIRAMISU 12.0
Coffee infused Sponge Cake layered with
Cream Filling served with Cream

STICKY DATE PUDDING 12.0
Served with Caramel Sauce
All Served with Ice Cream

Ask our Friendly Staff for our
Dessert of the Day

Gluten Free Option Available

KIDS FISH
MINI CHEESEBURGER
KID LASAGNE
KIDS CALAMARI

ALL SERVED WITH SALAD & CHIPS,
TOMATO SAUCE

ADD ONS:

eeccccccccccccce

KIDS ICE CREAM & TOPPING 2.0
FROG IN APOND 3.0

» FOR SPECIALS & DIETARY REQUESTS - ASK OUR STAFF <«




