
Garlic Bread 
Turkish loaf coated with our house-made
garlic butter. 2pc $10.00 - 4pc $15.00

Cheesy Garlic Bread 
House-made garlic butter, shredded
mozzarella on a lightly toasted Turkish loaf.
2pc $11.00 4pc $16.00

Fried Halloumi (V, GF)
Golden fried halloumi sticks served with citrus
mayo and chilli jam. $18.00

Grilled Prawn Skewers
Lemon pesto marinated prawns with pickled
chilli, cucumber, and prosciutto. $18.00

Beef Kofta (GF)
Greek-spiced beef kofta balls tossed with
house tzatziki. $14.00

Stuffed Mushroom (VG, GF) 
Oven-baked Portobello mushroom filled with
roasted peppers and creamy ricotta, finished
with herbs for a rich and wholesome
flavour.$12.00

Dipping Bread (VG)
Warm, crusty sourdough bites served with a
trio of infused oils for dipping.$16.00

ENTREE

S-QUE

SIDES
Beer Battered Chips With mayo $12.00
House Vegetables (GF, VGO) $16.00

SAUCES
Shiraz Jus - 6
Honey Mustard - 7
Whiskey Mushroom - 7
Hollandaise - 6

(GF) Gluten Free (V) Vegetarian (VG) Vegan (VGO) Vegan Option (VO) Vegetarian Option
Please Note Dietary Requirements,  Al lergies & Intolerances Can Be Catered For

 Please Notify Staff Before Ordering, We Are Happy to Accommodate

Diane - 5
Tomato - 4
BBQ - 4
Worcestershire - 4

MAINS
Chicken Roulade (GF)
Tender chicken breast filled with
mushrooms, sundried tomatoes, onion,
spinach, and parmesan cheese rolled and
wrapped in prosciutto. Served with pearl
couscous salad. $38.00

Crispy Pork Belly Toss (GF)
Crispy, juicy pork belly bites tossed through
a fresh rocket salad with sweet potato, red
onion and feta, with a honey mustard
dressing. $36.00

2 Pin Lamb Rack (GF)
Slow-cooked lamb rack coated in a
pomegranate maple glaze served with
creamy sweet potato purée and buttered
greens $45.00

Tuscan Gnocchi (VG)
House-made potato gnocchi tossed with
onion, spinach, mushrooms, and sundried
tomatoes in a rich, creamy tomato sauce.
$30.00

Garden Paella (VG, V, GF)
A vibrant vegetarian paella with sundried
tomatoes, onion, mushrooms, spinach,
seasonal greens, bomba rice, and a touch of
chilli jam. $35.00
ADD Chicken $12.00

House Garden Salad $15.00

Caesar Salad
served over crisp leafy greens with crunchy
garlic croutons, crispy bacon, and shaved
parmesan. Topped with a classic Caesar
dressing and finished with a perfectly boiled
egg for a timeless favourite. $20.00
ADD Chicken $12.00
ADD Salmon $18.00

Pearl Couscous Salad (VG)
Golden pearl couscous tossed with crisp
cucumber, baby spinach, cherry tomatoes, and
fragrant herbs of coriander and dill. Finished
with toasted pine nuts, sweet currants, and a
creamy tahini–turmeric dressing for a bright,
nutty, and aromatic flavour.
 $20.00 ADD Chicken $12.00 
ADD Salmon $18.00

Mediterranean Orzo Salad (V)
A vibrant mix of tender orzo, crisp cucumber,
sweet cherry tomatoes, and hearty chickpeas
tossed with creamy feta, Spanish onion, and
Kalamata olives. Finished with fresh basil for a
light, refreshing Mediterranean flavour. $18.00
ADD Chicken $12.00
ADD Salmon $18.00

SALADSOYSTERS
Natural - ½ doz $26.00 full doz $48.00
served on rock salt with lemon.

Kilpatrick - ½ doz $28.00 full doz $50.00
Topped with crispy bacon and a rich
Worcestershire barbecue glaze.

Lemon Sorbet & Mint - ½ doz $28.00 full
doz $50.00
natural oysters crowned with lemon sorbet and
fresh mint.



STEAKS

Plain Chicken schnitzel - $28.00
House-made panko crumbed chicken breast
with your choice of toppings & sides

Parmigiano - $32.00
Classic parmigiana w/ sugo sauce &
mozzarella.

Outback - $32.00
Chicken parmigiana topped with/ BBQ sauce,
cheese, onion, bacon, and egg.

Surf & Turf - $38.00
House-made panko crumbed chicken breast
topped with Cheesy prawns & hollandaise

(Gluten-free Schnitzel available)

All schnitzel comes with your choice of sides.

Choose your sides
Chips & Salad
Chips & Veg
Chips only
Vegetables only
Salad only

SWEETS
The People's Champ
Peanut butter and chocolate ice cream cake
served with fresh berries and rich chocolate
fudge. $18.00

Stracciatella Semifreddo (GF)
A classic Italian frozen dessert with delicate
shards of chocolate and a hint of coffee, topped
with maraschino cherries. $18.00

Lemon Curd Cheesecake (V)
Sweet and tangy cheesecake with a house-made
pie case, served with fresh berries and a raspberry
coulis. $16.00

Halva Trio (VG)
A creamy and sweet Middle Eastern treat served
with berries and lemon syrup — featuring
cardamom & pistachio, chocolate swirl, and coffee
flavours. $16.00

Orange & Chocolate Cannoli (V)
Crisp fried pastry filled with orange and chocolate
ricotta, finished with a drizzle of chocolate fudge.
$16.00

Grass Fed 300g Scotch Fillet - $50.00  
Grass Fed 300g Porterhouse - $48.00

Choose your sides
Chips & Salad
Chips & Veg
Chips only

Choose your sauce
Shiraz Jus - 6
Honey Mustard - 7
Whiskey Mushroom - 7
Hollandaise - 6
Diane - 5
Tomato - 4
BBQ - 4
Worcestershire - 4
Surf & Turf - 14

SCHNITZELS

(GF) Gluten Free (V) Vegetarian (VG) Vegan (VGO) Vegan Option (VO) Vegetarian Option
Please Note Dietary Requirements,  Al lergies & Intolerances Can Be Catered For

 Please Notify Staff Before Ordering. We Are Happy To Accommodate

GELATOS

GELATO’S One Scoop $ 8.00
Two Scoop $ 14.00

Vanilla Bean
Honeycomb
Salted Caramel

SORBET
Lemon  Hazelnut

Pistachio

WITH RASPEBERRY COULIS 

Vegetables only
Salad only

Paellaof the week

Pasta
of the week

Fish
of the week

W

EE
KLY SPECIALS

Pasta - Pasta of the week with sugo sauce &
mozzarella. $14.00
Kids Schnitzel - ½ Chicken schnitzel with chips
and tomato sauce. $18.00
Fish - Battered fish bites with mayo $18.00

KIDS
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