
TWO COURSE LUNCH

C ho o se  f ro m  any  o f  the  f o l l o w i ng  m ai ns ,  pl us  e i the r  so up o r  de sse rt .  
U nl e ss  * *  al l  m e al s  se rv e d w i th v e g e tabl e s  o r  sal ad pl us  c hi ps  o r  po tato .

A r e  y o u  g l u t e n - f r e e  o r  v e g e t a r i a n  o r  v e g a n ?  
A s k  o u r  w a i t - s t a f f  f o r  a  s p e c i a l  d i e t a r y  m e n u .

A D D  A N  E X T R A  C O U R S E  / /  $ 4 . 0

A D D  A  B R E A D

M A I N S

M O N  -  F R I  / /  $ 1 5 . 9        S A T  / /  $ 1 6 . 9

S PA G H E T T I  C A R B O N A R A  * *
with bacon, mushroom and spring 

onion in a creamy sauce

W H I T I N G
beer battered or grilled 

V E G E T A R I A N  R I S O T T O  * *
with roast vegetable, spinach and 

parmesan cheese

M O N  -  F R I  / /  $ 1 6 . 9        S A T  / /  $ 1 7 . 9

S A LT  &  P E P P E R  S Q U I D  * *
served with crisp greens, cherry 

tomato and crushed walnuts, 

finished with lemon vinaigrette 

and lime aioli 

C H I C K E N  P E S T O  PA S T A  * *
chicken breast and penne tossed in 

a creamy pesto sauce with spinach, 

finished with aged parmesan 

C H I C K E N  &  M U S T A R D  F I L O
served with a white wine, cream 

and spring onion sauce 

C H I C K E N  R I S O T T O  * *
with roasted root vegetable, 

mushroom, spinach and parmesan 

V E G E T A B L E  L A S A G N E

C H I C K E N  S C H N I T Z E L

C H I C K E N  PA R M A G I A N A

B E E F  L A S A G N E

T U S C A N  C H I C K E N  
grilled chicken breast served 

with a sauce of mushroom, bacon, 

spring onion and cream 

M I L D  P O R K  &  V E G E T A B L E  C U R R Y  * *
served with pilaf rice

C H I C K E N  C A E S A R  S A L A D  * *
with prosciutto, cos, fresh 

parmesan, croutons, poached egg 

and anchovies 

P O R K  C U T L E T
with honey and mustard sauce 

C H I C K E N ,  P L U M  &  B A C O N  
PA R M A G I A N A

B E E F  &  A L E  P I E  

M O N  -  F R I  / /  $ 1 7 . 9        S A T  / /  $ 1 8 . 9

G A R L I C  S O U R  D O U G H  L O A F  / /  $ 1 0 . 0 T U R K I S H  B R E A D  &  D I P S   / /  $ 1 4 . 0



M A I N S

C R U M B E D  F L AT H E A D  T A I L S  / /  $ 1 8 . 0
served with chips, salad and aioli 

S C H N I T Z E L  B U R G E R  / /  $ 2 2 . 0
chicken breast schnitzel with lettuce, tomato, 

cheese, relish and garlic aioli served with chips 

S T E A K  S A N D W I C H  / /  $ 2 2 . 0
200g porterhouse steak, short cut bacon, 

caramelized onion, fresh salad and melted cheese 

in a toasted turkish roll served with chips 

A U S S I E  B U R G E R  / /  $ 2 2 . 0
wagyu beef patty with lettuce, tomato, cheese, beetroot, 

caramelised onion, tomato relish served with chips 

T H A I  B E E F  S A L A D  / /  $ 2 0 . 0
marinated & seared beef served with asian greens, 

julienne cut vegetables and house made nam jim dressing 

T H A I  B A R R A M U N D I  F R I T T E R S  / /  $ 1 5 . 0
coated in panko crumbs, served with a 

salad of snow pea sprouts, cherry tomato, 

capsicum, rocket with coriander and lime aioli 

R O A S T  M E D I T E R R A N E A N  V E G E T A B L E  &  W A L N U T  S A L A D  / /  $ 1 5 . 0
served with spinach, baby beets and 

cherry tomato, finished with lime aioli 

 

Add chicken // $5.0 

T O A S T E D  C H I C K E N  B LT  / /  $ 1 8 . 0
grilled chicken breast, seared bacon with 

crisp cos, sliced tomato and kewpie 

mayonnaise in a toasted turkish roll

S I N G L E  C O U R S E

L U N C H

A r e  y o u  g l u t e n - f r e e  o r  v e g e t a r i a n  o r  v e g a n ?  
A s k  o u r  w a i t - s t a f f  f o r  a  s p e c i a l  d i e t a r y  m e n u .

A D D  A  B R E A D
G A R L I C  S O U R  D O U G H  L O A F  / /  $ 1 0 . 0 T U R K I S H  B R E A D  &  D I P S   / /  $ 1 4 . 0


