Entrée
Garlic Bread

$10

Fresh locally made sourdough, w/ homemade garlic butter

Sizzling Garlic Prawns (5)

$17

Served with garlic and chilli in hot olive oil w/ toasted sourdough bread

Dumplings (5)

$12

Lightly grilled and steamed pork dumplings w/ sweet soy sauce

Duo of dips (GF +$2)

$15

Chef’s selection of dips served with toasted sourdough bread

Satay Chicken Skewers (3) (GF)

$17

Tender marinated chicken coated in our house-made satay sauce

Mains
Steaks
All steaks cooked to your liking with your choice of sauce and two sides
400gm Rib Eye on The Bone

$39

300gm Porterhouse Steak

$37

Pork Chop

$33

Seafood topper
(prawns, scallops, calamari, clams and mussels in a creamy garlic sauce)

$11

Sauces

Sides

Mushroom
Pepper
Dianne
Garlic
Gravy

Chips
Salad
Mash
Veg

Pasta

Chicken Carbonara

$28

Classic carbonara fettucine with tender chicken, bacon and mushrooms in a
creamy sauce

Penne Amatriciana

$28

Penne pasta in a creamy Italian tomato sauce w/ sundried tomato, chorizo,
salami and onion

Seafood Linguine

$32

Linguine with prawns, mussels, clams and scallops in a white wine sauce

Broccoli Pasta

$26

A delicious combination of broccoli and pasta in a creamy garlic sauce

Classics
Steak Sandwich

$26

lettuce, tomato, beetroot, caramelized onion, tasty cheese, bacon, egg,
steak with relish, aioli on a sourdough bread w/ a side of chips.

Farm Style Mixed Grill

$39

Bacon, egg, chop, rissole, snag, cooked onion, tomato, mushroom, Served
with a sauce of your choice and a side of chips

Lamb Shank

$33

Classic style lamb shank, w/ mash and veg

Chicken Parmigiana

$27

Crumbed chicken schnitzel topped with house made Napoli, ham and tasty
cheese served with your choice of two sides

Chicken or Beef Schnitzel
Your choice of tender crumbed beef or chicken, served with your choice of
two sides and gravy

$25

Seafood
Beer Battered Fish

$26

Classic beer battered fish w/ tartare sauce, chips and salad

S+P Calamari Needles

$26

A generous serving of Salt & Pepper Squid w/ fresh garden salad and
house-made seafood sauce

For the Table
Thick cut Chips with house-made aioli

$11.50

Caesar Salad

$16.50

Add Chicken

$5.00

Greek Salad

$17.50

Garden Salad

$11.50

Steamed Vegetables

$12.50

Dessert
Sticky Date Pudding

$15

House-made sticky date pudding w/ butterscotch sauce, vanilla icecream and whipped cream

Chocolate Lovers (GF)
House-made gluten free chocolate mudcake w/ chocolate liqueur sauce,
vanilla ice-cream and whipped cream

$15

