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M E A L S

Garlic Pizza Bread										$15.00
Confit garlic, melted with our cheese blend served on a pizza base
Arancini Balls											$14.90
Roasted pumpkin and feta cheese arancini balls served with pumpkin puree and garlic aioli
Trio of Bruschetta										$14.90
A medley of marinated vegetables. A mint and pea puree with gremolata and soft feta and
a vine ripened tomato, fresh red onion, basil and shaved parmesan
Summer Rocket Salad (N)									$19.90
Crisp rocket leaves, sliced red onion, grilled peach, crumbled feta, pepitas, pine nuts,
pomegranate arils with a tangy dressing
Pork Belly Salad										$25.00
Fried crispy pork belly pieces with a soy and coriander dressing, tossed with mixed leaves,
capsicum, carrot, red cabbage, spring onions and beanshoots. Topped with crispy fried shallots
Caesar Salad 											$18.90
Bacon bits, torn cos leaves, shaved parmesan, garlic croutons, our caesar dressing,
topped with a warm poached egg and optional anchovy
with cold smoked chicken $23.90
								
with calamari		
$26.90
Calamari Salad (GF)										$22.00
Lemon pepper flash fried calamari served with garlic aioli and a petit garden salad

P A S T A

Gluten free pasta available on request for an additional $2.00 per dish

Fettuccine Carbonara										$24.90
Onion, bacon and garlic finished with a cream and white wine reduction, topped with parmesan cheese
Spaghetti Bolognaise 										$23.50
A rich meat and tomato sauce, topped with parmesan cheese
Penne Chicken											$25.00
Roast chicken, red onion, bacon, capsicum and spinach leaves finished with a creamy white wine sauce and
topped with parmesan cheese
Beef Cheek Ragout										$26.00
Slow cooked beef cheek in a root vegetable and red wine sauce. Served with penne and
spinach leaves, garnished with gremolata and parmesan
Mediterranean Vegetable									$24.00
Spaghetti tossed marinated eggplant, zucchini, capsicum with olives, red onion, rocket leaves,
cherry tomato with a choice of olive oil or tomato based sauce

N - contains nuts

V - vegetarian

GF - gluten free VO - vegan option
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Nasi Goreng (N)										$28.00
Chicken skewers, with a peanut sauce, served with a mild spiced fried rice, prawn crackers,
pickled vegetables and topped with a fried egg
Vegetarian Risotto (N + GF)									$24.00
Spinach, roast pumpkin, onion, garden peas and red onion in a creamy pesto sauce, topped with parmesan cheese
Vegetarian Stir-fry 										$19.90
Wok tossed seasonal veggies and hokkien noodles with garlic and ginger soy sauce
										with beef
$27.90
										with chicken $24.90		
		

P I Z Z A

Gluten free base available on request for an additional $5.00 per pizza

Capriccioso Style										$22.00
Shredded Virginia ham, sausage, black olives, charred strips of capsicum, with cheese blend and
parmesan, drizzled with a balsamic reduction
Truffled Mushroom										$24.00
Truffle infused foraged mushrooms, crumbled soft feta and our cheese blend
Lamb Souvlaki 											$22.00
Garlic and rosemary infused slow cooked lamb served with red onion, fresh tomato and
melted cheese served with a tatziki style sauce
Margherita											$18.00
Rich tomato pizza sauce, confit garlic, cheese mix and mixed herbs

M A I N S

All mains are served with a choice of chips and salad or vegetables unless specified

Chicken Schnitzel										$23.00
Served with gravy and wedge of lemon
Traditional Parma										$27.50
Chicken schnitzel topped with Virginia ham, napoli and melted cheese
Outback Parma										$29.50
Chicken schnitzel topped with bacon, fried eggs, onion rings and BBQ sauce
Mexican Parma										$29.50
Chicken schnitzel topped with tomato salsa, corn chips, jalapeños, guacamole,
sour cream and melted cheese
Porterhouse 										$38.00
300-gram porterhouse steak char grilled to your liking, comes with a choice of gravy,
mushroom sauce or peppercorn sauce		
			
add onion rings		
$5.00
									add two fried eggs
$2.50
									add garlic prawns
$10.00
Surf and Turf											$48.00
500-gram rump steak cooked to your liking accompanied with half a dozen tiger prawns smothered
in a creamy garliic sauce
N - contains nuts

V - vegetarian

GF - gluten free VO - vegan option
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Brisket Sandwich										$24.00
15-hour slow cooked beef brisket, tomato, lettuce, cheese, caramelised onion with a BBQ sauce
Officer Burger											$23.90
Grilled Brisket & Chuck Pattie served with lettuce, bacon, tomato, cheddar cheese and onion pickle
Chicken Burger										$21.00
Buttermilk battered chicken fillet served with a sriracha mayonnaise, jalapeños and slaw
Veggie Burger (VO, contains sesame)								$21.00
Plant based burger pattie, avocado puree, lettuce, tomato, onion and sumac infused tahini sauce,
served on a toasted bun accompanied with sweet potato chips
Chicken Enchiladas 										$25.00
Two flour tortillas with chicken and capsicum filling. Topped with tomato salsa, melted cheese and sour cream
Roast of the Day (GF)										$24.90
Today’s roast served with roast potato, roast pumpkin and seasonal veggies and the usual accompaniments
Barramundi Fillet										$34.00
Australian caught Wild Barramundi fillet pan seared and served on sweet potato mash,
with a lime and coconut sauce
Hake Fillets											$26.00
Skinless Hake fillets grilled or fried, accompanied with lemon and tartare
Whole Snapper 										$45.00
Local caught baby snapper, fried served on spicy fried rice and wok tossed vegetables with
a rich Asian dressing

S I D E S
Serve of Chips											$4.00
Seasonal Vegetables										$4.00
Petite Salad				 							$4.00
Mashed Potato											$4.00
Sweet Potato Chips										$4.00

D E S S E R T S
Chocolate Mousse								
		
$8.90
Chocolate mousse served with chocolate ganache
Tiramisu											$8.90
Coffee flavoured sponge with whipped cream

N - contains nuts

V - vegetarian

GF - gluten free VO - vegan option
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Fish & Chips (GFO) 				
						
$10.00
Gluten free grilled fish available on request
Nuggets & Chips										$10.00
Chicken nuggets served with chips
Spaghetti Bolognaise (GFO)									$10.00
A rich and meaty sauce topped with parmesan cheese
Sausages and Mash										$10.00
Two pork sausages served with peas, mashed potato and gravy
KIDS DESSERTS
Kids Ice Cream Sundae									$2.00
Scoop of vanilla ice cream with choice of chocolate, strawberry or caramel topping
Kids Frog in a Pond										$2.00
Jelly with sprinkles and a chocolate freddo frog

S E N I O R S
SENIOR ENTREES
Garlic Bread				
Soup of the Day				

							
						

$2.50
$2.50

SENIOR MAINS
Monday - Roast of the Day 									$12.00
Served with roast potatoes, steamed vegetables and gravy
Tuesday - Bangers and Mash									$12.00
Two pork sausages served with peas, mashed potato and gravy
Wednesday - Chicken Schnitzel								$12.00
Served with gravy, wedge of lemon and choice of chips and salad or vegetables
Thursday - Pasta of the Day									$12.00
Ask for today’s selection
Friday - Fish & Chips (GFO)									$12.00
Served with wedge of lemon, tartare and choice of chip and salad or vegetables
SENIOR DESSERTS
Cake of the Day										$2.50
Ask for today’s selection
Chocolate Mousse										$2.50
Chocolate mousse served with chocolate ganache
All care is taken when catering for special requirements however it must be noted that within the premises we
handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products.
Customer’s requests will be catered for to the best of our ability, but the decision to consume a meal is the
responsibility of the diner.

N - contains nuts

V - vegetarian

GF - gluten free VO - vegan option

