
 

 

FRIED	CHICKEN	WINGS	(6)	
BBQ	dipping	sauce	 	 	 	 	 		 		10	
ARANCINI	BALLS	(4)	
Pumpkin	and	feta	arancini	balls	with	aioli			 	 			10	
BUSH	SPICED	SQUID		
Bush	spice	coated	squid	with	a	citrus	mayonnaise	 			10	
CHEFS	SELECTION	OF	DIPS		
Selection	of	dips	with	pitta	bread		 	 	 	 			15	
SA	OYSTERS			GF	
Natural																																																																																	three	for	9	
Kilpatrick																																																																						three	for	10.5		
GARLIC	BREAD	 	 	 	 	 	 					7	
SOUP	OF	THE	DAY	
With	a	slice	of	garlic	bread		 	 	 		 																10	
CHIPS		
With	tomato	sauce	 	 	 	 	 	 		8.5	
SWEET	POTATO	CHIPS		
With	aioli		 	 	 	 	 	 	 		12	
	

ATLANTIC	SALMON		
Oven	baked	sesame	crusted	fillet	with	wok	tossed	bok	choy,	
potato	rosti,	honey	soy	sauce			 	 	 	 		34	
ANGUS	SIRLOIN			GF				
Char	grilled	Angus	sirloin	steak	(250g)	served	with	chips	and	
house	salad		 	 	 	 	 	 	 		28	
FILLET	MIGNON		
With	mashed	potato	and	mushroom	sauce		 	 		36	
SLOW	BRAISED	LAMD	SHANKS	
With	mashed	potato	with	red	wine	and	rosemary	sauce		
																																																		one	shank				17						two	shanks				22		
SA	KING	GEORGE	WHITING			GF	
Grilled,	battered	or	crumbed,	chips	and	house	salad												38	
BUSH	SPICED	SQUID	
With	citrus	mayonnaise,	chips	and	house	salad																					26	
FISH	AND	CHIPS			GF	
Grilled,	battered	or	crumbed	chips	and	house	salad													22	
GARLIC	PRAWNS		
Brandy	garlic	sauce,	wilted	greens	and	jasmine	rice	 			30				
ROAST	OF	THE	DAY			GF		
With	roast	potato	and	vegetables		 	 	 	 			24	
CHICKEN	SCHNITZEL		
With	chips	and	house	salad			 	 	 																	22	
BEEF	SCHNITZEL	
With	chips	and	house	salad	 	 	 	 																	24	
VEGETARIAN	PASTA			GF		 	 	 	 	 	
Pumpkin,	spinach,	cherry	tomato,	fresh	basil,	pesto	and	
parmesan	cheese																																																																															20	
	

CHICKEN	CAESAR			GF	VGO	
Crispy	Cos	lettuce,	croutons,	bacon,	parmesan,	boiled	egg		
and	grilled	chicken	tenderloins	finished	in	a	house	Caesar	
dressing		 																																																																																					20	
THAI	BEEF			GF	VGO	
Vermicelli	noodles,	julienne	carrot,	cucumber,	coriander,	
chilli,	crushed	nuts	and	Thai	dressing																																								20	
GOODNESS			GF	VG	
Bulgur	and	wild	rice	salad	with	roasted	pumpkin,	
pomegranates,	pine	nuts,	red	onion,	cucumber,	red	peppers,	
rocket	and	hummus																																																																									20	
	
ADD											GRILLED	HALLOUMI	4					CHICKEN	5					PRAWNS	8					

AMERICAN	
Housemade	patty	with	cheese,	tomato	relish,	dill	pickles,															
lettuce	and	chipotle	mayonnaise		 			22	
VEGETARIAN	
Housemade	vegetable	patty	with	grilled	haloumi,		
beetroot	relish,	lettuce	and	minted	yoghurt																																					22	
CHICKEN		
Crumbed	chicken	breast	with	lettuce,cheese	and	mayonnaise		22																
	

MEATLOVERS	
Ham,	pepperoni,	bacon,	BBQ	sauce	and	cheese		 	 									22	
MARGHERITA	
Sliced	tomato,	mozzarella	and	fresh	basil				 	 									17	
HAM	AND	PINEAPPLE	
Ham,	pineapple,	and	cheese		 	 	 	 									19	
VEGETARIAN	
Mushrooms,	red	onion,	red	peppers,	olives	and	tomatoes								19	
	
ADD	GF	BASE		 	 	 	 	 																						2.5	

GRAVY	pepper,	diane,	gravy,	mushroom,	red	wine		 											3	
TOPPINGS	Parmigiana																																																																											4	
Garlic	prawns																																																																																											10	
Hawaiian																																																																																																						5	
Meatlovers																																																																																																			5	
SEASONAL	VEGETABLES	 	 	 	 	 											4	
 

STICKY	DATE	PUDDING	
With	butter-scotch	sauce,	cream	and	ice-cream		 	 									12	
LOADED	GOURMET	SUNDAE	
Vanilla	bean	ice-cream,	chocolate	pop	rocks,		
chocolate	brownie,	chocolate	ganache	and	Persian	floss											14	
NUT	SUNDAE	
Vanilla	bean	ice-cream,	whipped	cream,	crushed	nuts	and	your	
choice	of	toppings	chocolate,	strawberry,	and	caramel														10	
CHEESE	BOARD	
Brie,	matured	cheese,	Maggie	Beer	quince	paste,	nuts,	grapes	
and	dried	fruit																																																																																										20	
	
COFFEE	AND	CAKE		 	 	 	 	 	 									12	
	
	
	
	
	

	


