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	MAIN MENU
	LUNCH (DAILY) 11.30AM - 2PM | DINNER (SUN-THU) 5.30PM - 8.30PM | DINNER (FRI-SAT) 5.30PM - 9PM
	BREADS & SMALL BITES
	NM

	SALADS
	NM

	PASTAS
	KIDS MENU
	GFO    +$2
	For children 12 years & under

	MAIN MENU


	MAIN MENU
	LUNCH (DAILY) 11.30AM - 2PM | DINNER (SUN-THU) 5.30PM - 8.30PM | DINNER (FRI-SAT) 5.30PM - 9PM
	MAINS
	NM
	Bower Tree Fish & Chips (M) Beer-battered coral trout, salad, lemon, tartare Queensland Barramundi Pan-Fried (A) Potato, zucchini, peas, capers, tomato, butter sauce, herb oil, lemon Red Braised Chicken Maryland Curry (GFO) Cherry tomato, green beans, rice, pineapple pickle, coriander, cucumber yoghurt Pork Cutlet 300g Chargrilled (GF) Potato colcannon, seasonal greens, beetroot relish, jus
	$28
	$38
	$38
	$42
	$31
	$41
	$41
	$45


	DESSERTS
	NM
	Sticky Date & Banana Pudding (GF) Butterscotch sauce, vanilla ice-cream  Crème Brulée (GFO) Mango gelato, almond crumb, biscotti Apple Rhubarb Strudel Vanilla bean ice-cream, hazelnut, orange syrup Honey Parfait (GF) Fig & date compote, macadamia ice-cream, praline crumb Espresso Pannacotta (GF) Sticky spiced dried fruit, vanilla bean ice-cream
	$15
	$18
	$15
	$18
	$15
	$18
	$15
	$18
	$15
	$18
	Steaks From The Chargrill Served with chips & salad or Mash, broccolini & onion rings 250g Black Angus sirloin (Riverina) 180g Eye fillet 350g Rib fillet


	LUNCHTIME BITES
	$45
	$48
	Monday to Friday Lunch only
	$57
	$54
	Lunch Steak 200g Black Angus rump, chips, salad Lunch Fish & Chips Beer-battered chips, salad
	$62
	$65
	$22
	$25
	Sauces: Gravy, Mushroom, Green Peppercorn, Béarnaise      Extra Sauce +$1
	$22
	$25
	Lamb Rump Chargrilled Potato rosti, baby onion, seasonal greens, red wine sauce Vegetable Moussaka (GF, V) Eggplant, ratatouille, cheese sauce, napoli, parmesan, salad, chips Chicken Breast Schnitzel Parmesan, lemon, chips & salad or mash & broccolini Chicken Breast Parmigiana Napoli sauce, ham, cheese, chips & salad or  mash & broccolini Garlic Prawn Chicken Breast Parmigiana (I) Garlic prawns, smashed avocado, cheese, garlic cream sauce, chips & salad or mash & broccolini
	$45
	$48
	$29
	$32
	$26
	$29
	$29
	$32
	$33
	$36


	SIDES
	Chips with Garlic Aioli   Garden Salad Pan Tossed Vegetables Seasonal Greens with Garlic Butter & Feta Mash
	$10
	$10
	$10
	$10
	$10
	$13
	$13
	$13
	$13
	$13

	MAIN MENU



