
lunch menu 
Entree` 

Dukkah with sour dough, olive oil and balsamic glaze 10  Trio Bruschetta 12.50 

Lemon Pepper Calamari (GF) (E) 9.5/(M) 15     Chips Small 4 /Large 7        

Teriyaki Keraghi Chicken 12.50   
 

Buddha Bowl 
 

Vegetarian Quinoa 14.50 (GF) 
Sundried tomato, olives, spinach, capsicum, corn, chick peas, red onion, quinoa, guacamole, sour cream 

 

Pork 14.50 
Sticky pork, Asian slaw, rice, diced apple and fetta 

 

Beef 14.50 (GF) 
Garlic lime rice, beef, spinach, corn, capsicum, sour cream, guacamole, diced tomato 

 

Chicken 14.50 (GF) 
Garlic lime rice, chicken, spinach, avocado, corn, capsicum, sour cream 

 

Smoked Shaved Salmon 16.50 (GF) 
Rocket, fresh avocado, potato rosti balls, tomato, red onion, lemon, capers 

 

Fresh Prawn (GF) 17.50 
Rocket, cherry tomatoes, red onion, cucumber, avocado, lemon, quinoa 

 

 

 

Mains 

Chicken Focaccia 16 
Sliced chicken breast, spinach, sundried tomato, caramelised onion, and avocado, aioli, cheese toasted served with chips 

 

Toasted Beef Wrap 16 
Beef wrapped in a tortilla with caramelised onion, capsicum, swiss cheese, spinach, tomato relish, toasted served with chips 
 

250g Rump 16 
served with nicoise potato’s, seasonal vegetables and gravy or chips and salad 

add Garlic Prawn Topper 6 

add Blue Cheese with wilted spinach & mushroom 6 

add Herb & Garlic Butter 3 

 

Herb Crumbed Chicken Schnitzel 15 
served with cos lettuce, avocado, bacon, parmesan salad and lemon wedge 

add Chips 3.50 

add Garlic Prawn Topper 6 
 

Fish of the Day 17.50 
Battered, Crumbed or Pan Fried 

chips and salad 
 

Burgers 
 

Beef Burger 15.50 
House made beef patty, bacon, egg, cheese, cos lettuce, tomato, caramelised onion, mayo and bbq sauce 

 

Thai Style Chicken Burger 14.50 
Asian slaw, kewpie mayo, sweet chilli sauce (Mae Ploy), coriander & fresh chilli 

 

Kids meals: Tenders & Chips 6, Fish & Chips 6, Hamburger & Chips 6, Pasta Bolognaise 6 


