
 

 

 

 

 

Casual Menu 
 

Soup of the Day  $14 
 

Curry of the Day  $24 

steamed basmati rice and accompaniments 
 

House Made Puff Pastry Pie  $24 

shoestring fries, vegetables and gravy 
 

180g House Made Beef Burger  $25 

toasted milk bun, bacon, crisp lettuce, cheese,  

onion jam, tomato, mayonnaise (gfo) 
 

Breaded and Herb Fritto Miso  $17 

cheese curds and mixed vegetables, garlic crouton, aioli and lemon (gf/v) 
 

Beef and Mushroom Skewers  $19 

capsicum and onion, house pickled chilli, capsicum and tomato tapenade, 

 cucumber and garlic salad (gf)  
 

House Crumbed Orange Roughy Fillets  $23 

garden salad, beer battered fries, tartare sauce and lemon (gfo) 

 

Australian Smoked Salmon on Grilled Turkish Bread  $22 

capers and red onion, herb and lemon mascarpone,  

snow pea tendrils, fig vincotto (gf) 

 

Roasted Barramundi Fillet  $35 

curried pumpkin sauce, mushroom arancini fritter,  

fried baby octopus, tomato sugo (gf) 
 

Mafaldine Sour Dough Pasta  $19 

spring peas, broad beans and leeks,  cherry tomatoes and garlic, 

extra virgin olive oil, shaved parmesan (v) 
 

Chicken Breast Parmigiana  $23 

smoked ham, Napoli, melted cheese, tomato, olive and onion salad, 

traditional Club chips (gf) 
 

gf–gluten free  ●  gfo–gf option  ●  v–vegetarian  ●  v–v option  ●  vg–vegan  ●  vgo–vg option 


