MONDAY TO FRIDAY

NOT AVAILABLE ON SPECIAL EVENTS OR PUBLIC HOLIDAYS

SALMON LINGUINE GFO

Hot smoked salmon cooked in a creamy dill lemon sauce, cherry
tomatoes and baby spinach

CREAMY COCONUT BEEF CURRY GF

Slow cooked beef with potato, pumpkin and carrot served with steamed
jasmine rice

CHICKEN PUTTANESCA GF

Cooked with olives, tomato, capsicum and anchovies in our homemade
napolitana sauce served with creamy garlic mash

MAPLE PORK CHOP GF

Pan fried pork chop in maple and mustard served with balsamic onion,
roasted pumpkin and cauliflower

GRILLED PEACH SALAD V, GF

Rocket, creamy goats cheese, walnuts, red onion and avocado with a
honey lemon dressing
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MONDAY
1KG CHICKEN WINGS 25

Choice of sticky barbeque or buffalo sauce served with crunchy fries
and ranch dipping sauce

TUESDAY
PIZZA OR PASTA & GARLIC BREAD 25

Choose from one of our Tuesday night pizza or pasta specials served
with a side of garlic bread

WEDNESDAY
SURF & TURF GF 25

Angus rump steak topped with creamy garlic prawns, chips and salad

THURSDAY
FISHERMAN'S BASKET 25

Tempura fish fillet, prawn cutlets, spicy calamari, chips, salad and
tartare sauce

KIDS EAT FREE
MONDAY FROM 5:30PM | 12 YEARS AND UNDER
*With every main meal purchased to the value of $17 for Members or $19 for Visitors.
Cannot be used in conjunction with any other special offer or on public holidays
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29TH MARCH - 1ST APRIL
LUNCH & DINNER

M/V
COLD SEAFOOD PLATE GF 27/29
Sydney rock oysters (3), tiger prawns (4),

tasmanian smoked salmon, fresh lemon and
marie rose sauce

WHOLE FLOUNDER GF 30/33

Barbequed whole flounder, lemon and caper
butter, sugar snap peas and fried potatoes

LOBSTER MORNAY 65/67

Whole lobster mornay in a creamy béchamel
sauce served with potato purée, broccolini and
fly fish roe

EASTER EGG CHEESECAKE 12/14

Chocolate Easter egg half shell filled with
creamy vanilla cheesecake and biscuit base
drizzled with caramel sauce and topped with
easter eggs




