
DINNER MENU

APPETISERS
Soup of the day
- Please refer to our special board

Fresh Bread/Garlic/Herb (v)	 $ 4.5
Baked and delivered fresh daily

Trio of Dips (v)	 $ 13.5
A selection of homemade dips, served 
with warm Turkish bread

Bruschetta (v)	 $ 9.5
Toasted bread, tomato, onions, basil, 
garlic, extra virgin olive oil

Crumbed Prawns
 ~ Entree / Main	  $ 10.5 / $ 22.5
Deep fried, mix salad, garden lemon, 
tomato chilli relish

European Kransky ~ Entree	 $ 14.5
Crisp salad and sauerkraut

Salt and Pepper Squid
~ Entree / Main	 $ 11.5 / $ 22.5
Flash fried, crisp salad, lemon and
oyster sake dressing

Mussels	 $ 11.5 / $24.5
Spring bay mussels cooked in closed
pot with olive oil, white wine, 
tomato and hint of chilli

Oysters

 ~ Fresh ~ ½ Doz / 1 DOZ	  $ 15.8 / $ 27.5

 ~ Kilpatrick ~ ½ Doz / 1 DOZ	 $ 16.8 / $ 32.5

Scallops	 $ 18.5
Oven baked fresh South Australian 
scallops in shell,  chilli, sauvignon 
blanc wine, garlic, garden herbs

Garlic Prawns
 ~ Entree / Main	 $ 11.5 / $ 22.5
Sautee’d fresh prawns, crispy garlic,
chilli oil, fresh herbs, toasted bread

SALADS
Moroccan Lamb Salad	 $ 25.5
Marinated tenderloin of lamb, European
kransky, capsicum coulis and mix lettuce.

Ceasar Salad	 $ 17.5
Cos lettuce, croutons, crispy bacon, 
poached egg, shaved parmesan
- Extra chicken $3

Smoked Salmon Salad	 $ 22.5
Tasmanian smoked salmon, prickled 
cucumber, mix lettuce, tomato, Spanish
onion and lemon dressing

Chicken Salad	 $ 19.5
Marinated chicken served mix lettuce, 
tomato, cucumber and olives, balsamic

Seafood Salad	 $ 25.5
Scallops, prawns, mussels, calamari, 
tomato, olives, mix lettuce with red wine
and seeded mustard vinaigrette.

PASTA / RISSOTTO
Linguine Bolognese	 $ 22.5
homemade meat, tomato sauce

Linguine Carbonara	 $ 22.5
bacon, egg, cream, parmesan cheese

Linguine Mussels	 $ 24.5
Black mussels , tomato , garlic, chili,
herbs, touch of Napoli

Penne Kransky	 $ 24.5
European kansky, olives, tomato, 
chilli, napoli, parmesan cheese

Penne al Melanzane	 $ 22.5
Roasted eggplant , tomato, basil and EVO

Penne Smoke Salmon	 $ 26.5
Tasmanian smoke salmon, green peas , 
fresh tomato in cream sauce

Penne Pollo Avacodo	 $ 24.5
Chicken , avacodo in creamy garlic sauce

Gnocchi Gorgonzola (V)	 $ 24.5
House made gnocchi with creamy 
gorgonzola cheese sauce and parmesan

Risotto Primavera (V)	 $ 19.5
Seasonal vegetables, mushrooms, 
tomato sauce and parmesan

Risotto Wild Mushroom (V)	 $ 22.5
Selection of wild mushrooms, dusted 
porcini, truffle oil and parmesan
- Chicken $2.5 Extra

Rissotto Pescatore	 $ 26.5
A selection of seafood cooked in garlic , 
chilli, white wine touch of napoli and EVO

Linguine Prawns	 $ 26.5
Sauteed Tasmanian St. Helens prawns, 
tomato, chilli, Touch of napoli, herbs 
and white wine.

Linguine Marinara	 $ 26.5
A selection of seafood cooked in garlic , 
chilli, white wine and EVO

STEAKS
ALL OUR STEAKS ARE A CROSS BREED OF CATTLE OF BLACK 
ANGUS X WAYGU BEEF 400 DAYS  GRASS FED FROM ROBBINS 

ISLAND IN TASMANIA.

Steaks come with a choice of Mushroom, 
Dianne, bearnaise, pepper, garlic butter or 

mustard sauce. 

A = Aged, GF = Grass Fed

Scotch Fillet (300g) - A / GF	 $ 39 / $ 32

Porterhouse (300g) - A / GF	 $ 39 / $ 32

Rib Eye (400g) - A / GF	 $ 47 / $ 42

Wagyu scotch fillet (300g)	 $49

t-bone (500g) - A / GF	 $ 39 / $ 35

Eye fillet (250G) - A	 $ 32

Eye Fillet (300G) - A / GF	 $ 42 / $ 39 

King prawn (Ea)	 $ 3.5

fried egg (ea)	 $ 2.5

sauerkraut	 $ 3.5

SEAFOOD
All fish is grilled and served with sesonal 

vegetables and choice bearnaise or Tartre sauce

Barramundi Fillet	 $ 28.5

Salmon Fillet	 $ 23.5

Market Fresh	  MP
Refer to special board

Whole Lobster	MP
Mornay or Thermidor

Oven Baked served with chips and salad.

Seafood Medley Cassaerole	 $ 32.5
Sauteed fish pieces ,prawns , calamari, garlic, 
chilli, white wine, fresh herbs , naploli ( 
recommended to have with fresh turkish bread)

BBQ King Prawns (8)	 $ 36.5
Mix salad, lemons and cocktail sauce. Soup of the 
day (Please refer to our special board)

Hot & Cold Platter for Two	 $ 95.5
King prawns, crab, marinated baby octopus, fresh 
oysters, kilpatrick oysters, Sicilan style mussels, 
barramundi fillets, calamari, steak fries and mix 
salad.

Surf & Turf Platter for Two	 $ 95.5
King prawns, barramundi, calamari, porterhouse 
steak ( medium- rare), Moroccan lamb, marinated 
chicken , Sicilian style mussels, steak fries and mix 
salad 

Mixed Grill Platter for two	 $ 85.5
Porterhouse steak (medium rare), European 
kransky, marinated chicken, Moroccan Lamb, 
steak fries and mix salad.

SOMETHING DIFFERENT
Kangaroo	 $ 31
Grilled medium rare, potatoes, green 
beans, kalamata olives, red wine 
reduction and basil pesto

Fillet Medallion ~ 200g	 $ 32.5
Ladies favorite, two mini eye fillet 
steak, mash potato, mushroom sauce, salad 
garnish and EVO

Chicken Picasso	 $ 27.5
Grilled chicken breast fillet , sautéed 
potato, green beans, basil pesto, mixed 
capsicum and olives chermoula sauce

Lamb Fillet	 $ 31.5
Served with cheesy polenta (corn mill), 
onion confit,  green peas and yogurt 
garlic dressing

Veal Marino	 $ 34.5
Baby veal scallopini, tiger prawns, smoke 
salmon, creamy garlic sauce and 
seasonal vegetables

Lamb Shank	 $ 26.5
Double cooked,braised 6 hrs, 2 shanks 
served with summer vegetable stew 
and mashed potato

Pork Belly	 $ 29.5
Twice cooked Otway pork belly with 
apple puree, waldorf salad and red wine jus

Pork Ribs ~ Half / Full	 $32.5 / $36.5
American style pork ribs basted 
with our special BBQ sauce
served with steak fries

Chicken Parma	 $ 22.5
oven baked Crumbed chicken breast, 
napolitana sauce, cheese served with 
mix salad and steak fries

Chicken Mirabella	 $ 22.5
Crumbed chicken breast, creamy 
mushroom sauce, served with mix 
salad and steak fries

DESSERTS
Sticky Date Pudding	 $ 15.5
Tiramisu	 $ 13.5
Cream Brulee	 $ 12.5
Bread and Butter pudding	 $ 16.5
Vanilla Ice Cream	 1sc $ 3.3 / 3sc $5.5


