
C L A S S I C S
Served with chips & salad or mash & vegetables

With choice of sauce

C h i c k e n  S c h n i t z e l 23 27.6

Schnitzel topped with Napoli sauce & 
mozzarella

C h i c k e n  Pa r m i g i a n a 26 31.2

Panko crumbed Flathead 
with lemon & tartare

F l at h e a d 27 32.4

B U R G E R S
All burgers made on milk buns, served with fries

Wagyu pattie, lettuce, tomato, cheese, 
pickle & tomato sauce

W a g y u  B e e f  B u r g e r 24 28.8

Schnitzel, lettuce, tomato, cheese & 
lemon pepper mayo

C h i c k e n  S c h n i t z e l  B u r g e r 23 27.6

Grilled marinated chicken breast, 
lettuce, tomato, cheese & roast garlic 
mayo

G r i l l e d  C h i c k e n  B u r g e r 23 27.6

Vegan schnitzel, lettuce, tomato & roast 
garlic vegan mayo

V e g a n  S c h n i t z e l  B u r g e r 
V G

23 27.6

Fish cocktails (4) with chips & sauce

F i s h  C o c k ta i l s 12 14.4

Chicken nuggets (4) with chips & sauce

C h i c k e n  N u g g e t s 12 14.4

Linguine Bolognese

B o l o g n e s e 12 14.4

Cheese, pepperoni or Hawaiian

K i d ’ s  P i z z a 12 14.4

K I D S
Kid’s meals inclusive of a drink & ice-cream 

(12 years & under)

S A U C E S
Gravy GF | Pepper GF | Diane GF 

 Mushroom GF | Bearnaise

10% Public Holiday surcharge applies. 
Limited menu available between 2pm - 5pm weekends.

GF Gluten friendly | GFA GF Option available | V Vegetarian 
VG Vegan

While we offer gluten friendly menu options, we are not a gluten-
free kitchen. Cross-contamination can occur & our kitchen cannot 

guarantee that any item can be completely free of allergens. 
Patrons are encouraged (to their satisfaction) to consider this 

information in light of their requirements & needs. 

S A L A D S

Cos, soft boiled egg, Caesar dressing, 
bacon, parmesan, herb & cheese 
croutons

C a e s a r  S a l a d  G FA 22 26.4

Mixed leaf, cabbage, carrot, fresh 
herbs, bean sprouts, cucumber, tomato 
& chilli lime dressing

F o r e s h o r e  T h a i  B e e f 
s a l a d  G F

27 32.4

Roast butternut pumpkin, red onion, 
fetta, mixed leaves, maple roasted 
walnuts, pepitas with pomegranate 
molasses dressing

R o a s t  P u m p k i n  S a l a d  G F  V 22 26.4

A d d  g r i l l e d  c h i c k e n  G F 8.5 10.2

A d d  g r i l l e d  p r a w n s  G F 7 8.4

A d d  f r i e d  h a l o u m i  G F  V 7 8.4

S A L A D  A D D  O N ’ S

A d d  c h i c k e n  s c h n i t z e l 8.5 10.2
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S T A R T E R S
G a r l i c  &  h e r b  b r e a d  V G 10 12

G a r l i c  &  c h e e s e  b r e a d  V 11 13.2

Vine ripened tomato, Spanish onion, 
basil, fetta, balsamic glaze & herb oil

B r u s c h e t ta  V 15 18

Oven roasted chicken wings (8) with 
choice of buffalo or chipotle maple 
sauce & side of ranch

C h i c k e n  w i n g s  G F 18 21.6

With crunchy slaw, aioli & lemon

L e m o n  p e p p e r  s q u i d 18 21.6

Three spring rolls with spring onion, 
cucumber salad & hoisin dipping sauce

P e k i n g  d u c k  s p r i n g  r o l l s 16 19.2

Sautéed with garlic & tomato sauce 
topped with fetta & parsley

P r a w n  s a g a n a k i  G F 22 26.4

Veal & pork meatballs simmered in 
tomato sugo served with a garlic bread 
slice

P o l p e t t e 16 19.2

With honey, thyme glaze & lemon wedge

F r i e d  H a l o u m i  G F  V 12 14.4

Stuffed with chorizo, mozzarella & 
roasted peppers

C h i c k e n  s u p r e m e  G F 34 40.8

G r a i n  f e d  s i r l o i n  3 0 0 g  G F 36 43.2

G r a i n  f e d  s c o t c h  f i l l e t 
2 5 0 g  G F

38 45.6

G R I L L
All served with choice of sauce & chips & salad or mash 

& vegetables

S a u t é e d  p r a w n s  ( 5 )  G F 7 8.4

F r i e d  h a l o u m i  G F  V 7 8.4

G R I L L  A D D  O N ’ S

Mozzarella, fetta & parmesan

T h r e e  c h e e s e  V 19 22.8

Pepperoni & mozzarella

P e p p e r o n i 21 25.2

Shaved ham & pineapple

H a w a i i a n 22 26.4

Shaved ham, bacon, chicken & 
pepperoni. BBQ base available on 
request

M e at  l o v e r 25 30

Mushroom, red onion, roast capsicum, 
cherry tomato & baby spinach

V e g o  V 22 26.4

Shaved ham, pepperoni, mushroom, 
roast capsicum & red onion

S u p r e m e 25 30

Prawns, red onion, semi dried tomato, 
baby spinach, fetta on a basil pesto base

P r a w n 27 32.4

Chorizo, chicken, baby spinach, red 
onions, roast capsicum & fetta

C h o r i z o  c h i c k e n 26 31.2

Marinated chicken, bacon, red onion, 
BBQ sauce base

B B Q  c h i c k e n  &  b a c o n 26 31.2

Bolognese & cheese

B o l o g n e s e 25 30

Pork & fennel sausage, red onion, olive, 
mushroom, roast capsicum, pepperoni & 
chilli flakes

T h e  G o d fat h e r 27 32.4

P I Z Z A S
Made with Napoli sauce & shredded mozzarella | GF 

base + 5

S I D E S
S m a l l  c h i p s  V G 7 8.4

L a r g e  c h i p s  V G 10 12

V e g e ta b l e s  G F  V G 7 8.4

S a l a d  G F  V G 6 7.2

Sautéed prawns, chorizo, cherry tomato, 
baby spinach, white wine & garlic butter

P r a w n  &  c h o r i z o 28 33.6

Mushroom, bacon, white wine, cream, 
shallots & parmesan

B o s c a i o l a 25 30

Veal & pork ragu topped with parmesan

B o l o g n e s e 25 30

Pesto, cream, roast pumpkin, sun-dried 
tomato, baby spinach, fetta & parmesan

P e s t o  &  r o a s t  p u m p k i n  V 24 28.8

Marinated chicken, bacon, white wine, 
cream, baby spinach & parmesan

C r e a m y  c h i c k e n  &  b a c o n 26 31.2

P A S T A
All pastas made with linguine

Smoked ham hock, peas & fetta

P e a  &  H a m  G F 26 31.2

Sautéed garlic mushroom, parsley, 
finished with parmesan & truffle oil

M u s h r o o m  G F  V  V G A 25 30

Marinated chicken & bacon finished 
with parmesan

C h i c k e n  &  b a c o n  G F 26 31.2

R I S O T T O

M A I N S

With crispy chat potatoes, roquette, 
parmesan salad & creamy mustard sauce

G r i l l e d  p o r k  c u t l e t  G F 32 38.4

From ocean to plate, enjoy the freshest 
catch of the day! Served with chips, 
salad, lemon & tartare

F r e s h  m a r k e t  f i s h  G FA MP

Fresh North QLD Barramundi with 
charred broccolini, crispy potatoes & 
nori cream sauce

E t t y  b ay  b a r r a m u n d i  g f 32 38.4

Locally farmed near Etty Bay & the Daintree 
Rainforest. Clean, mild & buttery - sustainably raised 

for quality
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