Soup of the day
Freshly Shucked Oysters G

Served on ice with cocktail sauce and lemon

Opysters Kilpatrick G
With grilled bacon and Worstershire reduction

1/2 Dozen
Dozen

1/2 Dozen
Dozen

Antipasto for Two a selection of Mediterranean
meats, seafood, vegetables, and cheese

Trio of Dips Guacomole, sundried tomato &
Philidelphia cheese, olive tapenade served with
toasted Turkish bread V

Chicken or Veal Schnitzel served with chips

Chicken or Veal Parmigiana with Napoli sauce, ham
& Egmont cheese served with chips

Moroccan Chicken Tender chicken fillet marinated in
Moroccan spices on top of cous cous with mesculin,
sweet chilli & sour cream

Roast of the Day served with roast potato, roast
pumpkin, seasonal vegetables and gravy

Seahs from the Char Gitl

Lights

7.50

14.50
21.50

17.50
24.90

25.90

15.50

Mizir24

18.50
21.50

25.50

18.90

Our mouth watering, tender cuts of beef are from Australia’s best cattle regions. All beef'is hormone & antibiotic free and are MSA
(Meat Standards Australia) accredited.

500g Pure Angus Grass Fed T-Bone
3+ marble score

Tender Lamb Rump Medallions set on a potato rosti
with roasted shallots with mint and red wine jus

220g Pure Angus Sirloin 120 day Grass Fed Sirloin

37.50

23.90

22.90

All main meals above are served with chips (excluding pasta & other specialty dishes) unless stated otherwise

Forom the Forestore

Fish & Chips John Dory fillets of the day deep fried in
crispy beer batter served with salad and chips

Whole Grilled baby Snapper (500g) based in oregano,

lemon juice and olive oil

Whole Flounder grilled and served whole with chips,
salad and lemon

Healthy catch Salmon fillet with Julienne vegetables,
Bok Choy, lemon and olive oil, dressed with pesto

24.90

34.00

28.90

27.90

Garlic or Herb Pizza V 9.00
Bruschetta Topped with fresh tomato, wild rocket, 12,5
bocconcini & Spanish onion V

Baby Spinach, Sweetcorn & field Mushroom pastry  16.00
With a bell pepper coulis, served with wild rocket V

Cheese Plate Selection of Australian and imported 22.00
cheeses served with Quince paste and lavosh crackers

Asian Salmon Fish Cakes served with a spicy soy 15.50
dressing

Stockman’s Pie Kangaroo fillet, lemon thyme, 25.50
Spanish onion & red capsicum toped with potato

mash & served with a garden salad GF

Chinese style half roast Duck with sesame scented ~ 28.50
vegetable stir fry & plum sauce G

200g Eye Fillet served on cauliflower puree with 33.00
roasted shallots, asparagus and red wine jus

‘Wagyu Beef Burger with lettuce, tomato, 15.50
caramalised onion, gherkins, aioli & chips

Salt & Pepper Calamari fried with hot pepper 20.90
rouillle, rocket & chips

Seafood Saganaki Pan-fried scallops, prawn 36.90
cutlets, prawns, calamari, mussels and fish served

on kefalograviero cheese with salad

Foreshore Seafood Platter for Two Two tiered 89.00

selection of fresh cold prawns, oysters, mussels, bug,
scallops, and hot battered fish, calamari and chips
with seasonal fruits

We regret that at busy times we are unable to vary the menu

G - Gluten Free

V - Vegetarian




Susta & Fisolte
Roast Pumpkin Risotto with spinach, pine nuts & feta VG

Spaghetti Bolognaise

Penne Carbornara with bacon. Parmesan, white wine and

cream

Spinach & Pumpkin Lasagne Layers of fresh pasta, \%

spinach & pumpkin with Napoli sauce & Egmont cheese

Pappardelle with Prawns & Rocket thick ribboned pasta,
tossed with king prawn tails, sundried tomato pesto,
garlic, white wine & garnished grano padano

Sty

‘Warm Tuscan Lamb Fillet Salad Tender lamb fillets
marinated in blended Tuscan herbs served with a Greek
style salad GF

Tosd Merew
Chicken Nuggets & Chips

Kids Roast with gravy & chips
Spaghetti Bolognaise

%’ﬁ/ﬁ @‘%ﬂj

Gravy
Mushroom or Pepper Sauce
Café de Paris butter (Herb, Garlic and Brandy)

Wedges with sour cream and sweet chilli sauce

%/%’W‘J

21.50

16.00
18.00

23.50

26.50

26.00

8.50
8.50
6.50

1.50
2.50
3.00
9.50

Gy

Cajun Chicken & Red Pepper Pizza 17.50
Chorizo, Salami & Bacon Pizza 19.00
Three Cheese Pizza blue , buffalo & Egmont 17.00

cheese on a Napoli sauce topped with wild rocket

Vegetarian Pizza Bell peppers, spinach, Spanish ~ 18.00
onion, mushrooms & kalamata olives V

Gluten Free Base extra 2.00

Caesar Salad Baby cos lettuce, bacon, parmesan & 19.50
anchovies tossed in Caesar dressing with herb
croutons and a poached egg With Chicken 22.00

Thai Beef Salad - fillet Beef, cucumber, tomato, 19.50
spring onions and bean shoots tossed through rice
noodles with a lime, coriander and chilli dressing G

Fish & Chips 9.50
Sausage & chips 8.00
Kids Margarita Pizza 6.50
Small garden Salad with vinaigrette 7.00
Bowl of Chips 5.50
Bowl of steamed vegetables or Mash Potato 5.50

(Slightly smaller portions) Main $15.50 SOllp & main $17.50 Main & Sweet $18.50

Roast of the Day served with roast potato, roast pumpkin,

seasonal vegetables and gravy
Eye Fillet served on mash potato with vegetables

Grilled Lamb’s Fry served with bacon & caramelized

onion on mashed potato served with gravy and vegetables

V - Vegetarian

Beer Battered or Grilled John Dory fillets served with
chips, salad & tartare sauce

Chicken or Veal Parmigiana with chips vegetables

Pie of the Day served with chips and vegetables

Penne Carbonara with bacon, parmesan, white wine and
cream

G - Gluten Free

Something Sweet

Please check the sweets cabinet for our beautiful range of cakes and desserts
Compliment your sweet with a wicked Liqueur or freshly brewed coffee - starting at $4.00

Please order at the register quoting your table number
Large tables or groups, must order on the same docket

to ensure their meals all arrive at the same time

Unless requested, children’s meals will arrive prior to other meals.




