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weekend menu 

pastas 
(#504) beef lasagne - oven baked, thin sheet pasta layered with a 
homemade bolognese sauce, béchamel, mozzarella and parmesan 
cheese  $22.50

(#50(#506) vegetarian lasagne - oven baked thin sheet pasta layered 
with béchamel, napoli sauce, roasted vegetables and parmesan 
cheese  $22.50 (V)

(#523) linguini marinara – seasonal seafood, chopped parsley, 
garlic infused Italian olive oil, fresh mild chilli, dash of white wine, 
topped with fresh parmesan  $28.50

(#5(#524) linguini carbonara – grilled & shredded ham, poached 
chicken, fresh spinach leaf, white wine, onion, garlic & cream 
sauce, topped with fresh parmesan (choose your pasta) $26.50

burgers
(#5(#503) big sur cheese burger – big bun, oversize grilled beef pattie, 
caramalised onion, american cheese, whole lettuce leaf, fresh thick 
cut tomato, american mustard & ketchup. fat chips. whole dill 
pickle on the side.  $22.50

(#509) grilled chicken burger - lightly grilled chicken breast fillet, 
swiss cheese, baby cos, fresh tomato, sliced gherkin, crispy panc-
etta, and spicy mayo sauce.  shoestring fries on the side  $19.50

(#510) veggie burger - eggplant schnitzel, grilled tomato, swiss 
cheese, baby cos, spicy mayo sauce. shoestring fries on the side  
$19.50 (V)

10” pizzas $12.50
(#300)  margherita
(#301)  mexicana
(#302)  hawaiian
((#303)  bbq chicken

(GF bases available +$2.50)

(#304)  vegetarian
(#305)  capricciosa
(#306)  garlic & cheese
(#307)  nutella

mains
(#507) chicken curry - spicy nepalese style chicken curry on jas-
mine rice  $22.50

(#508) vegetarian green curry - mild traditional vegetarian green 
curry on jasmine rice  $22.50 (V)

(#511) beer battered fish & chips - flathead fish fillets, thick cut chips 
and home-made tartare  $22.50

(#512) salt & pepper squid - tender calamari strips on bed of 
roquette, cherry tomatoes, zesty balsamic mayo  $19.50

(#513) traditional chicken parmigiana - 300g pan cooked chicken 
schnitzel, grilled ham, grilled mozzarella, served with fat beer bat-
tered chips & homestyle coleslaw.  $26.50

(#514) crispy skin salmon - oven baked salmon fillet, garlic crushed 
potatoes, asparagus, dill cream sauce.    $28.50

(#515) rib eye steak - 350gm grass fed beef rib eye, char grilled, 
shoestring fries, coleslaw, served with a creamy homemade green 
peppercorn sauce side.   $34.50

(#522) khēk plā - thai fish cakes, crispy vietnamese salad, home 
made sweet chilli relish.  $22.50

(#52(#525) wild mushroom & dill risotto - vegetarian risotto, mushroom 
& dill stock, topped with pan fried wild mushrooms. (vegan) 
$22.50  with grilled chicken breast $26.50

(#553)  pumpkin risotto - toasted pine nuts, semi dried tomatoes, 
fetta & baby spinach. (V) (GF) $22.50 - with grilled chicken breast. 
$26.50

(#56(#560) gippsland beef – 220gm grain fed scotch fillet , caramelised 
veg, cole salad, homestyle onion gravy $32.50

(#561) island spiced calamari, sweet caribbean salad  $24.50

salads and starters
(#80) bowl of shoestring fries, spicy mayo. $6.50

(#81) bowl of beer battered wedges, spicy mayo. $7.50

(#84) 3 dips - spicy capsicum, beetroot, tzatziki, crispy pizza 
slice dippers. $12.50

(#87) pan fried haloumi. $14.50

(#501)(#501) tex mex wedges – beer battered wedges, salsa, melted 
mozzarella, sour cream.  $16.50

(#502) ranch nachos – corn chips, mozzarella, salsa, guaca-
mole, sliced jalepeno’s.  $16.50

(#515) almond salad – lightly toasted & diced almonds, green 
beans, confit shallots, cherry tomatoes, farmers organic egg 
(soft boiled), citrus oil drizzle.  $8.50  (GF)

(#519) pear salad – roquette, parmesan, pear, toasted walnuts, 
apple cider vinaigrette.  $8.50 (V) (GF)

(#555) soup of the day - generous serve with assorted toasts 
on the side. $12.50



baked fresh in our kitchen everydaydessert$9.50

share platter - choose three     $25.00
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drink responsibly, do not drive if you might be over .05
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