
S E N I O R S  M E N U
AVAILABLE MONDAY TO FRIDAY | 11:30AM - 2:30PM

FISH & CHIPS (GFA GRILLED)� 24
battered New Zealand Hoki fillets,  
chips, garden salad, lemon, tartare

CHICKEN SCHNITZEL (GFA +3)� 22
corn flake crumb, chips, garden salad, 
lemon

BEEF SCHNITZEL� 23
herb crumb, chips, garden salad, lemon

ADD SAUCES | +3

gravy, swiss mushroom, diane,  
green peppercorn (GF)

cream and garlic prawn (GF)  A  | +12

ADD TOPPINGS | +4.5

PARMIGIANA

Napoli sauce, ham, cheese

AUSSIE

BBQ sauce, onion jam, bacon, cheese

TASMANIAN ATLANTIC SALMON� 32
sticky glaze, pea & lemon purée,  
pickled red cabbage, roasted kipfler 
potatoes, buttered broccolini

TUSCAN CHICKEN BREAST (GF)� 30
sundried tomato and basil cream sauce,  
chive mash potato, spinach

BEEF & GUINNESS PIE� 26
chive mash potato, garden salad

APRICOT BRAISED LAMB SHOULDER�  30
saffron couscous, chargrilled eggplant,  
beetroot purée, pomegranate, mint 

CHICKEN WRAP (GFA)� 21
grilled chicken, cheese, lettuce,  
tomato, red onion, red pepper, pickles, 
rocket pesto, aioli

200G WAGYU BEEF BURGER (GFA)� 23
bacon, cheese, lettuce, onion jam,  
pickles, burger sauce, burger bun, chips

CAESAR SALAD� 22
baby cos, bacon, croutons,  
grana padano, anchovies,  
poached egg, Caesar dressing

BURRITO BOWL (V)(GF)� 23
Mexican rice, lettuce, pickled onion,  
roasted red pepper, pico de gallo,  
sour cream, guacamole, coriander,  
corn chips

ADD GRILLED CHICKEN (GF) | +8
ADD CRISPY CHICKEN | +8
ADD TOFU (V) | +8
ADD SMOKED SALMON  A  | +11

Seafood Country of Origin

Please inform our staff of any allergies. We take these very seriously,  
but cannot guarantee meals without traces of allergens. 

15% surcharge applies on public holidays on meals and beverages.

V Vegetarian VE Vegan

GF Gluten Free GFA Gluten Free Available

Australian Mixed Imported
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