
 
 

 
 

Starters 
 
Fries w/ roast garlic aioli  7 
 
Wedges w/ sour cream and sweet chili 8 
 
Potato rosemary and garlic pizza  w/ olive oil and balsamic 8 
 
Roast mushroom bruschetta w/ pesto and feta 9 
 
 
Gourmet burgers  
 
Grilled rib fillet sandwich bacon cheddar onion and thyme jam fresh tomato and baby 
leaves on toasted Turkish w/ fries and aioli  16.9 
 
Marinated chicken breast roast pumpkin pesto brie yoghurt tomato and baby leaves on 
toasted Turkish w/ fries and aioli 16.9 
 
 
Salads 
 
Herb crumbed boccicini tomato olive and rocket w/ balsamic dressing  14 
 
Peppered calamari on crisp wombok and snow pea salad w/ palm sugar dressing  15 
 
Chicken ceasar baby leaves soft poached egg Turkish crouton bacon and aged parmesan 
lightly dressed 16 
 
 
Gourmet pizza 
 
Roma Chicken breast cherry tomato prosciutto and baby mozzarella  17 
 
Tuscany Grilled winter vegetables and goats cheese w/ pesto  17 
 
Milano Pepperoni black olive and marinated artichoke w/ feta 17 
 



 
 

 
 

 
 

Main meals 
 
Sweet potato gnocchi w/ duck and red wine ragout  18 
 
Chicken risotto w/ white wine mushroom parmesan and baby spinach  17 
 
Tempura flathead w/ garden salad fries lemon and tartare 17 
 
Chicken breast parmigana w/ garden salad and fries 18 
 
Lamb and rosemary sausages w/ white bean and tomato cassoulet  15 
 
Beef cheek slow cooked in ale w/ braised onion baby carrots and thyme scented potato 
puree  17 
 
Tasmanian salmon on grilled asparagus chat potato and pancetta w/ hollandaise 20 
   
Black Angus Eye fillet 200gm w/ fries and salad your choice of sauce 31 
 
Black Angus Rump 350g w / fries and salad your choice of sauce 27 
 
Extra sauce creamy mushroom, green pepper, chilli tomato, bbq bacon, gravy   2 
Condiments tomato, bbq, aioli, sweet chilli, dijon mustard, seeded, hot english   1 
 
All of our beef is sourced from our family farm located in the 
Darling Downs region. It is aged for a minimum of 21 days to 
ensure tenderness and eating Quality. 
 
Please notify one of our friendly staff if you require any special 
dietary requirements. 
 
Please be aware it is strictly one bill per table 


