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BREADS & ENTRÉE  

GARLIC BREAD 6.00

Add cheese 1.00

TURKISH BREAD & DIPS 

Chefs selection of dips, served with crispy Turkish bread 

8.50

HERB & GARLIC COB LOAF 

Served with sun dried tomato, chive butter and olive oil 

9.50

LEMON PEPPER CRUMBED CALAMARI Entrée 14.50

Main 24.00

HONEY BEER BATTERED PRAWNS Entrée 15.00

Served with garlic and lime aioli  Main 25.00

GARLIC PRAWNS Entrée 15.00

Creamy garlic prawns, with baby spinach & jasmine 
rice 

Main 25.00

OYSTERS NATURAL  ½ Dozen 15.00

Dozen 26.50

OYSTERS KILPATRICK ½ Dozen 16.50

Dozen 28.50
  

PASTA  

CHICKEN & PRAWN PENNE 

Sautéed chicken and prawns tossed with garlic, onion, snow peas 
and finished with a creamy tomato sauce 

19.50

BUTTERNUT PUMPKIN LASAGNE 

Pumpkin, spinach, char grilled capsicum layered with napoli white 
sauce baked to perfection served with chips and salad 

19.00

BEEF LASAGNE 

Fresh ground beef layered between sheets of pasta, béchamel and 
napoli sauces, oven baked and served with salad 

18.90

  

SALADS  

CAESAR SALAD 

Cos lettuce, crispy bacon, croutons & parmesan cheese tossed in 
our legendary Caesar dressing, topped with a boiled egg & 
parmesan crisp 

15.00

add chicken 5.00

add calamari 5.00

PINES LAMB & AVOCADO SALAD 

Tender marinated sliced lamb tossed through cherry tomatoes, feta 
cheese, olives, capsicum, avocado and lettuce, then dressed with 
balsamic vinegrette 

19.90

CHILLI & LIME CHICKEN SALAD 

Chicken pieces marinated in our chilli and lime marinade served on 
mixed salad with coriander yoghurt 

19.90

  
 

MAINS  

GRAZIERS BEEF PIE 

Tender chunks of graziers beef in a silky gravy encased 
in pastry served with peas, mashed potato and pepper 
sauce 

16.90

HONEY MUSTARD PORK CHOPS 

Slow roasted pork chops glazed with honey mustard 
sauce and served with chips and salad 

24.00

FISH OF THE DAY 

Please see our suggestions board 

MP

CHICKEN PARMIGIANA 

Crumbed chicken topped with napoli sauce ham and 
cheese, served with chips and salad 

20.90

BRUERS BRIGHT BATTERED BARRAMUNDI 

Barra lightly battered to perfection, served with lemon, 
tartare chips and salad 

22.50

PISTACHIO & ROCKET CRUSTED SALMON 

Salmon fillet oven baked with a blend of pistachio nuts & 
rocket crust, served on a bed of semi dried tomato, 
capsicum, kifler potato, spinach, onion and cherry 
tomatoes 

23.00

JACK DANIELS BBQ PORK RIBS 

Slow cooked and basted with our homemade sauce 

25.50

MEDITERRANEAN CHICKEN 

Chicken supreme filled with capsicum, sundried tomato, 
rocket, ricotta cheese and pine nuts topped with creamy 
pesto sauce and served with garden salad and chat 
potatoes 

23.00

  

KIDS MEAL 12 YEARS AND UNDER  

SPAGHETTI BOLOGNAISE 7.50

DAGWOOD DOG & CHIPS 7.50

BATTERED FISH & CHIPS 7.50

CHEESE BURGER & CHIPS 7.50

CHICKEN POPCORN & CHIPS 7.50

KIDS UPGRADE RECEIVE A DRINK AND ICE CREAM 1.00
 

SENIORS MEALS  

CHICKEN SCHNITZEL & CHIPS 12.50

GRILLED FISH WITH CHIPS AND SALAD 12.50

BATTERED FISH WITH CHIPS AND SALAD 12.50

CALAMARI WITH CHIPS AND SALAD 12.50

SPAGHETTI BOLOGNAISE 12.50
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PREMIUM CHAR GRILLED STEAKS 

 
 

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH YOUR CHOICE OF SAUCE: 

MUSHROOM | PEPPER | DIANNE | GRAVY | CREAMY GARLIC 
 

ALL STEAKS SERVED WITH YOUR CHOICE OF CHIPS & SALAD | ROASTED POTATOES & SEASONAL 
VEGETABLES 

 

RUMP 400 GRAMS 

 

28.50

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our specification with the supplier 
guarantee of ultimate flavour and tenderness. “Full of Flavour” 

T-BONE  350 GRAMS 

 

29.00

This specialty cut of beef has two components the meat on the larger side of the bone is known as the sirloin and the 
smaller is the eye fillet, with the flavour of the bone you can understand why this is known as “The Cattleman’s 
Favourite” 

EYE FILLET 200 GRAMS 

 

27.90

This delightful cut of beef is best described as succulent, lean and tender “Simply Sensational” 

PORTERHOUSE 350 GRAMS 

 

30.50

Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to ensure tenderness and taste satisfaction, 
known for its clean fresh flavour with no fatty after taste “Melt In Your Mouth” 

  

STEAK TOPPERS 

BBQ RIBS  8.50

BACON AND BBQ RIB SAUCE 4.00

CREAMY GARLIC PRAWNS 6.50

CALAMARI 6.50

SAUTEED MUSHROOMS  4.50

BATTERED ONION RINGS 3.00

FRIED ONIONS 3.00

AVOCADO AND AIOLI 3.00

FRIED EGG 1.00
  

SIDES  

BOWL OF FRIES 6.90

SEASONAL WEDGES 8.90

GARDEN SALAD 5.50

SEASONAL MIXED VEGETABLES 6.00

 
 

LIGHT MEALS (12:00 – 2:30 ONLY )  

FISH & CHIPS 

Barra lightly battered served with tartare sauce 

14.90

CHICKEN CAESAR WRAP 

Lightly toasted tortilla filed with chicken tenderloins and 
accompanied with our famous Caesar salad 

13.90

CAJUN SPICED CHICKEN BLT 

Tenderloins of chicken massaged with exotic Cajun spices 
together with lettuce, bacon, tomato and a dash of aioli on 
toasted turkish bread 

14.50

CHICKEN AVOCADO & BACON FOCCACIA 

Chicken tenderloins, avocado & bacon served on a foccacia 
bun topped with sweet chilli aioli sauce 

13.50

DOUBLE BACON BURGER 

Two beef patties, double bacon, cheese and smokey BBQ 
sauce 

13.90

STEAK SANDWICH 

Flame grilled rump steak, tomato, lettuce, cheese, onion, 
served on thick toast bread 

14.50

BEEF NACHOS 

Corn chips, bolognaise sauce topped with cheese and sour 
cream 

15.00

 LUNCH RUMP 250G 

Served with chips, salad and choice of sauce 

16.00

 

 


