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flavleys

BEER BATTERED FRIES

served with garlic aioli

SWEET POTATO FRIES

served with house-made guacamole and sour cream

CHEESY BACON GARLIC CIABATTA

four slices topped with crispy bacon and cheese

SALT & PEPPER SQUID

tender calamari strips served with a side of herb mayo

7

9

9

12

PAN FRIED PORK DUMPLINGS 12
six pieces of house-made dumplings served with a soy chilli sauce
MUSHROOMS KILPATRICK (VG) 12
1/2 dozen roasted mushrooms topped with fake bacon kilpatrick
SEARED SCALLOPS & STICKY PORK 14
four hervey bay scallops served in shell on tender pork belly bites
BUFFALO CHICKEN WINGS 14

1/2 kg of buffalo wings, served with house-made blue cheese sauce

Catt0-wyiles

PROSCIUTTO WRAPPED CHICKEN 22

SUPREME (GF)

served on a bed of truffle mash with field mushrooms, seasonal

vegetables and seasoned pan gravy

THAI GREEN CURRY (VO) 18
choice of vegetarian or tender chicken in a traditional style thai curry
served with rice

PISTACHIO CRUSTED LAMB LOIN

served with kipfler potato, roast pumpkin, asparagus and a

26

house-made red wine jus

CRISPY SKIN SALMON (GF)

atlantic salmon served with sautéed asparagus, baby carrots, saffron

23

mash and a creamy garlic and lemon sauce

GRILLED PORK CUTLETS

two cutlets with a sweet soy glaze, labneh and a fresh summer salad

salaqf

HONEY ROAST PUMPKIN (V) 16

mixed lettuce, spanish onion, parmesan cheese, pine nuts and

24

balsamic glaze

MORROCAN LAMB & COUS COUS 17

tender lamb, sweet potato, cherry tomatoes, cous cous, roasted pine
nuts and rocket topped with mint yoghurt

PRAWN, MANGO & AVOCADO (GF) 19

king prawn, fresh mango, avocado, heirloom tomatoes, mixed
lettuce with sweet chilli lime dressing

CHICKEN PARMIGIANA 20
served with beer battered chips and house-made coleslaw
BEER BATTERED BARRAMUNDI 18
freshly battered, served with chips, salad and tartare sauce
SPICY LAMB QUESADILLA 18
toasted tortilla stuffed with spicy lamb and cheese, served with
guacamole and sour cream
PESTO ORECCHIETTE (V) 17
pasta with fresh pesto, bocconcini, heirloom tomatoes and parsley
CHILLI PRAWN LINGUINI 22
chilli prawns with cherry tomatoes served in lemon butter, white wine
and garlic sauce
PAN FRIED GNOCCHI (V) 18
house-made gnocchi, served with sweet potato purée, kale, pumpkin
and cherry tomatoes

gWuvdevs
BEEF & BACON 16
house-made beef patty, crispy bacon, lettuce, tomato, red onion,
pickles, mustard and american cheddar on a brioche bun
CRISPY FRIED CHICKEN 17
spicy fried chicken, crispy bacon, lettuce, tomato, chipotle mayo and
american cheddar on a brioche bun
SIGNATURE STEAK SANDWICH 18
kobe sirloin, spicy tomato relish, coral lettuce, caramalised onion,
swiss cheese and truffle mayo on brioche toast
ALL BURGERS ARE SERVED WITH BEER BATTERED FRIES AND AIOLI
+ LETTUCE BUN (GF) 2
+ SWEET POTATO FRIES 2
300G RUMP 24
120 day grain-fed MBI+, Darling Downs QLD
300G RIB FILLET 33
150-200 day grain-fed MB2-3 MSA Angus, Darling Downs QLD
350G RIB ON THE BONE 36
70 day grain-fed MSA Angus, Central QLD
200G EYE FILLET 35

120 day grain-fed MBI+, Darling Downs QLD

ALL STEAKS ARE GLUTEN FREE AND SERVED WITH YOUR CHOICE
OF TWO SIDES AND STEAK SAUCE

STEAK SAUCES (GF) STEAK SIDES
mushroom gravy beer battered chips
pepper mustard béarnaise
diane garden salad
STEAK TOPPERS creamy mash
+ garlic prawns 7 house-made coleslaw

i 7
: ?S(L’rdag;gpepper squid 2 seasonal vegetables

+ GRILLED CHICKEN + HALLOUMI  + SALT AND PEPPER SQUID 4
PROSCIUTTO 20
house-made napoli sauce, prosciutto, mushroom, feta and cherry
tfomato
MEDITERRANEAN CHICKEN 19
house-made napoli sauce, spiced chicken, cherry tomatoes, capsicum,
feta and red onion

[1:30a — 2:30P
CHICKEN SCHNITZEL 13
served with beer battered chips, garden salad and choice of sauce
200G RUMP 13
served with beer battered chips, garden salad and choice of sauce
HEALTHY 200G RUMP 14
served with roast potatoes, seasonal vegetables and choice of sauce
HALLOUMI BURGER (V) 15

halloumi, avocado, baby cos, tomato and chipotle sauce served with
sweet potato fries

CHICKEN & AVOCADO SALAD (GF) 15

grilled chicken, avocado, wild rice, pickled vegetable and kale
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