
Friday, Saturday and Sunday All Day Dining



Sauces

GARLIC BREAD | $7.00
FRESH HERB & CHEESE GARLIC BREAD | $8.00
BACON & CHEESE BREAD | $8.95
PULLED BEEF GARLIC BREAD | $10.00
Garlic bread topped with Texas BBQ sauce & pulled 
beef with melted tasty cheese

COUNTRY BOULE COB LOAF | $10.00
Cob loaf fi lled with chicken, bacon & cheese fi lling

Breads   

Starters
SOUP OF THE DAY | $10.00
Homemade soup with hot crusty bread

CROCODILE SPRING ROLLS | $14.95
Homemade, using crocodile tail with wombok 
cabbage, garlic, ginger, snow peas & fresh coriander. 
Wrapped in spring roll pastry, fried & served with 
plum sauce

NACHOS 3 WAYS | $13.95
YOU choose 
1. Pulled beef with texas BBQ  sauce & red kidney 
beans
2. Shredded chicken with mild tomato chilli sauce
3. Bolognaise nachos 
All topped with tasty cheddar cheese, guacamole & 
sour cream

BEER PLATTER | $14.95 FOR 2 | $30.00 FOR 4
Prawn twisters, mini dim sims, mini spring rolls & 
calamari. Served with sweet chilli & soy sauce. Enjoy 
with a Stone and Wood Pacifi c Ale

BUFFALO CHICKEN WINGS | $12.95
½ kg chicken wings in Railway’s special dry rub then 
oven baked & fi nished in a sticky Jack Daniels BBQ 
sauce. Served with a blue cheese dipping sauce

SPINACH RICOTTA RAVIOLI  | $12.95
With onion, garlic & tomato chilli sauce

OYSTERS
NATURAL | $3 each
KILPATRICK | $3.50 each
TEMPURA | $3.50 each 
Fresh oysters in a light tempura batter, deep fried 
and served with lime 

HALOUMI SALAD | $13.95
Fresh garden salad of lettuce, tomato, red onion, 
carrot, capsicum, cucumber, avocado, grilled haloumi 
& topped with our house dressing

WARM LAMB SALAD | $19.95
Tender lamb strips marinated in olive oil, garlic and 
fresh rosemary. Pan-fried then served in a salad 
of Spanish onion, feta cheese, capsicum & semi 
sundried tomato, drizzled with a mint yogurt

CAESAR SALAD | $13.95
Our version of this famous salad with crunchy cos 
lettuce, crispy bacon, shaved parmesan cheese, 
croutons & topped with the Railway style Caesar 
dressing
ADD Chicken | $4       Prawns | $6.95      
Avocado | $2.50

THAI BEEF SALAD | $18.95
Strips of eye fi llet marinated in Thai red curry, 
pan fried & served in a salad of capsicum, cherry 
tomatoes, cucumber, red onion, carrot & cashews, 
topped with fried hokkien noodles

CREAMY GARLIC PRAWNS
Entree $13.95 | Main $24.95
Garlic marinated prawns pan fried with onion, garlic 
& shallots in a creamy brandy sauce served with 
Jasmine rice & salad. Made better with a glass of 
Seppelt Chardonnay the Great Entertainer

SALT & PEPPER CALAMARI | 
Entree $12.95 | Main $23.95
Calamari lightly fl oured in a homemade salt & pepper 
rice fl our. Deep fried, served with lemon wedges & 
lime aioli

vegetaRIAN  
VEGETARIAN BASKET | $22.00
Homemade potato basket with sea salt & fresh 
rosemary. Filled with chargrilled pumpkin, cashews, 
semi sun-dried tomatoes, 
Kalamata olives & onion. 
Finished with basil 
pesto & served on a 
fried haloumi & 
baby spinach 
salad, drizzled 
with balsamic 
glaze

salads & light meals

CHICKEN SCHNITZEL | $16.95
Homemade chicken schnitzel with your choice of sauce

TRADITIONAL TOPPER | ADD $3.00
Tomato & basil sauce & tasty cheese
AUSSIE TOPPER | ADD $4.00
Bacon, onion,  BBQ sauce, egg & cheese

SEAFOOD BASKET | $27.95
A delicious blend of beer battered fl athead, panko 
prawns, prawn twister, salt & pepper calamari & 
crumbed scallop

MONSTER RIBS | $34.95
700g beef ribs slow baked & coated with our popular 
Texas BBQ sauce. Defi nitely not for the faint hearted

FETTUCCINE CARBONARA | $18.95
Smokey bacon, mushrooms & onions pan fried with 
garlic, then fi nished in a creamy white sauce with 
fettuccine, topped with parmesan cheese
ADD Chicken | $4  

METRO CHICKEN | $24.95
Chicken breast grilled then served on crispy bacon, 
topped with avocado & melted tasty cheese. Served 
with hollandaise sauce

PESTO LAMB | $27.95
Lamb Rump topped with a basil pesto crust, oven baked 
& served on sour cream & chive hot potato cakes. 
Finished with a caramelised onion & red wine jus

FISH OF THE DAY | P.O.A.
Please see specials board for today’s catch

HARD CORE CARNIVORE | $32.95
250g Rump steak cooked to your liking. Topped with 2 
bacon rashers, 200g southern fried chicken, fried onion 
rings & 2 eggs, served with your choice of sauce.

ADD 300g pork rib topper | $9.95

LAMB CUTLET PIE | $23.95 
Lamb slow cooked with garlic, peas, onion, tomato and 
Red wine. Topped with a lamb cutlet, mash and puff 
pastry, oven baked till golden brown

mains   
All mains served with chips & salad or 
potato of the day & vegetables
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Our beef is grass fed & fi nished with 30 days grain 
Hormone & antibiotic free

RUMP STEAK
A robust full fl avoured steak, grass fed to give superior 
taste & eating quality
250g | $21.95
500g | $33.95
1 kg | $40.95

TBONE 500g | $38.95
Best of both worlds with sirloin and eye fi llet on the 
bone

RIB ON THE BONE 400g | $39.95
This full-bodied, succulent prime rib is grass fed for 
100 days on a local farmer’s property. A must for steak 
lovers. Wash down with a glass of Pepperjack Shiraz

NEW YORK SIRLOIN 350g | $32.95
This favourite is the perfect man steak. You’ll love 
the rich fl avour and tenderness that dissolves on the 
tongue. A true classic cut

EYE FILLET 250G | $36.95
Has exceptional fl avour with just a bit of marbling to 
enhance the taste after 100 days grain 
ADD Bacon for mignon  | $2.95

from the grill 

Bowl of chips | $6

Seasonal 
vegetables | $6

Side salad | $4

Creamy Garlic 
Prawns | $8

Salt & Pepper 
Calamari | $8

Onion Rings | $6

Garlic Butter, Creamy Garlic, Tomato Chilli, 
Texas BBQ,       Mushroom, Pepper, Dianne & Gravy
Extra sauce | $2.50

toppers

Sides

$6

Side salad | $4


