
 
 

 

STARTERS TO SHARE 
 

CREAMY BUTTERNUT PUMPKIN SOUP GFA     $9 

house made served with half a garlic bread and parmesan cheese 

TUMERIC & BEER BATTERED ONION RINGS   V DF    $8 

freshly battered served with sweet chilli aioli 

GARLIC BREAD   V                      $5 

+ cheese   $2 

+ bacon   $2  

LEMON MYRTLE CALAMARI GF DF      $12 

served with lime, house aioli and rocket 

SIGNATURE CHICKEN WINGS       $11 

garlic parmesan butter, buffalo aioli and chives 

 

LUNCH ONLY 
 

ROAST OF THE DAY   GFA                     $12.50 

slow cooked tender roast, rustic roasted vegetables, honey carrots,  

buttered peas, Yorkshire pudding and house gravy 

200G RUMP STEAK GFA                    $12.50 

local QLD rump steak with tossed salad, steakhouse chips and gravy 

BEER BATTERED BARRAMUNDI       $12.50 

crispy barramundi with tossed salad, steakhouse chips, tartare sauce 

HOUSE MADE BUTTER CHICKEN CURRY GF     $12.50 

house made authentic butter chicken curry served on a bed of rice 

 

PARMIGIANA’S 
ALL SERVED WITH BEER BATTERED CHIPS & TOSSED SALAD 

 

CHICKEN SCHNITZEL        $18 

fresh lemon and house gravy 

ORIGINAL PARMI         $22 

house Napoli, ham, and cheese mix 

QUEENSLANDER         $22 

champagne ham, pineapple, Napoli sauce and cheese mix 

HANGOVER         $23 

chipotle sauce, champagne ham, bacon rasher, slow roasted beef and cheese mix 

GARLIC PRAWNS PARMI        $23 

creamy garlic prawns 

 

 



 

 

 

STEAKS 
char grilled, cooked to your liking and served with mashed potato or chips with tossed salad and your 

choice of sauce 
 

300G RUMP STEAK        $24.13 

local QLD MSA finished on 80 Day + Grain Fed  

300G RIB FILLET STEAK        $33.69 

GRANDCHESTER (Mort & Co) MSA MARBLED ANGUS 150-200 Day Grain Fed  

 

OTHER CLASSICS 
 

STEAK SANDWICH        $18 

rib fillet steak, lettuce, tomato, American cheese, 

caramelised onions, BBQ sauce on Turkish bread with steakhouse 

chips and house aioli 

HONEY ROAST PUMPKIN SALAD       $16 

honey roasted pumpkin, mixed lettuce, Spanish onion, parmesan pine  

nuts and a balsamic glaze 

+ chicken   $4 

+ calamari   $4 

CRISPY SKIN SALMON        $26 

with rustic roast vegetables, caramelised lemon and hollandaise 

CREAMY GARLIC PRAWNS       $25 

king prawns, house garlic cream sauce on a bed of rice 

BEEF CHEEK AND GUINESS PIE       $21 

slow cooked beef cheek in a rich Guinness sauce topped with puff 

pastry served with creamy mash and seasonal vegetables 

CHICKEN BREAST SUPREME       $25 

served with mashed potato, creamy wild mushroom sauce,  

bacon and avocado 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

KIDS MEALS 
includes complimentary soft drink and icecream 

CHICKEN NUGGETS AND CHIPS       $9 

MINI PARMI AND CHIPS        $9 

FISH AND CHIPS         $9 

STEAK AND CHIPS         $9 

 

TOPPERS 
 

LEMON MYRTLE CALAMARI  $7 

SIGNATURE WINGS (4)   $6 

CREAMY GARLIC PRAWNS (4)  $8 

BATTERED ONION RINGS (4)  $5 

 

SIDES 
 

BEER BATTERED CHIPS   $5    

CREAMY MASH    $5 

STEAMED VEGETABLES   $5 

HOUSE SALAD    $3 

 

SAUCES (all GF) 
house gravy 

diane gravy 

creamy mushroom 

pepper 

hollandaise 

 

GFA – GLUTEN FREE AVAILABLE / GF – GLUTEN FREE / V – VEGETERIAN / DF – DAIRY FREE 

 


