PUB FAVOURITES

GARLIC BREAD

SOUF OF THE DAY

CHICKEN BREAST SCHNITZEL
BEEF SCHNITZEL

100gMS.A T-BONESTEAK (@

2508 BL ACK ANGUSTILLET STEAK (@

TOFFINGS Farmigiana, Kilpatrick or [awaiian

SAUCES Muslﬁroom, FCPPer, Dianne, F]ain gravy
Ho”anc}aise (g) or Garlic Cream (g)

SURF ‘N TURF w prawns & Squid in a garlic cream sauce (g)

BBQ MARINATED PORK. RIBS American style rack ribs,
w Plum & sweet chilli diPPing sauce

ANGUSTILLET STEAK,FEFFER & MUSHROOM FIL
W chunky sweet Potato chiPs

MARINATED LAMB BACKSTRAF w tzatziki dipping sauce

SPENCER GULF SILVERWHITING FILLETS crumbed, grilled (g)

beer battcred or lemon PCPPcr & Parmcsan crumbed

SALT e LEMONFEFFER SQUID STRIFS

w sweet chilli & mirin mayo diPPing sauce

AVO POLLO FETTUCINE. (vo) w sliced chicken breast, avocado,

red onion & semi dried tomatoes in a ]ight cream sauce

FARMESAN CRUMBED CHICKEN TENDERLOINS
w creamy seeded mustard & honeg diPPing sauce

(g) gluten free v) vegetarian (vo) vegetarian oPtion
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CHEF'S FAVOURITES

MEDITERANEAN BRUSCHETTA ) toasted turkish bread w roasted caPsicum,

cggplant, semi dried tomatoes & bocconcini cheese. Drizzled w basil pesto

CHAR GRILLED CHICKEN BRUSCHE TTA (o) toasted turkish bread w marinated
chicken, avocado & crispg pancetta. TOPPCCI w brie cheese.

COFFINBAY OYSTERS NATURAL(® odoz |14.5  doz

COFFINBAY OYSTERS KILFATRICK odoz |16.5  doz

3508 BLACK ANGUS FILLET MIGNON wrappe& in barossa bacon,
served on a Potato l’lash brown & topped w mus}';room gravy

CHAR GRILLED SEASONED KANGAROOFILLE T (g) served on mash,
w homemade chilli & black currant chutney

OVEN BAKED PORK CUTLET (9) served on a sweet potato mash

topped w a creamy honcy, mustard & Pistachio sauce

CHICKEN ESCALLOFPINI (@ Pamcried w Fourlcungi, semi dried tomatoes &

crispy pancetta, in a basil pesto cream sauce. Served on mash

OVEN BAKED CHICKENBREAST (g stuffed with brie cheese, babg sPinach

& roasted red capsicum. WraPPcd in bacon and served with hollandaise sauce

2505 SEASONED L AMB RUMF (g) rested on a bed of mediterranean stgle

cous cous, toPPed w native mint & mango chutneg

LOCAL SEASONED SNAFPER CUTLET (@ panfried with prawns, capers &

olives, in alemon butter. Served on garlic baby smashed potatoes

CAJUNSPICED ATLANTIC SALMONTFILLET (g) rested on a chargrilled
sweet potato, gri”ecl haloumi, babg sPinach & Chickpea warm salad

AL A TUNGI RISSOTTO (vgw4 mixed mushrooms, sage, Pine nuts & parmesan

CHARGRILLEDVEGETABLE & HALOUMICHEESE STACK (v, g
drizzled with a stickg balsamic
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SWNEET

DOUBLE CHOCOLAT FPUDDING w cookies & cream ice cream

HOME MADE FEACH, AFRICOT & WILD BERRY CRUMBLE

w custard & vanilla ice cream

PASSIONFRIUT & LIME.PARFAIT () served with raspberry coulis
HOME MADE PISTACHIO & VANILLA BE AN CREME BRULEE ()

ICECREAMNUT SUNDAE'S w chocolate, strawberrg or caramel toPPing
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