
Dinner
Starters

Ciabatta Garlic Bread $12

Ciabatta 
w/ parmesan, roquette & balsamic

$14

Crispy Duck Spring Rolls
w/ vietnamese dipping sauce

$18

Grilled Lamb Koftas
w/ guacamole & greek tzatziki dips

$18

King Prawn & Bunya Nut Salad
w/ chilled mango coulis

$22

Baked Brie
w/ plum & fig chutney & crusty bread

$16

Burgers

Bunyas Angus Beef $24

$24

w/ swiss cheese, lettuce, tomato,
caramelised onion, whisky BBQ sauce & aioli

w/ bacon, lettuce, parmesan & caesar sauce

Vegan Vegetable $24
w/ lettuce, tomato, beetroot & vegan slaw

Fried Chicken Caesar

All served w/ Chips
*GF Buns available 

Mains
$38250g Grain Fed Scotch Fillet

w/ your choice of sauce, chips & salad or
vegetables

$35
w/ red wine jus, kumara mash, broccolini &
sweet chilli jam

Barker's Creek Pork Loin

Aromatic Vegan Curry $28
vegetables in a yellow coconut curry w/
lentils

$36
w/ citrus herb butter, salsa verde, chips &
salad or vegetables

Grilled Fish of the Day

$36
w/ redcurrant, rosemary & garlic sauce,
creamy mash &vegetables

Braised Lamb Shank

$36
w/ fragrant jasmine rice & asian greens
Asian Style Baked Duck Leg

$28
traditional style salad w/ soba noodles
Warm Thai Chicken Salad

$30Creamy Garlic Prawn &
Roasted Chicken Penne Pasta 
w/ aged parmesan

Sauces
Mushroom, Pepper, Gravy, 

Red Wine Jus

*15% Surcharge applies on Sundays & Public Holidays



Bunya Nut Scones                                                   $12

two house-made bunya nut scones w/ jam & cream

Vanilla & Blueberry Cheesecake                           $16
rich & creamy cheesecake w/ toasted macadamias

Baileys & Tia Maria Fudge Tart                       $16
decadent fudge tart w/ whipped cream

Chocolate Lovers Mud Cake                             $16
double chocolate mud cake w/ rum & raisin ice cream

Vegan Soy, Almond & Mango Panna Cotta      $15
w/ toasted coconut & strawberries

Dessert

*15% Surcharge applies on Sundays & Public Holidays


