
Chips 									         $10
Served w/ Aioli Sauce

Fried Calamari 							       $18
lightly floured, tender fried & served w/ honey mustard sauce

Wedges 								        $15
served w/ sour cream & sweet chilli sauce

Spicy Fried Chicken Wings 		           	          5OOg - $23 / 1kg $38
served with choice of sauce:
- buffalo with blue cheese dipping sauce
- smokey bbq with siracha mayo
- sweet chilli, ginger & garlic with siracha mayo

Arancini 								        $18
coated in golden crumbs, each risotto ball has a centre 
of gooey mozzarella

Jalapeno Poppers 							       $18
served w/ chipotle mayonnaise

Garlic Prawns 		                       	      Entree $29 / Main $37
creamy garlic & lemon infused prawns 
served with rice & garnish salad

Crusty Garlic and Herb Bread 					     $11
fresh crusty bread with garlic butter (4 slices)

Cheesy Garlic Bread 							      $15
fresh crusty bread with cheese & garlic (4 slices)

Cheeseburger Spring Rolls 						      $16
homemade w/ family recipe, crunchy golden pastry parcels of 
pork & beef mince & vegetables w/ a special sauce (4 rolls)

Tasting Plate to Share 						      $37
spicy fried chicken wings, sticky honey soy pork ribs, 
cheeseburger spring rolls, vege courgettes (3 portions)

Vegetable Croquettes 						      $17
golden crusted croquettes with a pea & mint stuffing with 
tzatziki dipping sauce GF V

Mac & Cheese Croquettes 						      $13
golden crusted croquettes with a cheese sauce (contains bacon)

Chicken Parmigana
Crumbed Parmi topped with napolitana sauce and shredded 
mozzarella cheese. Served with chips and salad

Fish and Chips
Hake Fish traditionally battered served with chips and salad

Bangers and Mash
Pork sausage, creamy mash potato, green peas, 
caramelised onion and gravy

Garlic Prawns
creamy garlic & lemon infused prawns served with Jasmine 
rice and salad

Thai Beef Salad
Marinated beef strips served with mixed lettuce, cucumber, 
tomato, onion, roasted peanut with thai dressing

Soup of the Week
Only available during winter. 
Ask our staff for this week’s hearty soup special

Sticky Date Pudding   $10
Chefs recipe served with whipped, vanilla bean ice-cream, 
cherry and mint leaves

Sticky Date 							       $15
chef’s recipe w/ whipped cream & vanilla bean ice cream

Choco Lava Cake 						      $15
served w/ chocolate mousse, whipped cream & vanilla 
bean ice cream

Choc Sunday 							       $14
Two scoop vanilla ice cream, peanuts, cream and 
a wafer stick

Banoffee Cheesecake 					     $15
light vanilla cheesecake topped w/ salted caramel, 
banana, coconut custard & caramel crisps

COFFEE 			   $6
Flat White
Cappuccino
Espresso
Hot Chocolate
Long Black
Latte
Mocha

Irish Coffee			   $16
Iced Coffee 			   $11
w/ Cream and Ice Cream
Affogato			    $11
Extra Shot 60c / Mug Extra 50c

Teapot 			   $8
English Breakfast
Darjeeling Earl Grey
Green Tea
Peppermint
Chamomile

Milkshakes 	 $10
Chocolate
Strawberry

AVAILABLE LUNCH AND DINNER DAILY
MON-THU 12PM-3PM & 5PM- 8.30PM
FRI-SUN ALL DAY

AVAILABLE TO CUSTOMERS 65+ WITH ID 
OR A VALID SENIORS CARD

ALL SENIORS MEALS $16 EACH 
SOUP $10

AVAILABLE LUNCH AND DINNER DAILY

EntreÉSENIORS MENUdesserts

GF – Gluten Free Available  V – Vegetarian Vegetarian salads may contain cheese.

Please note that our products either contain, or are produced in kitchens which contain/
use, the following allergens: peanuts, tree nuts, seafood, soy, milk (and other dairy 

products), eggs, sesame, wheat (gluten), and sulphites/preservatives. While we take 
great care, we cannot guarantee that any of our products are 100% allergen-free.


