
KIDS
FISH AND CHIPS 

CHICKEN NUGGETS & CHIPS

PASTA BOLOGNESE

LAMB SALAD
Marinated lamb backstrap, avocado, goats cheese, semi dried
tomatoes, baby spinach, mixed leaf , red onion, house dressing

LEMONGRASS BEEF
Flame grilled beef mince mixed with lemon grass & Asian herbs,
petite salad, asparagus skewer, sweet chilli dip.

GRILLED CHICKEN WINGS
Grilled and basted with barbecue or peri peri basting, blue cheese
dip

SHICHIMI CALAMARI
Lightly fried calamari, tossed in shichimi spice, served with lime
sauce 
BRUSCHETTA 

GARLIC AND HERB BREAD
Locally sourced stone-baked sour dough, herb garlic butter 
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SALMON 

BEEF BURGER 

FISH AND CHIPS

SEAFOOD LINGUINI

LINGUINI AGLIO OLIO
Olive oil, garlic, chilli, wine, parsley 
WITH CHICKEN WITH
PRAWNS

CHICKEN PARMIGIANA
Sugo pomodoro, smoked ham, mozzarella, salad, and chips

BARRAMUNDI GREMOLATA 40
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RUMP 300G
Min.120-day grain fed, Ebony black angus, Darling downs QLD

REEF AND BEEF
300g prime ribeye steak topped with three tiger prawns, garlic
butter sauce, brocollini

EYE FILLET 220G
Min.200-day grain fed, Black angus, Grandchester QLD 

STRIPLOIN 300G
Min.200-day grain fed, Black angus, Darling downs QLD

PRIME RIBEYE 250G
Min.150-day grain fed, Ebony black angus, Darling downs QLD

CRÈME BRULEE 

DOUBLE CHOCOLATE BROWNIE

STICKY DATE PUDDING
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CHIPS WITH SEASONED SALT

GARLIC MASH 

SWEET POTATO FRIES

GARDEN SALAD

SAUTEE’D VEGETABLES

BROCOLLINI, LEMON
BUTTER, TOASTED
ALMONDS
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SIDES

Sour dough, ricotta spread, cherry tomatoes, basil, olive oil,
balsamic glaze

Beer battered Mackeral with chips, garden salad & citrus aioli

King prawns butterflied and grilled with scallops in lobster bisque
sauce, spinach, parmesan & parsley 

Crispy skin barramundi fillet, olive oil, garlic, wine, lemon, parsley,
served with roasted vegetables

Flame grilled beef mince basted, bacon, cheese, lettuce, tomato, red
onion, burger sauce

Crispy skin fillet of Salmon, grilled asparagus, apple & fennel puree 

Mushroom gravy, Peppercorn sauce, Blue cheese,
Sambal chilli sauce, Gravy

Our steaks are chargrilled and basted, served with two
choices from chips, salad, vegetables or garlic mash potato

If you have a food allergy, intolerance, or sensitivity, please speak to our
staff about ingredients in our dishes before you order your meal.

< SEE OUR DRINKS
AT THE BACK 
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ADD TIGER PRAWN TOPPER

ROOM SERVICEmenu
MON TO SAT: DIAL 493 Restaurant
or Call 4620 1400 From your Mobile
SUNDAY : Closed

place your order
6 DAYS FROM 5:30pm TO 8:30pm
$4 Tray Charge Applies

CRAB & COD FRITTERS
Crispy on outside & served on sriracha aioli, fresh lemon 

LAMB CUTLETS 
Marinated & flame grilled Lamb cutlets, cucumber-onion &
tomato salad, tzatziki sauce

PORK BELLY
Chef’s signature roast Pork belly served with garlic-herb
mash potato, roasted vegetables, apple compote &
mushroom gravy

MAINS FROM THE GRILL
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AFRICAN GRILLED CHICKEN
MHalf chicken flame grilled & basted with our peri-peri
sauce or BBQ basting sauce, served with salad & chips
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ASIAN CORNER
BEEF RENDANG
Indonesian style beef curry cooked with coconut & Asian
spices served with steamed rice, micro salad & chilli sambal

BUTTER CHICKEN
Juicy & tender marinated chicken thigh fillets cooked in a
rich authentic tomato-based gravy served with basmati rice,
naan bread & mango chilli chutney
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ROOM SERVICEdRINks
Beers
CROWN LAGER 4.9% 
GREAT NORTHERN LONG RUN LAGER 4.5%
GREAT NORTHERN ORIGINAL 4.2%
GREAT NORTHERNZERO 0.0%
HAHN SUPER DRY 3.5% 
JAMES BOAGS PREMIUM LIGHT 2.5% 
PURE BLONDE 4.2% 
VICTORIA BITTER 4.9% 
XXXX GOLD 3.5%

BULMERS ORIGINAL 4.7%
SOMMERSBYPEAR CIDER 4.5%

ASAHI (Japan) 5.0%
CORONA (MEXICO) 4.5%
TIGER (singapore) 4.9%
ESTRELLA (spain) 4.6%
BALTER CAPTAINSENSIBLE 3.5%
BALTER XPA 5.0% GREEN BEACON 3
BOLT PALE ALE 4.5% 
STONE & WOODPACIFIC ALE 4.4%
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CANTI PROSECCO Italy
JANSZ PREMIUM CUVEE TAS
MUMM GRAND CORDON CHAMPAGNE France
PERRIER JOUET BLASON ROSE France
NV DELAMERE PINOT NOIR CUVEE ROSE TAS

LA LA LAND PINOT GRIS SA
42 DEGREES PINOT GRIGIO Clover Valley, TAS
TIM ADAMS PINOT GRIS Clare Valley, SA
SOUMAH PINOT GRIGIO Yarra Valley, VIC

AMELIA PARK TRELLIS ROSE Margaret River, WA
BOUCHARD ROSE DE FRANCE Beaune, France
MT TRIO MOSCATO Porongarup, WA

MOUNT ADAM 550 Eden Valley, SA
MT TRIO Porongarup. WA
LEEUWIN PRELUDE Margaret River, WA
OCEAN 8 “VERVE” Mornington Peninsula, VIC.
HOWARD PARK “ALLINGHAM” Margaret River, WA

KNAPPSTEIN RIESLING Clare Valley, SA
HENSCHKE PEGGY’S HILL RIESLING Clare Valley
VICKERY EDEN VALLEY RIESLING Eden Valley, SA

TOTARA SAUVIGNON BLANC Marlborough, NZ
FIRST CREEK SEMILLON SAV BLANC
SHAW & SMITH SAUVIGNON BLANC
D’ARENBERG “BROKEN FISHPLATE” McLaren Vale, SA
TROUT VALLEY SAUVIGNON BLANC Nelson, NZ
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CREDARO 5 TAILS MERLOT Margaret River, WA
“RARE PENNY” CAB MERLOT SA.
GIBSON “MY DARLING” MERLOT Barossa, SA

CAPA TEMPRANILLO Spain
THE GAUCHO CLUB MALBEC Mendoza, Argentina
SOUMAH “THE BUTCHER” SYRAH, CABERNET,
NEBBIOLO Yarra Valley, VIC.

GIBSON “THE DIRTMAN” SHIRAZ Barossa, SA
LEEUWIN SIBLINGS Margaret River, WA
TYRRELLS “RUFUS STONE” SHIRAZ Heathcote, VIC
JERICHO GSM McLaren Vale, SA
MON TOUT “KIND ANIMALS” SYRAH BLEND, WA
HENSCHKE FIVE SHILLINGS Barossa, SA.
GLAETZER “WALLACE” SHIRAZ GRENACHE, SA
ROCKBARE SHIRAZ Barossa, SA

BLACK COTTAGE PINOT NOIR Marlborough, NZ
FROGMORE CREEK Tamar Valley, TAS
CRITTENDEN “PENINSULA” Mornington Peninsula, VIC
ALTA PINOT NOIR VIC
NANNY GOAT PINOT NOIR Central Otago, NZ

HEARTLAND “SPICE TRADER” Langhorne Creek, SA
AMELIA PARK TRELLIS CAB MERLOT Margaret River, WA
LEEUWIN PRELUDE CAB MALBEC Margaret River, WA
ZEMA ESTATE CABERNET SAUVIGNON Coonawarra, SA
SPRING SEED “COCKSCOMB” McLaren Vale
HOWARD PARK “LESTON” Margaret River, WA
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ciDers

whiTe Wine
Sparkling 

ReD Wines

Riesling

Chardonnay

Rosé / Moscato

Pinot Gris/Grigio

Sauvignon Blanc & Blends

Shiraz

Pinot Noir

Merlot & Blends

Other Varietals & Blends

Cabernet Sauvignon & Blends
300 ml/btl

22/

300 ml/btl

300 ml/btl

300 ml/btl

300 ml/btl

300 ml/btl

300 ml/btl

300 ml/btl

300 ml/btl

300 ml/btl
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