
Entree

Pizza

GARLIC COBB

PULLED PORK SLIDERS

SOUP OF THE DAY (GFO)

SOUTHERN FRIED TENDERS

BEEF CROQUETTES

ARANCINI BALLS

GARLIC PRAWNS (GFO)

CALAMARI (GFO)

ADD CHEESE 

Served with a chipotle mayo & a southern slaw

Served with ciabatta fingers

ADD CHEESE & BACON 

Served with garnish salad & aioli dipping sauce  

OYSTERS NATURAL (GF)

OYSTERS KILPATRICK

½ DOZ – 19 1 DOZ – 36 

9
2
3

17 

16

Risotto balls, filled with cheese, coated in breadcrumbs and deep fried  

Creamy garlic prawns served on steamed rice, salad & toasted ciabatta.

Flash fried & served with lime aioli and garnish salad

12

15

15

19

16

½ DOZ – 22 1 DOZ – 42

Served with garnish salad & chipotle dipping sauce 

TASTING PLATE
A "tapas" style plate of one Arancini Ball, four pieces of Calamari, 
one Southern fried tender & a half serve of grilled Halloumi.

SHARING PLATE

ROAST PUMPKIN ( V)

MARGHERITA ( V)

HAWAIIAN

CLEOPATRA

Topped with napoli sauce, 3 blend cheese, fresh tomatos & herbs 

Topped with cheese, ham & pineapple

Topped with cheese, salami, olives, mushrooms, onion & capsicum

14

18

17

19

ALL PIZZA'S 9 INCH
NO ALTERATIONS

Topped with a garlic base, spinach leaves, roast pumpkin & fetta. 

A "tapas" style plate of two Arancini Balls, eight pieces of Calamari, 
two Southern fried tenders & a half serve of grilled Halloumi.

18

30



Salad

Pans

SPICY KOREAN BEEF
Traditionally marinated rump, thinly cut on a bed of 
crispy noodle salad, tossed in a light citrus vinaigrette.

CAESAR SALAD (GFO)

Cos hearts, crispy bacon, croutons, parmesan,
poached egg & housemade caesar dressing. 

26

21

ADD CHICKEN OR CALAMARI +5

Traditional style tomato & basil sauce, topped with shaved parmesan.

Creamy pesto sauce with tender chicken pieces & sliced mushroom.

Crispy bacon pieces, creamy garlic sauce topped with shaved Parmesan.

Prawns, scallops & calamari in a chilli, garlic & lemon based sauce.

25

25

33

21

ROAST PUMPKIN & PINE NUT RISOTTO (V) 26
Roast pumpkin & pine nuts in a creamy garlic sauce.

Tender chicken pieces tossed with seasoned asian vegetables
satay sauce, singapore noodles, topped with chilli & roasted peanuts 

24

Seasoned asian vegetables, baby broccolini & singapore noodles
tossed in a housemade stir fry sauce. Topped with crispy shallots

22

Fresh selection of prawns & scallops tossed with seasoned asian vegetables,
singapore noodles & house made sauce. Topped with crispy fried shallots.

31

SATAY CHICKEN STIR FRY (GFO)

PRAWN & SCALLOP STIR FRY (GFO)

VEGETARIAN STIR FRY (GFO/V)

PENNE BOLOGNESE (GFO)

CHICKEN PESTO RISOTTO (VO)

LINGUINI CARBONARA

LINGUINI  MARINARA

GLUTEN FREE PENNE AVAILABLE UPON REQUEST + 2. 00

SPICY CHORIZO PAELLA 27
Traditional spanish paella recipe with spicy chorizo, vegies & rice

ADD CHICKEN

ADD SEAFOOD
$5

+10



Paddock

SAUCES: MUSHROOM, GRAVY, PEPPERCORN, GARLIC BUTTER, DIANE
GFO: Gluten Free option      V: Vegetarian 
Extra sauce : $0.50                  Extra Chips: $3.50

BEEF CHEEK (GF)

Served on a creamy mash with seasonal greens. 

CHICKEN SCHNITZEL

Crumbed schnitzel, served with salad & chips and sauce of
your choice.

CHICKEN PARMIGIANA

Crumbed schnitzel topped with napoli sauce, shaved ham
& cheese blend. Served with salad & chips

LAMB SHANK

Lamb shank, slow cooked with a traditional rustic soffritto
gravy. Served on a creamy mash with seasonal greens. 

CHICKEN KIEV
House made crumbed chicken breast, stuffed with garlic butter
 & served with a crisp garden salad, chips & a side of garlic butter.

STEAK SANDWICH

Club sandwich with rump, lettuce, tomato, cheese, tomato relish
 & caramelised onions. Served with chips.

PHARAOHS BURGER

Succulent house made beef pattie with brioche bun, cheese,
lettuce, tomato, bacon, egg and house made pharaoh's special sauce.
Served with chips & a side of tomato sauce.

CRUMBED LAMB CUTLETS

Cutlets cooked well done. Served on a creamy mash with
seasonal greens & gravy on top.

VEGIE BURGER (GFOV)

A house made mixed vegetable pattie, lettuce, tomato, relish on a
potato bun. Served with sweet potato fries & a side of tomato sauce.                                
Add Halloumi 
Vegan option

32
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5



Steak

Ocean

BEER BATTERED FISH & CHIPS

Fresh barramundi in a crisp beer batter & lime aioli, 
served with Salad & Chips

CALAMARI (GFO)

Flash fried and served with lime Aioli, Salad and chips 

GARLIC PRAWNS (GFO)

Creamy garlic prawns served on a bed of steamed rice,
crisp garden salad and toasted ciabatta fingers.

ASIAN GLAZED BARRAMUNDI

Asian glazed barramundi, served on a bed of steamed
rice & asian style slaw.

SEAFOOD PLATTER FOR TWO

A variety of calamari, beer battered Barramundi,  
pan fried prawns & scallops in a garlic and lemon sauce,
natural and kilpatrick oysters plus king prawns
served with a crisp garden salad and season fruit. 

90

31

37

31

30

Cooked to your liking, served with a choice of 2 sides & your
preferred sauce 

+10

40

Add SURF & TURF 
Prawns & Calamari in a creamy garlic sauce

SIDES: SALAD, STEAMED VEGETABLES, MASH, CHIPS 
SAUCES: MUSHROOM, GRAVY, PEPPERCORN, GARLIC BUTTER, DIANE
GFO: Gluten Free option      V: Vegetarian 
Extra sauce : $0.50

SCOTCH FILLET 300G (GFO)



Kids Menu

Dessert

FISH & CHIPS 8. 50

CHICKEN NUGGETS & CHIPS

PENNE BOLOGNESE (GFO)

CHEESE BURGER & CHIPS

SCHNITZEL & CHIPS

MINI PARMI & CHIPS

KIDS MEAL DEAL

Includes Activity Pack, Kids Meal, Small Drink, Dixie Cup OR Frog In A Pond 

8. 50

8. 50

8. 50

8. 50

8. 50

15

CHURROS

Spanish fried donuts served with chocolate sauce & Fresh Berries 

STICKY DATE PUDDING

Housemade Sticky Date Pudding topped with Butterscotch sauce
& Ice cream  

BABY PAVLOVA

Topped with Fresh Cream & Mixed Berry Compote

Served with Vanilla Ice Cream & Fresh Berries

CHEESECAKE / CAKE OF THE DAY

PANNA COTTA

Served with Cream & Fresh Berries

FROG IN A POND

DIXIE CUP

ICE CREAM SUNDAE

12

12

12

8

6

3

2

7

FOR CHILDREN UNDER 12 YEARS OLD



Seniors Menu

Mains

CHICKEN SCHNITZEL/PARMIGIANA

Served with Chips & Salad

BEER BATTERED FISH AND CHIPS

Served with Salad and Aioli

CALAMARI

Served with Chips & Salad

Crispy Bacon pieces in a Creamy Garlic Sauce 
topped with Shaved Parmesan

Dessert

1 COURSE     - 1 MAIN        

2 COURSE     - 1 MAIN + 1 DESSERT 

Lunch only Monday to Friday 

2 COURSE     - 1 SOUP OF THE DAY + 1 MAIN

$17

$22

$22

CARBONARA
 (PENNE/LINGUINI)

PANNA COTTA

Served with Whipped Cream & Fresh Berries

CHEESECAKE

Served with Whipped Cream & Fresh Berries


