
VA = Vegan option available  w/ = with

Food Allergies: We have a detailed menu listing all food allergens. Please ask our friendly staff to see this menu. Please be 
aware that all care is taken when catering for special dietary requirements. It must be noted that within our premises we handle 
peanuts, tree nuts, seafood, shellfish, sesame, wheat, eggs, soy, fungi & dairy.  All fried products are cooked in a cotton seed,  
vegetable and canola seed oil mix. Customer requests will be catered to the best of our ability, but the decision to consume a meal 
is the responsibility of the diner. All prices are inclusive of GST. Prices are subject to change without notice. 15% surcharge may apply 
on all menu items including promotions & daily specials on all public holidays.

$20 LUNCH MENU
available every day 11:30AM - 2:30PM

Rump Steak (200g)
w/ chips & choice of gravy, pepper, diane or mushroom sauce 

Roast Pork
roasted pork loin & crackle w/ gravy & apple sauce served  
w/ baked potato, onion, pumpkin, carrot & peas or chips & salad

Lambs Fry (Liver) 
w/ bacon & gravy, served w/ chips & salad or seasonal veg 

Chicken Schnitzel (200g)
w/ chips & choice of gravy, pepper, diane or mushroom sauce

Vegetarian Burrito Bowl
mixed beans, corn, capsicum, tomato & Mexican spices served  
w/ rice, crispy tortilla wedges, cheese, guacamole, sour cream  
& jalapeños VA

Korma Vegetable Curry
seasonal veg & chickpeas served in a mild coconut curry & rice
Add chicken $8

Salt & Pepper Squid
w/ chips, sweet dark soy sauce & lemon 

Ham & Pineapple Pizza (13” x 8” base)  
tomato napolitana base w/ ham, pineapple & mozzarella cheese

Fish & Chips
battered whiting fillets w/ chips, tartare sauce & lemon

Spaghetti Puttanesca
w/ napoli sauce, olives, oregano, hint of chilli, garlic, basil &  
parmesan cheese

Non-Members $24 




