
 
 BB rr ee aa dd ss   &&     

EE nn tt rr ee ee ss   
SS oo uu pp   oo ff   tt hh ee   MM oo mm ee nn tt   $$ 66 .. 00 00   

    
GG aa rr ll ii cc   BB rr ee aa dd   (( vv ))   $$ 66 .. 00 00   
Add Cheese   $$ 11 .. 00 00   
    
BB rr uu ss cc hh ee tt tt aa   BB rr ee aa dd   (( vv ))   $$ 88 .. 55 00   
Crusty bread rubbed w olive oil, garlic & fresh herbs, topped w fresh tomato, basil, Spanish 
onion & crumbled fetta 

    
OO yy ss tt ee rr ss       
KK ii ll pp aa tt rr ii cc kk   SS tt yy ll ee - w crispy bacon & Worcestershire sauce     11 // 22   $$ 11 44 .. 55 00     dd oo zz   
$$ 22 33 .. 55 00   
WW aa ss aa bb ii   &&   LL ii mm ee   DD rr ee ss ss ii nn gg --                                                                       11 // 22   $$ 11 33 .. 55 00   
dd oo zz   $$ 22 44 .. 55 00  
SS aa ll mm oo nn   &&   CC aa pp ee rr --   w garlic aioli                                  11 // 22   $$ 11 55 .. 55 00     dd oo zz   $$ 22 55 .. 55 00   
NN aa tt uu rr aa ll --   w cocktail sauce & lemon                                 11 // 22   $$ 11 22 .. 55 00     dd oo zz   $$ 22 11 .. 55 00  

  
TT oo pp   PP uu bb   TT aa ss tt ii nn gg   PP ll aa tt tt ee rr                                                                                                                     
$$ 11 77 .. 00 00   
Assorted tasting platter w coconut crumbed prawns, homemade spring rolls and salt & 
pepper calamari 
    
NN aa cc hh oo ss   (( vv ))          $$ 99 .. 55 00   



Corn chips topped w mild salsa, tasty cheese & sides of guacamole & sour cream 
Add chicken                                                                               $$ 33 .. 00 00  
     
GG rr ii ll ll ee dd   HH aa ll oo uu mm ii   CC hh ee ee ss ee   ww   OO ll ii vv ee ss   &&   ZZ aa tt aa rr   BB rr ee aa dd   (( vv ))                                                 
$$ 99 .. 00 00   
Oven baked pizza dough w zatar seasoning & topped w grilled haloumi cheese & olives 



 

         
                    

SS aa ll aa dd ss   &&     
LL ii gg hh tt   MM ee aa ll ss   

CC aa ee ss aa rr   SS aa ll aa dd   $$ 11 44 .. 55 00   
Baby cos tossed w crispy bacon, croutons, parmesan cheese & dressed w a house made 
traditional caesar dressing & topped w a lightly poached egg (anchovies optional) 
Add chicken  $$ 33 .. 00 00   
    

TT ee mm pp uu rr aa   BB aa tt tt ee rr ee dd   PP rr aa ww nn   SS aa ll aa dd   $$ 11 88 .. 55 00   
w green mixed leaves, bean sprouts & a coriander & lime dressing 
    

SS aa ll tt   &&   PP ee pp pp ee rr   CC aa ll aa mm aa rr ii   $$ 11 66 .. 55 00   
w celeriac, avocado & rocket salad & dressed w a garlic aioli  

    

CC hh aa rr   GG rr ii ll ll ee dd   VV ee gg ee tt aa bb ll ee   SS tt aa cc kk   (( vv ,, gg ))  $$ 11 55 .. 55 00   
Eggplant, zucchini, capsicum, pumpkin & spinach stack w bocconcini cheese & house made pesto 
    

CC hh ii cc kk ee nn   BB .. LL .. AA .. TT   $$ 11 77 .. 00 00   
Marinated chicken breast w soy sauce, sweet chilli, ginger, garlic & sesame oil stacked in a 
toasted burger roll w tomato, mixed leaves, bacon & avocado and a garlic aioli 

     



TT uu ss cc aa nn   LL aa mm bb   BB aa cc kk   SS tt rr aa pp   
SS aa ll aa dd        $$ 22 55 .. 88 00   

Marinated lamb back strap on a roasted pumpkin, spinach, pine nut, semi dried tomato & 
fetta salad w a balsamic & olive oil dressing 
 
GG aa rr ll ii cc   PP rr aa ww nn   SS kk ee ww ee rr ss                                                                                                                       
22 22 .. 55 00   
16 prawns on bamboo skewers served w a creamy garlic sauce on a bed of jasmine rice 

 
 
 

 

  

PP aa ss tt aa   
BB ee ee ff   LL aa ss aa gg nn ee  $$ 11 88 .. 55 00   
Pasta sheets layered w traditional bolognaise, béchamel sauce & mozzarella cheese 
     
PP ee nn nn ee   PP oo ll ll oo  $$ 11 88 .. 55 00   
Sautéed chicken w semi dried tomatoes in a pesto sauce w penne pasta  
     
VV ee gg ee tt aa rr ii aa nn   RR ii ss oo tt tt oo   (( vv ,, gg ))   $$ 11 88 .. 00 00   
Sautéed asparagus, zucchini, semi dried tomatoes, mushrooms, broccolini & spinach in a 
creamy tomato sauce 
     
FF ee tt tt uu cc cc ii nn ii   CC aa rr bb oo nn aa rr aa  $$ 11 77 .. 00 00     
Sauteed bacon, onion & garlic bound in a creamy parmesan & parsley egg sauce 

Add Chicken    $$ 33 .. 00 00   
    



PP oo tt aa tt oo   GG nn oo cc cc hh ii   (( vv ))  $$ 11 66 .. 55 00   
Potato gnocchi w sage, chilli, pumpkin, roast capsicum, pine nuts, rocket & butter 
 
PP rr aa ww nn   FF ee tt tt uu cc cc ii nn ii                                                                                                                                     
$$ 11 88 .. 00 00   
Prawns tossed through pesto, roasted capsicum, olives & red onion finished w spinach & 
parmesan cheese 

 



 

 
                

SS pp ee cc ii aa ll ii tt yy   
                                DD ii ss hh ee ss 

CC rr ii ss pp yy   SS kk ii nn   CC hh ii cc kk ee nn   (( gg ))  $$ 22 66 .. 55 00   
Grilled crispy skin chicken stuffed w cream cheese, semi dried tomatoes & spinach served w 
kiflers & sautéed asparagus drizzled w a semi dried tomato olive oil 
     
AA tt ll aa nn tt ii cc   SS aa ll mm oo nn    $$ 22 77 .. 55 00   
Grilled salmon served on a bed of citrus couscous & crispy broccolini w a lemon, lime 
reduction 
     
MM uu ss tt aa rr dd   PP oo rr kk   CC uu tt ll ee tt   (( gg ))  $$ 22 66 .. 00 00   
Grilled pork cutlet marinated in seeded mustard, Dijon mustard & honey, served atop 
kifler potatoes finished w a honey & mustard glaze & grilled asparagus 
     

GG rr aa zz ii ee rr ss   BB ee ee ff   PP ii ee  $$ 11 55 .. 99 00   
Tender chunks of Graziers Beef, slow cooked in silky onion gravy, encased in pastry and 
served with mashed potato, mushy peas and gravy.   
     
BB rr aa ii ss ee dd   LL aa mm bb   SS hh aa nn kk ss    $$ 22 99 .. 55 00   
Lamb shanks slowly braised in red wine gravy w onion, garlic, carrot, celery, thyme & 
rosemary served on a potato & parsnip mash 
     
FF ll aa tt   HH ee aa dd   FF ii ll ll ee tt ss     $$ 22 66 .. 00 00   
Fresh flat head fillets lightly beer battered & served w chips, salad, lemon wedges & house 



made tartare sauce 
     
HH ee rr bb ee dd   CC rr uu mm bb ee dd   VV ee aa ll   $$ 22 44 .. 55 00   
Herb crumbed veal medallions served w rice & topped w sautéed spinach & mushrooms w a 
marsala sauce 
      

CC hh ii cc kk ee nn   AA vv oo cc aa dd oo   
(( gg ))   

  $$ 22 55 .. 55 00  

Grilled chicken breast topped w avocado & a creamy garlic sauce, served on house 
vegetables 

 

      FF rr oo mm   
tt hh ee   GG rr ii ll ll 

22 55 00 gg mm   GG rr aa zz ii ee rr ss   SS ee ll ee cc tt   FF ii ll ll ee tt   MM ii gg nn oo nn   GG rr aa ss ss   FF ee dd   $$ 33 11 .. 00 00   
 This delightful cut of beef is the tenderest of them all & is best described as 

succulent, lean & tender. Sourced from the QLD outback and aged by our 
butcher for a minimum 6 weeks these steaks will not disappoint. ““ SS II MM PP LL YY     
SS EE NN SS AA TT II OO NN AA LL ””  

     

55 00 00 gg mm   GG rr aa zz ii ee rr ss   SS ee ll ee cc tt   GG rr aa ii nn   FF ee dd   RR uu mm pp   11 00 00   DD aa yy ss   GG rr aa ii nn   
FF ii nn ii ss hh ee dd   

$$ 33 22 .. 00 00   

  This classic primal cut is full in flavour & comes from Queensland. This 
primal cut is off yearlings that have been fed on grain for the last 100 days. 
Aged to our specification with a supplier guarantee of ultimate flavour & 
tenderness.  ““ FF UU LL LL   OO FF   FF LL AA VV OO UU RR ””   

     

33 55 00 gg mm   GG rr aa zz ii ee rr ss   SS ee ll ee cc tt   RR ii bb   EE yy ee   oo nn   tt hh ee   bb oo nn ee   11 00 00   DD aa yy ss   
GG rr aa ii nn   FF ii nn ii ss hh ee dd   

$$ 33 66 .. 00 00   

 This is a primal cut of beef with exceptional flavour & eating qualities. Grain 



fed and sourced from far north QLD. This cut has a partly frenched bone and 
is of premium quality and presentation. ““ TT HH EE   GG RR AA NN DD   CC HH AA MM PP II OO NN   OO FF   
SS TT EE AA KK SS ””  

      

33 00 00 gg mm   GG rr aa zz ii ee rr ss   SS ee ll ee cc tt   PP oo rr tt ee rr hh oo uu ss ee   11 00 00   DD aa yy ss   GG rr aa ii nn   
FF ii nn ii ss hh ee dd   

$$ 22 88 .. 55 00   

 Also known as Sirloin this primal cut is aged for a minimum of 6 weeks to 
ensure tenderness & taste satisfaction. The cattle are fed on a cereal grain 
diet for the last 100 days, known for its clean fresh flavour with no fatty 
after taste. ““ MM EE LL TT   II NN   YY OO UU RR   MM OO UU TT HH ””  

     

SS tt oo cc kk mm aa nn ss   GG rr ii ll ll  $$ 33 22 .. 00 00   
Lamb chop, 150gm sirloin steak, beef sausage, pork sirloin, caramelised onion, bacon, tomato 
& a fried egg, served on chunky steak fries 
     

GG aa rr ll ii cc   PP rr aa ww nn   SS aa uu cc ee --   4 pan fried tiger prawns in a creamy garlic 
sauce 
TT ee mm pp uu rr aa   cc aa ll aa mm aa rr ii   &&   HH oo ll ll aa nn dd aa ii ss ee   

$$ 66 .. 55 00   
$$ 66 .. 55 00   

 

SS aa uu cc ee ss ::  Red Wine & Mushroom, Green Peppercorn, Kilpatrick, Demi Glaze, Garlic Butter, 
Garlic Sauce, Dianne sauce & hollandaise 



 
PP uu bb     

FF aa vv oo uu rr ii tt ee ss  

CC hh ii cc kk ee nn   PP aa rr mm ii gg ii aa nn aa  $$ 11 99 .. 55 00   
Chicken schnitzel topped w napoli sauce, Virginian ham & melted mozzarella cheese 
  

CC hh ii cc kk ee nn   SS cc hh nn ii tt zz ee ll  
$$ 11 77 .. 55 00   

Served w your choice of chips & salad or vegetables 
  

CC hh ii cc kk ee nn   KK ii ee vv  
$$ 11 99 .. 55 00   

Crumbed chicken breast filled w garlic butter & served on jasmine rice 
  

RR oo aa ss tt   oo ff   tt hh ee   DD aa yy  
$$ 11 88 .. 55 00   

See our friendly staff for todays choice 
 

FF ii ss hh ee rr mm aa nn ss   CC aa tt cc hh  $$ 22 44 .. 55 00   
Battered prawns, calamari, scallops & fish, served w a garden salad, steak fries, tartare 
sauce & lemon 
    
BB rr ee ww ee rr yy   FF ii ss hh   &&   CC hh ii pp ss    

$$ 11 99 .. 55 00   
Fish fillets coated in a crisp beer batter,  served w a garden salad, steak fries, tartare 
sauce & lemon 
 
OO pp ee nn   GG rr aa zz ii ee rr ss   SS tt ee aa kk   SS aa nn dd ww ii cc hh                                                                                           
$$ 22 00 .. 55 00   
Char grilled graziers strip loin served on a slice of sour dough bread, w sliced garden 
tomatoes, mixed leaves, caramelized onion, bacon & egg 

SS ii dd ee ss   



CC aa jj uu nn   WW ee dd gg ee ss   ww   SS oo uu rr   CC rr ee aa mm   
Add cheese & bacon 
KK ii ff ll ee rr ss   
GG aa rr dd ee nn   SS aa ll aa dd ,,   RR oo aa ss tt   VV ee gg ee tt aa bb ll ee ss   oo rr   
FF rr ii ee ss   

$$ 88 .. 00 00   
$$ 33 .. 00 00   
$$ 55 .. 00 00   

aa ll ll   $$ 55 .. 00 00   

GG rr ee ee kk   SS aa ll aa dd   $$ 66 .. 55 00   



 

 
  SS ee nn ii oo rr ss   

MM ee nn uu  

  

 
22   CC oo uu rr ss ee   $$ 11 11 .. 00 00   

Includes main, soup or dessert  
33   CC oo uu rr ss ee   $$ 11 22 .. 00 00   

Includes main, soup & dessert 
 

BB rr aa ii ss ee dd   BB ee ee ff   CC hh ee ee kk ss --   Slow cooked in a red wine gravy w mash & spinach 
 

RR oo aa ss tt   oo ff   tt hh ee   DD aa yy --  See one of friendly staff for today’s choice 
 

FF ii ss hh   &&   CC hh ii pp ss --   in beer batter, served w chips & salad & tartare 
 

CC hh ii cc kk ee nn   CC aa ee ss aa rr --   Traditional Caesar salad w marinated chicken & poached egg 
 

HH aa mm   SS tt ee aa kk   &&   PP ii nn ee aa pp pp ll ee --   Served w chips & salad or vegetables 
 

CC hh ii cc kk ee nn   SS cc hh nn ii tt zz ee ll --   Golden crumbed chicken breast served w chips & salad 
 

KK ii dd ss   MM ee nn uu   
SS tt rr ii cc tt ll yy   11 22   yy ee aa rr ss   &&   uu nn dd ee rr   

AA ll ll   kk ii dd ss   mm ee aa ll ss   ii nn cc ll uu dd ee   aa   ss oo ff tt   dd rr ii nn kk   
AA ll ll   $$ 88 .. 00 00   

Chicken Nuggets (6) 
Battered Flake 

Spaghetti Bolognaise 



Party Pies & Chips (4) 
Roast of the Day 

Garden Salad & Chicken Tenders 
Hawaiian Pizza & Chips 

Kids Graziers Steak $$ 11 22 .. 55 00  
 



 

 

FF rr oo mm   tt hh ee     
CC ee ll ll aa rr  

 SS pp aa rr kk ll ii nn gg   WW ii nn ee   
 Yellowglen Pink Picollo  $7.00 

Yellowglen Yellow Picollo  $7.00 
Omni Non Vintage Sparkling $6.00 $28.00 

 Omni Blue Sparking $6.00 $28.00 
   

WW hh ii tt ee   WW ii nn ee   
Baily & Baily Legs Eleven Sauvignon Blanc $5.00 $22.00 

Hardys Banrock Station Chardonnay $4.50 $22.00 
 Baily & Baily Silhouette Heavens Gate Moscato $5.50 $22.00 

Brown Brothers Crouchen Riesling $5.50 $26.00 
 Monkey Bay Sauvignon Blanc $6.00 $28.00 

   
   

RR ee dd   WW ii nn ee ss   
Baily & Baily Jump n Jive Shiraz Voignier $5.00 $20.00 

Hardys Banrock Station Cabernet Merlot $6.00 $22.00 
Baily & Baily Coonawarra Cabernet Sauvignon 

Cow Bombie Margaret River Shiraz 
$6.50 
$6.50 

$24.00 
$32.00 

Wolf Blass Eaglehawk Merlot $5.50 $24.00 
Baily & Baily Silhouette Two Fat Ladies Dolce Syrah $5.50 $22.00 

   

  
AA ss kk   oo uu rr   ff rr ii ee nn dd ll yy   ss tt aa ff ff   ff oo rr   tt hh ee   WW ii nn ee ss   oo ff   tt hh ee   MM oo nn tt hh   

On tap: Carlton Draught, Victoria Bitter, Hahn Premium Light, Pure Blonde 



 

 

 

Large range of packaged beers & pre-mixed spirits 
Coffee, Tea & Hot Chocolates or Coffee & Cake combos also available 


