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Restaurant  Menu

Restaurant • Bar • Function Centre
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Our function centre can cater  
for your next family  

or corporate function

Weddings

Birthdays

Naming Days

Group Workshops

Presentations

Meetings

z



S t a r t e r s
DAMPERS 
	 Garlic or Herb (V)	 $6.00 
	 Garlic or Herb with cheese (V)	 $6.50

BRUSCHETTA 
	 Traditional- tomato, basil, onion and parmesan (V)	 $7.50 
	 Smoked salmon and goats cheese	 $7.50

E n t r e e
Soup of the Day 	 $6.50 

with cheese herb bread	

Oysters  
Natural	 Half Dozen	 $11.50	 Dozen  	 $20.90	
Kilpatrick	 Half Dozen	 $13.50 	 Dozen    	 $23.50                                        
Oysters Champagne 	 Half Dozen 	 $13.50 	 Dozen    	 $23.50 
Poached and topped with hollandaise sauce and gratinated cheese. 	                                   

LEMON GARLIC PRAWNS	 $18.50 
Prawns sautéed in lemon and garlic served on herbed linguini.

BRIDGES MINGLE PLATE	 $14.50 
Selection of dips cold meats, marinated veg with Turkish bread.

SALT AND PEPPER SQUID	 $14.50 
Calamari dusted in lemon pepper with rocket salad, lime and chilli mayonaisse. 

DOUBLE CRUMBED CAMEMBERT (V)	 $11.50    
With grand marnier marmalade.
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K i d s  M e a l s
Each childs meal is followed with a serve of ice-cream

Spaghetti Bolognaise	 $8.00

Fish & Chips		  $8.00

Nuggets & Chips	 $8.00

Mini Steak & Chips	 $8.00

M a i n s 
SIRLOIN STEAK		  $26.50 

280gm premium grade steak char-grilled and topped with your choice  
of red wine gravy, mushroom or pink peppercorn sauce.

CRISPY SKIN SALMON	 $27.00 
Seared salmon served on lemon grass and coriander risotto  
drizzled with a balsamic reduction.

PORK RIB EYE		  $27.50 
Char-grilled and served on a bed of rustic sweet potato mash  
lavished with a seeded mustard and apple cider sauce.

VEAL SCALLOPINI		 $24.00 
	Pan sautéed tender veal with mushroom in a creamy white wine sauce  
with tuscan spiced chat potatoes.

BEEF WELLINGTON                                                                       	 $28.50 
Eye fillet encased in puff pastry with pate and sautéed mushrooms 
topped with shiraz wine demi- glaze served on onion mash.

OVEN BAKED CHICKEN                                                                	 $26.50 
Tender breast fillet stuffed with ricotta, rocket and red capsicum, 
lightly  dusted in peri peri spices atop a bed of cous cous. 

FISH OF THE DAY (See staff for todays selection)	 $18.50 
	Your choice of grilled or fried served with fries, mixed salad,  
lemon wedges and tartare sauce.

CHICKEN PARMIGIANA	 $19.90 
Butterflied breast fillet, crumbed and topped with smoked ham,  
rich napoli sauce and melted cheese with chips and garden salad.

Pa s t a
Choice of pasta- spaghetti, linguini or gnocchi

CARBONARA		  $16.90 
Bacon and spring onions in a creamy parmesan and garlic sauce.

MARINARA		  $21.50 
Prawns, mussels, calamari, and scallops in a creamy  
white wine sauce with a hint of tomato.

NAPOLI		  $14.90 
Cherry tomatoes, basil in a roasted roma tomato concasse.

BOLOGNAISE		  $15.90 
Traditional beef and tomato sauce with a touch of red wine.

R i s o t t o
CHICKEN, MUSHROOM AND ASPARAGUS	 $17.50 

Button mushrooms, spring onions, basil and cashew pesto with a hint of tomato.

PUMPKIN, SPINACH AND ROASTED PINENUT (V)	 $17.50 
Diced butternut pumpkin, baby spinach and pinenuts in a saffron infused arborio rice.

L i g h t  M e a l s 
EGGPLANT PARMIGIANA (V)	 $12.50 

Char-grilled eggplant topped with roma tomato concasse and 
shredded mozzarella on a roasted pumpkin, rocket and pinenut salad.

CHAR-GRILLED VEGETABLE FRITATTA (V)	 $12.50 
Served on mixed salad dressed with white wine vinegar.

GOURMET BURGER	 $14.00 
Wagyu beef mince pattie with caramelized onion, lettuce, bacon,  
swiss cheese, beetroot, and tomato on a toasted seeded bun.

DELUXE WEDGES		 $8.50 
Seasoned wedges topped with diced bacon, chives, sour cream and cheese.

FOCCACIA all served with side of wedges	  
	Grilled chicken with avocado and mozzarella cheese	 $14.50 
Ham, swiss cheese and tomato	 $14.50 
Zucchini, eggplant and capsicum with melted cheese (V) 	$14.50

CHICKEN CAESAR SALAD (GF)	 $14.50 
Cos lettuce, crispy bacon, croutons, egg and Caesar dressing.     

THAI BEEF SALAD (GF)	 $14.50 
Marinated beef strips, char-grilled and served on crispy noodle salad.
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D e s s e r t s 
 Also see sweets cabinet for additional selections                                                                          

AMERICAN CHOC FUDGE BROWNIE	 $7.00 
Warmed and topped with rich lindt chocolate sauce.

STICKY DATE PUDDING	 $7.00 
Served with warm butterscotch sauce.

SORBET (GF)		  $7.00 
A selection of sorbets served with fresh berries.

DEEP FRIED ICE CREAM	 $7.00 
Vanilla bean ice cream fried and set alight accompanied  
with coconut and lime jelly.

CREPES		  $7.00 
Sweet crepes filled with either caramelized banana or mixed berries.

CHEESE PLATTER		  $13.50 
A selection of local cheeses with assorted crackers.
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S p e c i a l  D i e t s
You will notice throughout our menu the following symbols 
(V) This meal is suitable for people on a Vegetarian diet. 
(GF) This meal is suitable for people on a gluten free diet.


