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menu

starters

cheese & chive focaccia

5.90
garlic & parsley focaccia

5.90
selection of breads

6.90
perfect to share

warm olives

5.50

great accompaniment with a bottle of red

soup

7.00
see chef’s suggestion board
bruschetta 

7.50
crusty baguette slices topped with a mix of tomato, garlic, basil & parmesan
pate with herb crostini

10.50
chicken liver pate served with crostini

crispy fried whitebait

10.50

served with salad greens, sea salt & fresh lemon

tasting platter 

12.50
marinated olives, sundried tomato, in-house dip & feta with crispy pita
salt & pepper chicken

12.50
fried tempura chicken breast with a hot & sour dipping sauce
oysters      natural                                     ½ doz 15.90                                        doz 22.90
                   kilpatrik                                   ½ doz 17.90                                        doz 26.90
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mains 

lambs fry & bacon                                                                                                                       14.90
crumbed slices of lambs fry served with bacon, mash and gravy

vegetarian penne                                                                                                                         15.90

roasted pumpkin, sundried tomato & pine nuts tossed through penne, finished with shaved 

parmesan & sage

penne chicken carbonara                                                                                                           17.90

sautéed chicken, bacon & cream tossed through penne finished with black pepper and egg

kashmiri butter chicken                                                                                                              19.90

tender chicken breast in a sauce of fragrant herbs, coconut & almonds served with jasmine rice

chicken laksa                                                                                                                               17.90

poached chicken tossed with asian greens & egg noodles served in a deep dish of mild coconut laksa

chicken or beef schnitzel                                                                                                            14.90

crumbed chicken or beef schnitzel with chips and your choice of sauce

gravy, pepper, mushroom or dianne

parmagiana                                                             2.50
hawaiian                                                                  2.50
aussie                                                                      3.50
creamy garlic prawn                                                6.00
pork rib eye

     24.90
balsamic peppered rib eye served on mash topped with red onion jam

traditional fish & chips                                                                                                                16.00

beer battered fillets served with chips, lemon & tartare

beer battered flathead                                                                                                                 17.90
beer battered fillets served with chips, lemon & tartare

salt & pepper calamari                                                                                                                18.95                                                                                                                        

lightly seasoned squid rings served with chips, lemon & tartare

creamy garlic prawns                                                                                                                  19.90

pan tossed prawns with garlic, white wine & cream served with steamed jasmine rice

seafood trio                                                                                                                                  19.90

salt & pepper squid, beer battered fish & a skewer of bbq’d prawns served with lemon and tartare

barramundi fillet                                                                                                                           20.90

rosemary & garlic grilled barramundi with slow roasted tomatoes served on mash

crumbed garfish                                                                                                                           21.90

lightly breaded & fried garfish served with chips, lemon & tartare
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from the char-grill




                     graziers choice fillet mignon                                                                              32.90
                                                                                   
                     beef fillet wrapped in smokey bacon served on creamy mash with mushroom sauce


                     graziers select rib eye (350gm)                                                                                          28.90                                                                                                                   
                   tender juicy rib eye cooked to your liking, served with parsley potatoes & your choice of sauce 


                  graziers select scotch fillet (250gm)                                                                       25.90                                                                                                

                     succulent steak cooked to your liking served on creamy mash with your choice of sauce                  

                  graziers select full slice rump (350gm)                                                                  23.90                                                                                                

                     tender seasoned rump cooked to your liking served with chips & your choice of sauce

                     gravy, pepper, mushroom or dianne

                     parmagiana                                                             2.50
                     hawaiian                                                                  2.50
                     aussie                                                                      3.50
                     creamy garlic prawn                                                6.00
                  minted lamb loin chops                                                                                       24.90

                    minted lamb chops served with mash & grilled tomato drizzled with a mint dressing

from the wild

braised asian duck                                                                                                                 24.90
duck legs on steamed asian vegetables & noodles with crispy shallots in a broth

venison & baby onion pie                                                                                                      23.90
slow cooked venison & baby onions in a herb jus topped with flaky pastry with a side of parsley potato 

rabbit ragout                                                                                                                            28.90
rabbit in a rich hearty stew with red wine, tomato & seasonal vegetables served on linguine

kangaroo fillet with quandong chilli glaze                                                                            22.90
marinated and cooked to medium served on crispy noodle cake with quandong chilli glaze

(best not cooked beyond medium)

seniors on presentation of seniors card                                                9.90

(monday to sunday lunch only excluding public holidays and special occasions)

lambs fry & bacon                                                                                                                          
crumbed slices of lambs fry served with bacon, mash and gravy

pasticcio                                                                                                                          
 
greek style pasta bake served with salad

roast of the day

served with roast potatoes and steamed vegetables

chicken schnitzel

crumbed chicken with chips and your choice of sauce (gravy, pepper, mushroom or dianne)

casserole of the day

see chef’s suggestion board

quiche & salad
 

see chef’s suggestion board

traditional fish & chips
beer battered fish served with chips, lemon and tartare

crumbed garfish
 

lightly breaded & fried garfish served with chips, lemon and tartare

sides


bowl of fries 
5.50


bowl of seasoned wedges
7.50
 

(served with sour cream & sweet chilli)

side salad                                                               3.00sm
5.00 lg


bowl of vegetables                                                3.00sm                          
5.00 lg


kids menu                                                    
8.90

(12 years & under) includes free house orange juice and choice of jelly fruit or ice-cream

fish & chips

nuggets & chips

cheeseburger & chips

quiche & chips

chicken schnitzel & chips

grilled chicken tenders with mash

pasticcio (greek style pasta bake served with salad) 

dessert

bacci

7.50

layers of chocolate & hazelnut mousse topped with cream & chocolate splinters

warm apple crumble

7.50

served with ice-cream

orange almond syrup cake

7.50

semolina syrup cake served with double cream

citrus tart

7.50

short crust pastry filled with lemon curd served with double 
cream

henley sundaes

6.50

vanilla ice-cream, whipped cream, chopped nuts with 

your choice of chocolate, strawberry or caramel topping

liqueur affogato

8.90

scoops of vanilla ice-cream with a shot of baileys & espresso coffee on the side to drizzle over or drink

coffee

macchiato

3.00

a single dose of espresso with a spoonful of milk

caffe latte

3.00

a single dose of espresso filled with steam milk

cappucino

3.00

a single dose of espresso with steam milk and froth added - chococino sprinkled to taste

flat white

3.00

a single dose of espresso in a cup topped with steam milk

long black

3.00

a single dose of espresso floated on a cup of hot water

chocochino - hot chocolate

3.00

chococino italian-style drinking chocolate mixed with hot 
water to create a thick paste topped with frothed milk and
dusted with chocochino

milk shake

3.50
tea

3.00
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