ENTREES/STARTERS

SOUP OF THE DAY WITH TOASTED TURKISH BREAD
Freshly made soup; please ask our friendly staff

CHEESY GARLIC BREAD

Toasted Turkish bread with garlic butter & melted cheese
TRIO OF DIPS

House-made chef’s selection of dips with warm Turkish bread
VEGETARIAN SPRING ROLLS

Wombok, carrot & spring onion wrapped in crispy rice paper &
deep-fried, served with sweet chilli dipping sauce
BRUSCHETTA (V)

Toasted Turkish bread topped with fresh tomato, red onion,
basil, feta & balsamic reduction

SALT & PEPPER CALAMARI

Calamari strips dusted in a salt & pepper flour lightly fried,
served with lemon wedge & garlic aioli

SALADS

TRADITIONAL CAESAR SALAD
Cos lettuce leaves mixed with crispy bacon, croutons,
parmesan, creamy Caesar dressing, topped with a boiled egg &
anchovies

ADD PERI-PERI CHICKEN 4.00
WARM PERI-PERI CHICKEN SALAD
Grilled peri-peri chicken breast fillets served on a bed of salad
with roasted peppers and mint yoghurt on the side
THAI-INSPIRED WARM BEEF SALAD
Tender beef strips marinated in coriander & sweet chilli, on a
bed of mixed leaves, roasted peppers, diced cucumber,
cashews & Asian herbs with a house-made chilli & lime dressing
CALAMARI SALAD
Calamari strips dusted in a salt & pepper flour, lightly fried and
served on a bed of mixed leaves, tomato, cucumber & red
onion, with a lemon vinaigrette & garlic aioli on the side

PASTA & RISOTTO

TRADITIONAL SPAGHETTI BOLOGNAISE

Pork & beef mince slow-cooked in a rich tomato sauce and
topped with parmesan

SPAGHETTI CARBONARA

Creamy bacon sauce with spring onions and a touch of garlic,
topped with parmesan

ROAST PUMPKIN RISOTTO (GF)

Honey-roasted pumpkin, roasted peppers & roquette, topped
with parmesan

PRAWN, TOMATO & ROQUETTE SPAGHETTI
Pan-tossed prawns cooked with onion, garlic & chilli, finished
with diced tomato, roquette & olive oil, topped with feta
THAI CHICKEN FRIED RICE

Soy-marinated chicken, jasmine rice, garlic, egg, chilli, onion,
bacon & mixed vegetables
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MAIN FARE

BEER BATTERED FLATHEAD FILLETS

House-made beer battered flathead fillets fried until lightly

golden, served with chips, salad and a side of tartare sauce
GRILLED OPTION AVAILABLE

FRENCH FARMHOUSE CHICKEN

Pan-fried chicken breast fillets in a white wine & seeded

mustard sauce, served with chips and salad

SALT AND PEPPER CALAMARI 21.90

Calamari strips dusted in a salt & pepper flour and lightly fried.

Served with chips, salad, lemon wedge & garlic aioli

22.00

22.00

CHICKEN PARMIGIANA 19.00
Grilled panko-crumbed chicken breast topped with smoked

ham, napolitana sauce and mozzarella cheese, served with

chips & salad

CHICKEN SCHNITZEL 17.90

Grilled panko-crumbed chicken breast served with chips, salad

and a choice of garlic butter, gravy, mushroom or pepper sauce
BUTTER CHICKEN CURRY 18.00
Boneless chicken pieces cooked with mild spices, finished with

a touch of cream, served with jasmine rice, mint raita &
pappadum

GARLIC PRAWNS

Tiger prawns pan-fried in a garlic & white wine cream sauce,
served with jasmine rice & side salad

24.90

FROM THE GRILL

300GM GRAIN FED PORTERHOUSE STEAK (GF)
Cooked to your liking, served with chips & salad.

Sauce options: Garlic butter, gravy, mushroom sauce, pepper
sauce

300GM RUMP STEAK (GF)

Cooked to your liking, served with chips & salad.
Sauce options: Garlic butter, gravy, mushroom sauce, pepper
sauce

VEGAS BURGER 18.90
House-made beef patty grilled and served with lettuce,
caramelized onion, egg, bacon, tomato, tasty cheese & tomato
sauce, served on a brioche bun with a side of chips

GRILLED PERI-PERI CHICKEN BURGER 18.90
Grilled chicken breast fillet marinated in peri-peri spices with
lettuce, onion, roasted peppers & tasty cheese, served on a
brioche bun with a side of chips & sweet chilli mayo

STEAK SANDWICH 15.90
A prime cut of steak served with tomato, caramelized onion,
lettuce & tasty cheese on a toasted Turkish roll with a side of
chips

25.90

24.00

SIDES

VEGETABLES 5.00
Seasonal steamed vegetables
SALAD 5.00

Fresh garden salad




SENIORS

1 COURSE (MAIN ONLY) 13.90

2 COURSE (ENTRI?E & MAIN/MAIN & DESSERT) 14.90

3 COURSE (ENTREE, MAIN & DESSERT) 16.90
ENTREE

SPRING ROLLS (V)

CHEESY GARLIC BREAD (V)
SOUP OF THE DAY (V)
MAIN
PUMPKIN RISOTTO (V,GF)
150GM PORTERHOUSE STEAK (GF) ($8.00 EXTRA)
WARM CHICKEN SALAD (GF)
BEER BATTERED FLATHEAD FILLETS
BUTTER CHICKEN CURRY
CHICKEN PARMIGIANA
CHICKEN SCHNITZEL
SPAGHETTI BOLOGNAISE
DESSERT
PETITE PAVLOVA (GF)

CAKE OF THE DAY

SNACKS
CLASSIC CHIPS 6.50
SEASONED WEDGES 9.50
SNACK SPRING ROLLS 9.00
FISH & CHIPS 9.00
CALAMARI & CHIPS 9.00
TOASTED FOCCACIA 7.50
Bacon & egg

Ham, cheese & tomato
Pumpkin, roasted red peppers, roquette & feta

THE

HOTEL

MENU
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