
 

 

 Starters  

 
 

 

Soup of the Day served with a warm bread roll 9.95 
 

Sydney Rock Oysters Natural ½ dozen 13.95 1 dozen 24.95 
 

 Kilpatrick ½ dozen 14.95 1 dozen 26.95 
 

 Mornay ½ dozen 14.95 1 dozen 26.95 
 

Baked Feta Tartlet – roasted sweet potato, feta, pinenuts & 

caramelized leek topped with  mozzarella cheese & baby 

salad leaves 

 

12.95 

 
 

Tomato & Basil Bruscetta – vine ripened tomatoes with garlic, 

extra virgin olive oil, basil & parmesan on crusty italian bread 

7.95 

     
 

Nachos – spicy beef topped with tomato salsa, sour cream & 

guacamole  

10.95 

 
 

Caesar Salad – crispy cos lettuce tossed in an anchovy & 

garlic dressing, served with shaved parmesan, crispy bacon 

& boiled egg 
 

 

with grilled chicken 

13.95 

16.95 
 

BBQ Octopus – marinated in chilli & soy on crisp baby salad 

leaves with a lime & ginger dressing 

main (incl salad) 

entrée 
 

21.95     

14.95 
 

Satay King Prawns - grilled marinated prawns served on a 

bed of steamed jasmine rice with our famous satay sauce 

main (incl salad) 

entrée 

26.95 

17.95         
 

Sizzling Garlic Prawns – traditional prawns served in a sizzling 

bowl or served with rosemary, tomato & brandy    

 

 

17.95 

 
 

Salt & Pepper Squid with cucumber yogurt and steamed 

Jasmine rice 

main (incl salad) 

entrée 
 

23.95 

15.95 
 

 

 

 Pasta & Risotto  

 

Prawns – marinated prawns with tomato, spanish onion, basil 

& extra virgin olive oil 

main 

entrée 

22.95 

14.95 
 

Vegetarian – capsicum, spanish onion, button mushrooms, 

roast sweet potatoes & snow peas in napolitana sauce 

main 

entrée 

18.95 

11.95 
 

Bosciola – smokey bacon, button mushrooms shallots & white 

wine cream sauce 

main 

entrée 

18.95 

12.95 
 

Marinara Risotto – mussel meat, fish, squid & prawns in 

napolitana sauce 

main 

entrée 

22.95 

14.95 
 

Chicken & Mushroom Risotto – chicken breast, button 

mushroom, fresh parsley, garlic, white wine, chicken stock & 

cream sauce 

main 

entrée 

18.95 

12.95 
 

 

 

 
 

 



 

 Mains  
 

Barramundi Fillets – in a moroccan style sauce of tomato olives & sweet potato 

with garlic & herbed brown rice 

 

24.95 
 

Fillet of Perch – hollandaise sauce, salad & potato chunks 19.95 
 

Dory Fillets – crispy draught beer batter, chips, tartare sauce & lemon served with a 

side salad 

21.95 

 
 

Greek Style Lamb – slow roasted in garlic & herbs, served with potato mash & 

seasonal vegetables  

25.95 
 

 

BBQ’d Jumbo American Style Pork Ribs (500+ gms) glazed with our own special 

marinade with potato chunks & salad  

24.95 
 

 

Chicken Breast Tenders on sweet potato disks with prawns & asparagus, finished 

with a white wine, dill & semi-dried tomato & cream sauce  

26.95 
 

 

Chicken Schnitzel – breast schnitzel served with potato chunks, salad & your 

choice of sauce  

17.95 
 

 

Slow Roasted Crispy Skin Duck on a bed of sweet potato & baby bok choy with a 

sweet & spicy plum glaze 

26.95 
 

 

Surf & Turf – medallions of grain fed beef fillet on crushed chats with Portobello 

mushrooms, hollandaise, rosemary jus & grilled prawns 

34.95 
 

 

Australian Angus Rump (350gm) “from the Murray Darling Region” served with 

salad & potato chunks 

22.95 
 

 

 

Grain-fed T-Bone (350gm) 90 day grain-fed t-bone from the lush Riverina District in 

Southern NSW served with salad &  potato chunks 

23.95 
 

 

 

Scotch Fillet “from the Murray Darling Region” served with salad & potato chunks 26.95 
 

 

*add a skewer of prawns (to any meal)  9.00 
 

Sauces (sauce included with meals*) 

plain gravymushroom gravyseeded mustard saucehollandaise sauce 

pepper saucediane sauce 
 

*extra sauce 2.95 

 Side Orders 

Herb or Garlic Bread  4.95 

Bowl of Steamed Vegetables   4.95 

Side Salad with a vinaigrette dressing Small 4.50 8.50 

Bowl of Wedges with sweet chilli & sour cream  6.50 

Bowl of Wedges with bacon, cheese & sour cream  9.50 
 

Seafood Steakhouse Restaurant Group 
•WINNER Best Restaurant ’08 & 09•Angus Beef Board Award ’08• 

•Best Small Business ’08 & ‘09• 
 

 


