
THE GRILL
MENU

flash fried then tossed with salt 
and pepper served with house 
made tartare sauce and lemon 
wedge                                                               

VEGAN SPRING ROLLS                                                       

ROCK OYSTERS                                                          

  

  

 

leanest cut of beef from QLD

Black Angus, 100 day grain fed

100 day grain fed, Black Angus Striploin

Please note that while the utmost care is taken, we can’t guarantee an allergen free meal as we do not operate in a 
allergy free environment

 
 

Grilled to your liking with your choice of sauce, 
Garden salad, coleslaw, mash or chips

 SHARE PLATES
$8 | $11

add mozzarella 
GARLIC BREAD 

$3

$17 | $20SALT AND PEPPER 
CALAMARI

  piping hot with plum sauce 

$12 | $15

Natural Oysters                                                                                                                  $19 | $22

KIDS MENU $11
CHICKEN NUGGETS 

TEMPURA WHITING 

CHEESEBURGER 
with relish and chips

SPAGHETTI BOLOGNAISE 

with chips 
 

all kids meals come with a fun pack, 
their choice of soft drink & ice block 

 

MEMBERS | GUESTS    

FROM THE GRILL

CATTLEMAN'S PICK

400GM RIB EYE ON THE BONE 
House favourite, Black Angus, 100 day 
grain fed, Marble score 2

$48 | $53

200GM EYE FILLET $38 | $43

300GM RUMP $35 | $40

250GM PORTER HOUSE $29 | $34

HALLOUMI CHIPS
served with chipotle mayonnaise 

$15 | $18

with chips

gfo v

vg v

gfo

1/2 dozen

Full dozen
Kilpatrick Oysters

with lemon

smoky bacon Kilpatrick mix

$30 | $33
1/2 dozen $21 | $24

Full dozen $32 | $35

STEAK TOPPERS

natural oysters (3)

salt & pepper calamari (4)

garlic prawns (4)

 

pepper

EXTRA SAUCE $3

HOUSE MADE SAUCE 

gravy

mushroom

diane

gf

$8



PANS
CITRUS BARRAMUNDI  

PORK BELLY WITH GREEN APPLE CHUTNEY

WINTER SALAD

 

 

 

pan seared barramundi fillet served with sweet potato croquets, 
steamed broccoli and topped with a creamy citrus sauce and caper 
berry

$28 | $33

CHICKEN PARMIGIANA 
crumbed chicken breast topped with shaved ham, napoli sauce, with
garden salad & beer battered chips 

$27 | $32

ROAST OF THE DAY 
served with roasted potatoes, seasonal vegetables & gravy

$18 | $23

slow cooked pork belly with roasted chat potato, steamed broccoli 
topped with green apple chutney & crispy crackling

$25 | $30

CHICKEN SCHNITZEL
crumbed chicken breast flash fried with garden salad, chips 
& your choice of sauce 

$22 | $27

PASTA ROSE SUGO
pan fried chicken & bacon tossed with shallots, garlic, white wine, 
thick pasta & a creamy Napoli sauce topped with parmesan 

$18 | $23

roasted chat potato, pumpkin, mixed leaves, cherry tomatoes 
tossed with smoked feta, dressing & topped with toasted pine 
nuts
 

$17 | $22

CAESER SALAD
crisp cos lettuce tossed with caeser dressing, toasted croutons, egg & 
bacon lardons topped with parmesan cheese 

$17 | $22

SALAD TOPPERS

gfo

gfo

SALADS
gfo

Crumbed Prawns 
Chicken Tenderloin
Salt & Pepper Calamari

$8 
$8 
$8 

v vegetarian
vg vegan 

gfo gluten free option
gf gluten free
df dairy free

 gf


