OPEN 7 DAYS A WEEK

LUNCH 11.30AM-2PM | DINNER 5PM-9PM

Great food, fresh flavours and a family friendly dining experience
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* HUMPDAY RUMP

250g rump served with chips, salad and your choice of sauce

EVERY FRIDAY NIGHT

* REEF & BEEF

Rump steak topped with creamy garlic prawns served with chips,

salad and your choice of sauce

EVERY SUNDAY

* 3 COURSE ROAST
Soup, roast, veggies and dessert

N - Member, Price
(V) - VEGETARIAN
(VGO) - VEGAN OPTION

NN - Nonv MMember Price
(1) - IMPORTED ORIGIN

(M) - MIXED ORIGIN

(DF) - DAIRY FREE

(DFO) - DAIRY FREE OPTION
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$17.90 $22.90

* Rissoles and Gravy
Two tasty beef rissoles served with mash, peas, and your choice of gravy

* Fish and Chips

Battered fish served with chips salad, tartare, and lemon

* Spaghetti Bolognaise
Topped with shaved parmesan cheese

* 120g Chicken Schnitzel
Panko crumbed chicken schnitzel served with chips, salad and gravy

$3.50
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* STEAK SANDWICH

150g rump steak with lettuce, caramelised onion, cheese, tomato,
and beetroot with smokey BBQ sauce and aioli served on turkish
bread served with chips

* FULLER CHEESEBURGER
100% beef patty, lettuce, cheese, tomato, and chipotle sauce
served on a brioche bun served with chips

* CHICKEN CAESAR WRAP
Grilled chicken, cos lettuce, bacon, parmesan cheese and
caesar dressing in a tortilla wrap served with chips

* KARAAGE CHICKEN BURGER
Karaage chicken, avocado, bacon, lettuce, and kewpie mayo
on a brioche bun served with chips

* ROAST PORK ROLL
Slow cooked roast pork in a rich gravy served with apple sauce
on a brioche bun served with chips

* SEAFOOD BASKET (1)
Battered fish, crumbed prawns, calamari rings and battered
seafood bites served with chips, lemon and tartare
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* GARLIC BREAD (V)
Add Cheese $2.50
Add Cheese and Bacon $3.50

* BRUSCHETTA (V)
Garlic bread topped with tomatoes, spanish onion, danish fetta
and balsamic glaze

* MUSHROOM ARANCINI (V)

Enoki, shiitake, oyster and button mushrooms mixed with fresh
herbs, arborio rice and blended cheese, served on a bed of napoli
sauce topped with parmesan and balsamic mayo

* KARAAGE CHICKEN TENDERS (DFO)
Crispy karaage chicken served with kewpie mayonnaise and
smokey barbeque sauce

* CRUMBED PRAWN CUTLETS X 6 (1)

Panko crumbed prawns, served on mesclun with lemon and tartare

* OYSTERS NATURAL
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* CAESAR SALAD . $25.90
Crispy cos lettuce with bacon, shaved parmesan, croutons
and egg, finished with caesar dressing

Add: Grilled Chicken | Calamari (1) | BBQ Pork Belly $12.90

* CRISPY PORK BELLY SALAD (DFO) . $29.90
Crispy pork belly, lettuce, cucumber, salted peanuts, mint,
coriander, thai basil, and spanish onion, finished with house made dressing

* CALAMARI SALAD (DFO) . $29.90
Salt and pepper calamari, rocket, fetta, spanish onion, and radish
served with a palm sugar and lime dressing

e BEEF SALAD (DFO)
250g sliced rump, cos lettuce, capsicum, cashews and danish feta
with house made vinaigrette and finished with a sweet soy glaze

* CHICKEN SCHNITZEL
Panko crumbed chicken breast, served with chips, salad,
and your choice of sauce

* CHICKEN PARMIGIANA
Panko crumbed chicken breast, topped with napoli sauce,
ham and mozzarella served with chips and salad

* FULLER SCHNITZEL
Panko crumbed chicken breast, topped with guacamole, semi-dried
tomatoes, and hollandaise sauce, served with chips and salad

* BBQ MEAT LOVERS
Panko crumbed chicken breast topped with smokey barbeque sauce,
ham, bacon, and salami served with chips and salad
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* CHICKEN KIEV
Chicken breast stuffed with butter and garlic coated in panko
crumbs served with roast potatoes and broccolini

* SALT AND PEPPER CALAMARI (DFO) (1)

Served with chips, salad, lemon, and tartare

* FISH AND CHIPS (DFO) (1)
Battered, grilled or crumbed mackerel, served with chips, salad,
lemon and tartare

* FULLER ULTIMATE ROAST (DFO)
Roast pork, potatoes, pumpkin, and peas served in a giant
yorkshire pudding

* GOLDEN CHICKEN CURRY (DFO)

Served with rice and naan bread

* PIE OF THE DAY

Served with chips. Ask our friendly staff for today’s flavour

* LASAGNE

House made beef lasagne, served with chips and salad

e SLOW COOKED LAMB SHANK
Lamb shank served with mash potato, vegetables, and red wine jus
Add an extra shank $12.00




1.CHOOSE A STEAK

* 250G RUMP STEAK (DFO) . $35.90
Certified black angus beef YG MSA

* 300G RIB FILLET (DFO) . $60.90
Certified black angus beef YG MSA

* 350G T BONE (DFO) . $50.90
Certified black angus beef YG MSA

2.CHOOSE ANY 2 SIDES
STEAK HOUSE FRIES | MASH POTATO | HOUSE SALAD | VEGETABLES

3.CHOOSE YOUR SAVUCE

GRAVY | MUSHROOM | PEPPER | GARLIC CREAM | HOLLANDAISE

4.ADD A TOPPER

Salt and pepper calamari
BBQ glazed pork belly
Creamy garlic prawns (I)
Onion rings




* GARLIC PRAWNS (1)
Creamy garlic prawns, served with your choice of rice or pasta

* SPAGHETTI BOLOGNESE (DFO)
Topped with shaved parmesan cheese

* PASTA PUTTANESCA (V)
Tomato, olives, capers and garlic in a rich napoli sauce, topped with
shaved parmesan cheese

* CARBONARA

Bacon, garlic & spanish onion in a rich cream and white wine sauce

* PAD SEE EW NOODLES (V)
Rice noodles, bok choy, sugar snap peas, carrots, onion and capsicum
finished in a sweet and savoury sauce

Add Chicken $6.90 | Add Prawns (I ) $7.90 | Add Beef $7.90

* ATLANTIC SALMON (1)
Pan-seared salmon, tuscan potatoes, broccolini with a
lemon butter sauce

* BBQ PORK RIBS
2 rack of BBQ glazed pork ribs, served with chips and salad

* MARINATED LAMB CUTLETS
Char-grilled lamb cutlets, minted new potatoes, garlic confit
and peas with gravy

* SCALLOP (1) AND BUG TAIL (1) RISOTTO
Creamy risotto with pan-seared scallops and bug tails, fresh herbs,
and pine nuts




$13.90 $16.90

Includes kids ice cream or jelly and soft drink | Only valid for children under 12 years old.

* BATTERED FISH AND CHIPS (I)
Served with tomato sauce and lemon

* RISSOLES AND GRAVY
Served on mash potato

* SPAGHETTI BOLOGNESE
Topped with parmesan cheese

e STEAK AND CHIPS
Served with tomato sauce

e CHICKEN NUGGETS AND CHIPS
Served with tomato sauce




$9.00

All desserts served with vanilla ice cream

* STICKY DATE PUDDING

* WARM CHOCOLATE BROWNIE

e CREME BRULEE

* CHOCOLATE LAVA CAKE




