MENU ~<

STARTERS & SHARES M/NM

CHILLI LIME SQUID (GF) 14/16
Ribbons of chilli lime squid topped with croquette & parmesan

SPICY KOREAN BBQ WINGS (GF) 20/23
Toasted sesame seeds & kewpie mayo

LOADED BACON & CHEESY FRIES 13/15

GARLIC BREAD (V) 8/9

CHEESY GARLIC BREAD (V) 10/12

PANKO CRUMBED CAULIFLOWER 19/22

& PICKLED VEGETABLES (VG)
Served with vegan aioli

VEGETABLE ARANCINI (V) 19/22
Served with napolitana sauce

MAINS

ROAST OF THE DAY (GF) 19/22
Served with mixed vegetables, roasted potato & pumpkin

WORRIGEE SEASONED CHICKEN SCHNITZEL 22/25

Signature schnitzel served with
chips & salad OR mash & vegetables

CHICKEN SCHNITZEL PARMI 29/33
Signature chicken schnitzel topped with bacon, napolitana sauce
& cheese. Served with chips & salad OR mash & vegetables

500GM SPICY BBQ PORK SPARE RIBS 32/317
12 hour slow cooked pork spare ribs, served with apple slaw & chips

GRILLED CHICKEN SALAD (GF) 20/23
Sliced grilled chicken on a garden salad with balsamic dressing

OCEAN

ATLANTIC SALMON STEAK (GF) 33/38
Served with warm potato salad & beans

SEAFOOD BASKET 32/317

Fresh prawns, grilled chilli prawns,
battered fish, chilli lime squid & chips

FISH & CHIPS 22/25
Lemon wedge, garden salad & tartare sauce
PAN FRIED ZA’ATAR CRUSTED 34/39

BARRAMUNDI FILLET
Topped with garlic chilli prawns on
creamy mash & steamed broccolini

PASTAS

GARLIC & CHILLI PRAWN LINGUINE 24/217
Baby spinach tossed in olive oil

PENNE BOSCAIOLA (GFO) 20/23

Bacon, mushroom & cream sauce
ADD CHICKEN 6/7

GRILL

All steaks are served with your choice of
Chips and Salad OR Mash and Vegetables

YEARLING SIRLOIN STEAK 3006 (GF)
GRAIN FED BEEF RUMP 3006 (GF)
GRAIN FED SCOTCH FILLET 3006 (GF)

SAUCES

DIANE, GRAVY, MUSHROOM,
OR GREEN PEPPERCORN

BURGERS

SPICY POTATO CRUSTED CHICKEN BURGER
Asian salad, kewpie mayo & fiery chipotle sauce

AUSSIE BEEF BURGER
180g Beef patty, bacon, cheddar, pickles,
onion, lettuce, tomato & burger sauce

BEETROOT BURGER (V)
Plant based beetroot patty, caramelised
onion, lettuce, tomato & vegan mayo

SALADS

QUINOA SALAD (V)
Mixed quinoa, roasted mushrooms, persian
feta, semi dried tomato & seasonal greens

ADD GRILLED CHICKEN

THAI BEEF SALAD
Served on crispy noodles

SIDES
CHIPS (GF)

WEDGES, SOUR CREAM & SWEET CHILLI
SEASONAL SIDE SALAD (V)

ONION RINGS W/ CREOLE SAUCE
STEAMED VEGETABLES (VG)

CREAMY MASH POTATO

DESSERTS
CREME BRULEE TART W/ POACHED BERRIES

LEMON CHEESECAKE, FLAKE CRUMBLE
AND DOUBLE CREAM

DOUBLE CARAMEL MOUSSE TART
W/ NUTELLA SMEAR

VANILLA ICE CREAM
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