Menu
Restaurant Hours:
Breakfast

Dinner

Mon-Fri

6:30-9:30am

Sat & Sun

7:00-10.00am

7 days

6:00-8:30pm

All menu items are available delivered to your
room for an additional $5 - usual hours apply.
Have specific dietary requirements, allergies
or special requests for the chef? Please let our
friendly wait staff know and we will do our best
to accommodate them.

BREAKFAST
QUICK BREAKFASTS
The Quick Breakfast options below include bottomless
tea or filter coffee or a kids fluffy.
Upgrade any Quick Breakfast to include an espresso
coffee: $2.00

CEREAL

Choose from Weetbix, museli, Corn Flakes, Just Right or
Nutri-Grain with full or trim milk - $7.00
With yogurt and fresh fruit - $10.50

TOAST

White or wholemeal bread with a selection of spreads $5.00

COOKED BREAKFASTS
EGGS ON TOAST
Any style with a side of tomato on toast - $15.00

BACON AND EGGS
Bacon with two eggs any style on toast - $20.00

EGGS BENEDICT

With bacon, salmon, or mushrooms (v) - $19.00

FRENCH TOAST

With bacon, caramelised bananas and maple syrup - $19.00

PANCAKE STACK

With maple syrup, fresh cream and seasonal fresh fruit
$19.00

THREE EGG OMELETTE

Choice of three fillings: ham, cheese, mushroom, bacon,
tomato, onion, capsicum, mixed herbs - $19.50

BIG BREAKFAST

With bacon, sausages, grilled tomatoes, spinach,
mushrooms, hash browns, two eggs - $22.50

FULL BREAKFAST

With bacon, sausages, grilled tomatoes, spinach,
mushrooms, hash browns, two eggs, cereal and toast
$26.00
EXTRAS
Tomato. Hash browns. Spinach. $4.00EA
Salmon. Bacon. Sausages. Mushrooms. Eggs.
Hollandaise sauce. $5.00EA

BEVERAGES
Bottomless filter coffee. $3.00
Cappuccino. Latte. Flat White. Mocha. Hot chocolate.
Chai Latte. Vanilla Latte. Caramel Latte. $5.00
Espresso. Long Black. $4.00
Tea - Earl Grey, English Breakfast, herbal. $4.00
Fruit Juice - Orange, pineapple, apple or tomato. $4.00

DINNER

Friday
& Saturday

SPECIAL
3 Courses - $48.50
2 Courses - $43.50

Appetisers
GARLIC BREAD (V)
Toasted ciabatta smothered with garlic butter
$9.00

BREAD & DIPS (V)
Ciabatta bread with a selection of balsamic vinegar
and olive oil, hummus and basil pesto
$12.50

GARLIC AND CHILI PRAWNS
Prawns served on rice with chopped tomatoes and parsley
in a garlic butter sauce.
$14.00

SCALLOPS
Scallops sautéed in garlic butter and served with mesclun
salad
$15.00

CHICKEN SALAD
Grilled chicken, tomato, cucumber and mesclun salad
with honey mustard dressing
$14.00

SOUP OF THE DAY
Seasonal vegetable soup with a Crusty Bread roll
$12.50

DINNER

Friday
& Saturday

SPECIAL
3 Courses - $48.50
2 Courses - $43.50

Mains
BBQ PORK RIBS
500g of premium pork ribs served with slaw and fries

$29.70
GRILLED BEEF BURGER
With cheese, bacon, lettuce, tomato and battered onion
rings in a toasted bun. Served with fries
$22.50
DOUBLE YOUR BEEF - $5.50

GRILLED CHICKEN SCHNITZEL BURGER
With cheese, bacon, lettuce, tomato and battered onion
rings in a toasted bun. Served with fries
$23.50
DOUBLE YOUR CHICKEN - $5.50

FISH & CHIPS
Crumbed John Dory with chips served with green salad or
steamed vegetables
$28.50

WORKINGMAN’S SIRLOIN STEAK
250g Sirloin steak served with chips, eggs and salad
$30.00
ADD SAUCE: GARLIC, MUSHROOM OR BLACK PEPPER $5.00

ROAST PORK
With roast potatoes, kumara, pumpkin and steamed
vegetables with gravy and apple sauce
$28.50

SCOTCH FILLET
Served with mashed potato or chips, steamed
vegetables with choice of garlic sauce, black pepper
sauce or mushroom sauce
$33.50

DINNER

Friday
& Saturday

SPECIAL
3 Courses - $48.50
2 Courses - $43.50

Mains
ROAST VEGETABLE SALAD (V) (vegan)
Oven roasted vegetables tossed in mesclun salad with
balsamic vinaigrette
$22.00
ADD CHICKEN $8.00 ADD LAMB $8.00

VEGETABLE LASAGNE (V)

Layers of tender vegetables with light tomato sauce
and cheese. Served with mixed salad
$26.00

LAMB SHANK
Slow cooked lamb shank served with seasonal
vegetables and pumpkin potato mash
$32.00
DOUBLE YOUR LAMB - $10

APRICOT CHICKEN
Apricot glazed, oven baked chicken served with roast
potatoes, kumara, pumpkin and steamed seasonal
vegetables
$26.00

SIDES
Fries. Roast potatoes. Roast kumara. Salad. Steamed
vegetables. Onion rings.
$6.00 EA

SAUCES
Pepper sauce. Mushroom sauce. Garlic sauce.
$5.00 EXTRA

DINNER

Friday
& Saturday

SPECIAL
3 Courses - $48.50
2 Courses - $43.50

Desserts
APPLE PIE
With custard and vanilla ice cream
$14.00

CHOCOLATE MUD CAKE
With fresh fruit and ice cream
$14.00

STICKY DATE PUDDING
With caramel sauce and ice cream
$14.00

ICE CREAM SUNDAE
With fresh fruit and your choice of sauce
$14.00

CHEESECAKE
With sauce and ice cream
$14.00

EXTRAS: Additional scoop of vanilla ice cream: $2.00

DINNER

Multi-Course

SPECIAL
3 Courses - $25
2 Courses - $20

Kids Menu
APPETISERS
GARLIC BREAD
$7.00

MAINS
KIDS CHICKEN NUGGETS
and chips
$14.00

KIDS FISH AND CHIPS
$14.00

KIDS CHICKEN BURGER
with chips
$15.00

KIDS BEEF BURGER
with chips
$15.00

DESSERTS
JNR ICE CREAM SUNDAE
$7.00

CHOCOLATE BROWNIE
with ice cream
$7.00

(12 YEARS AND UNDER)

Snacks
TOASTED SANDWICH

Choose three fillings: ham, chicken, cheese, onion,
tomato, pineapple
$10.00 (ADD FRIES $5.00)

BOWL OF FRIES
With tomato sauce or aioli
$8.00

POTATO WEDGES
With sour cream and sweet chilli
$12.50

Share Platters
FOR 2 OR 4 PEOPLE
GRAZING PLATTER
BBQ Pork Ribs , crispy Squid, beer battered Onion Rings,
Aoli, Tartare Sauce, Spicy Beef Skewers, Spicy Chicken
Bites and Tortillas

$39.50
SEAFOOD PLATTER
Crumbed fish goujons, crispy squid, herb and garlic
mussels, firecracker prawns, aioli, tartare, mango salsa
and tortillas

$39.50

