
 

Below is a menu of tried and true house favourite dishes; 

daily created chefs specials are listed on the glass board 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OUR DAILY BREAD 
 Garlic bread to start– Thickly sliced sourdough slices, spread with real butter,  

fresh garlic and parsley.    Toasted and tasty!    Enough for two to share. $7.90                  

 

 Flat grilled Turkish bread-brushed with chili and roasted garlic oil, and served with 

yoghurt dipping sauce, fresh herbs, spiced mushrooms and olives and dukkah              

          Enough for 2 to share for a starter, or a nice lunch for one $16.50                                                                                                               

                                                                                                                                                                         
Our sourdough is baked daily by Dave at Bodalla Bakery, and our feta is hand made at 

Dibdens’ South Coast Cheese & I pinch the herbs out of my Mums garden.  Local is the go. 

 

ENTREES 
 Soup of the day– All our soups are made with the finest ingredients and stocks with no 

preservatives or boosters. Please check specials board. $7.90 

                                                                                                                                                        

 Oysters Natural– Market fresh Wagonga oysters.                         1/2 $11.50 Doz $21.80                               

                                                                                                        

 Oysters Kilpatrick– the tried and true.                                             1/2 $11.90 Doz $22.50 

  

 Pan sizzled salt and pepper squid- Spice dusted squid set on dressed roquette salad  

 with lemon aioli. Classic $9.90/$19.90 

 

 Wok Tossed Tiger Prawns-sesame seared prawn tails sautéed in our crackerjack 

 green curry love potion with Asian greens, served on jasmine rice Mild to warmish. 

 Gluten free. $12.50 / $22.50 

                                                                                                                                                                                                                                                                                                                                                                                                                                            

 Spinach, charred sweet potato, citrus ricotta and slow roasted roma frittata, 

  on roquette salad.  Two share entrée or a nice size for a main course $18.50  

 

 Ganguly Chicken skewers-Tandoori marinated chicken tenderloin skewers,  

 pan grilled with Indian spices. Set on basmati rice with cucumber yoghurt sauce 

 and papadums. $12.50/$22.90 

 

 Pasta of the day-pan tossed to order, so can always be vego $9.90/$18.50 

                                                                                                             

  

  

  



 

 

 

 

 

 

 

 

 

 

    MAINS      
 Today’s roast, pan tossed pasta, and fresh fish of the day all live on the 

 special glass board. 

 

 Chicken filo-Plump breast pocketed with poached prawn tails, leek and fresh dill,  

 finished with a beautiful house made béarnaise sauce. $24.50 

 

 Chicken Parmagiana–The old beloved ’parmy’ with bacon and shallots. And melted tasty cheese.  

 You can’t go wrong. $22.90 

 

 Freshly crumbed chicken breast schnitzel with choice of sauce  
 Creamy peppercorn sauce / Sautéed Swiss mushroom & leek sauce /pan reduced gravy. $19.90 

 
 Scotch Fillet Steak (300gms)-The pride of our country’s famous beef. Great steaks. $25.50 
 

 Porterhouse Steak (300gms)-Prime aged porterhouse steak cooked to your liking with 
 your choice of sauce.  EXPORT QUALITY, UNBELIEVABLY MARBLED 
 Creamy peppercorn sauce / Sautéed Swiss mushroom & leek sauce / Garlic Butter $24.50     

 

 Ocean and Earth, plump Angus scotch fillet char grilled with poached prawns,  

 scallops and sauce hollandaise. $29.50 

 

 Pork sirloin stuffed with spinach, pine nuts and brie, hazelnut crusted and served with honey 

roasted ginger apples. $23.50                                               

 

 There Back! Our favourite, Moroccan style slow sticky braised lamb shank 

 with dried figs and dates, served in their own reduced braising juices. $21.90 

 

 Veal Scaloppine-Tender veal slices, sautéed with fresh sage, paddock mushies and leeks,  

 finished with sherry pan reduced creamy sauce.  $22.50    
 

Most meals are served with a choice of chips and salad or vegies, 

extra serves of salad, vegies or chips are available for $4.00 each. 
 

WE LOVE TO CREATE EVERY DAY 

 

When you visit have a look at our specials on the glass board near the till. 

Kids menu and sweets available at the servery. 

We thank our champion local suppliers without whom our menus wouldn’t be the same. 

 

 

  


