STARTERS

Gatlic Bread & cheese J6.00
Herb & Onion Cob Loaf with Butter $5.50

ENTREES $9.50
Home made soup

Mixed entrée — money bags, spring rolls, samosas
and coconut prawns

Salt & Pepper Prawns with sweet chilli dipping sauce
MAIN MEALS ($25.50 €3 )
Baked Rack of Lamb served with a mint gravy

Atlantic Salmon with Hollandaise Sauce &
asparagus

Snapper pan fried and served with 3 creamy lemon
squce

Crumbed Veal with mushroom sauce

Pan fried Chicken Breast served with cherry tomato
and basil sauce

Lamb shanks with red wine sauce & mash

Rib Fillet cooked to your liking and served with
mushroom, pepper or garlic Sauce
Turn your surfinto turfand add gatlic prawns
extra §7.50

All mains potato and a medley of fresh steamed
vegetables or 3 fresh garden salad

CHILDRENS MENU ($9.50 ea)

Spaghetti Bolognaise
Lasagne & Chips
Chicken Nuggets & Chips
Calamari & Chips
Mini Pizza & Chips
Sausages & chips

DESSERTS ($7.50 ea)

Cheese Cake
Sticky date pudding and butterscotch sauce
Caramel Tart
Paviova
Brandy snap basket with mascarpone and berries
Chocolate Mousse Tower

Ice Cream and topping
$5.50

AFTER DINNER TREATS

Flat White
Gappuccino
Latte
FaH Grey Tea
English Breakfast Tea

All §3.50

Or try 3 Ligueur Coffee §7.50
SAMPLE OF EVENING MEAL MENU

CHANGES PAILY BUT WILL ALIWAYS
INCLUDE OUR FAMOUS STEAKS!?



