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Entrees & Light Meals 
Starters: 

Garlic OR Herb Bread          $7 
        

Chilli Cheese & Sundried Tomato Bread        $9 
 
Olive Cob Loaf – served warm with a trio of butter         $9 

 
Entrees: 

Deep Fried Camenbert - served with plum dipping sauce               $13 
 
Satay Skewers & Rice – Skewers of the Day w’ Thai style  
sauce served on a bed of rice –                          $17 
 
Pumpkin & Riccotta Ravioli – with spring onions and creamy 
white wine sauce                     $15 
 
Duck Spring Rolls – served w’ plum dipping sauce              $13 
 

Light Meals: 

  Greek Salad – main meal size                 $16 

 
Antipasto Plate – assorted cured meats, cheese & pickled vegetables –    
accompanied by crusty bread                                         $27 
            

                          Creamy Garlic Prawns on Rice                                    $27 
 

Gourmet Steak Burger – scotch fillet steak on Turkish bun w’ lettuce,  
tomato, onion & tomato relish, served w’ chips                                  $22 
     Add Bacon or Egg for           $3 each 
       
Cold Prawn & Oyster Plate – w’ side salad                      $35   
  

 

 

 



 
Main Meals 

 
Lamb Shank  - Oven Baked Lamb Shank served on a bed of mash with the  
chef’s special sauce                                                $33 

 
Chicken Alaska– chicken breast topped w’ king prawns & asparagus in a 
creamy mornay sauce                                  $33 
 
4 point Rack of Lamb – Oven roasted & served with vegetables                     $38    
                    
American Pork Spareribs w’ King Prawns – marinated in the chefs special  
spicy BBQ sauce – served w’ Bad Boy Chips                                   $39 
 
500gm T. Bone Steak – cooked to your liking and served w’   
your choice of sauce and sides                              $35 
 
Premium Scotch Fillet Steak – cooked to your liking 
with your choice of sides and optional steak sauce                                 $35 
  OR 
Make it Surf & Turf for $8 extra                         $43 
 
BBQ Seafood Plate – assorted seafood marinated and grilled, served w’ 
chips & Salad                                        $45 
 
Pasta of the Day– ask waitperson for details –      (sides NOT applicable)              $29 
Seafood Pasta is an additional $8                                 $37 

 
  Catch of the Day – Ask your waitperson for todays’ catch 

pan fried & served with your choice of sides                         Market Price 
 

 
 

  

 



 
 
 
 

         Steak Sauces 
  Gravy, Pepper, Diane or Mushroom Sauce        No Charge 

 
 

                    MOST MAIN MEALS ARE SERVED WITH YOUR CHOICE OF:  
                        POTATO OF THE DAY & VEGIES OR CHIPS & SALAD 
                      With the exception of Ribs & Prawns/Pasta dishes 

 
 

                2 COURSE DINNER DEAL $27                                        
                   Choice of Entrée OR Dessert  
                            PLUS Main Meal                           
                    See ‘Flyer’ with daily choices 
                           3 Courses for $35 

   
 

 Desserts 
ALL $8.90 

 
  Ice Cream & Flavouring 
 

Desserts of the day are listed on the blackboard  -   
(in the bar area) 
 
 

 

 



        DRINKS  

BEERS: 
 Great Northern       330ml   $ 7 
 Carlton Dry       330ml   $ 7 
 James Boag Light      375ml   $ 7 
 Crown Lager       375ml   $ 9 
 Corona   Mexico     355ml   $ 9 
 Stella Artois  Belgium     330ml   $ 9 
 Heineken  The Netherlands    330ml   $ 9 
 Peroni    Italy     330ml   $ 9 
 Grolsch   The Netherlands    450ml            $12 

Kozel Dark  Czech Republic    500ml            $12 
 
  
SPIRITS: 

Bacardi, Bundaberg Rum, Gordons, Jack Daniels, Jim Beam,  
Johnny Walker, Southern Comfort, Tequila, Vodka      $ 9 

 
LIQUEURS; 
 Kahlua, Malibu, Midori, Tia Maria, Cointreau, Limoncello     $10 
         
MISCELLANEOUS: 
 Orchard Crush Apple Cider by James Squire   345ml   $ 9 
 Kopparberg Strawberry & Lime Cider    500ml               $12 
 Lemon Lime & Bitters         $ 5 
 Lime and Soda          $ 5 
 Pimms & Lemonade         $ 5 
 

SOFT DRINKS: 
    Lemon Lime & Bitters      $ 5 
    Lime and Soda       $ 5 

Coke, Coke Zero, Fanta, Sprite, Lift, Soda Water,   $ 4 
Tonic Water, Dry Ginger Al, Mineral Water   $ 4 
Ginger Beer & All Fruit Juices     $ 4 

 
 

 



WINE LIST 
 
PICCOLOS: 
 Jacobs Creek Sparkling Chard. Pinot Noir   200ml           $12 
 Yellowglen ‘Pink’ OR ‘Yellow’ Piccolo    187ml                $10 
 Jacobs Creek Shiraz Cabernet     187ml                $10 

McGuigan Shiraz      187ml                $10 
 

 
WHITE WINE: `          

Lily Semillion Sauvignon Blanc     750ml                     $20 
Houghtons Classic White      750ml                           $24 
Normans Chandlers Hill Chardonnay    750ml                    $25 
Normans Holbrook Rd Sauvignon Blanc    750ml                   $25 
Bertons Foundstone Sauvignon Blanc    750ml                     $25 

 Dean & M0nroe White Moscato     750ml                     $28 
 
RED WINE: 
 Lily Cabernet Sauvignon Merlot     750ml                     $20 
 Carrot Block Barossa Valley Shiraz    750ml                       $28 
 Bertons Foundstone Cabernet Sauvignon    750ml                       $25 
 Niche Merlot       750ml                     $30 
 Southern Lights Marlborough Merlot    750ml                       $23 
 Niche Rose’       750ml                      $30 
 Chancellor & Co Sparkling Pink Moscato    750ml                        $23 
 
 

BY THE GLASS: 
White Wine - Chardonnay OR Semillion Sauvignon Blac              $ 7 
Red Wine – Shiraz, Cabernet Sauvignon OR Merlot     $ 7 

 
 
 
 

 
 



 
         PRINCE AND PRINCESS 
      MENU 
 

        STRICTLY UNDER 12 YRS ONLY 
 
 
 

               
 
 
 

    Chicken Schnitzel and Chips 
 
    Battered Fish & Chips 
 
    Sausages, Mash & gravy 
 
    Scotch Fillet Steak Mash & Vegies 

 
 

              Includes Ice Cream and Flavouring and a soft drink or juice 
 

                 $15 
 
 
 


