
Main Fair
Home Made Ricotta Gnocchi
Check the specials board for todays creation

M/P

Graziers Beef Pie
Tender Graziers beef slow cooked in a rich
gravy, encased in golden pastry. Served
with mash potato & gravy

16.90

Pumpkin, Ricotta & Almond Lasagne
Layered butternut pumpkin, ricotta cheese, baby
spinach and napoli sauce, oven baked & served
with garden salad

17.90

Beer Battered Barramundi
Wild barramundi fillets in a crispy beer batter,
served with salad, chips, lemon & lime, dill and
caper mayonnaise

19.00

Trio of Mushroom Risotto
A selection of fresh mushrooms sauteed with
onion, garlic, basil and cracked pepper tossed with
baby spinach leaves topped with parmesan cheese
and drizzled with white truffle oil

18.90

*with diced chicken breast^ 22.00

Chicken Parmigiana
Whole succulent butterflied chicken breast topped
with smoked ham, mozzarella cheese & home-
made napoli, served with chips & salad

19.00

Louisianna Chicken
Supreme breast of chicken pocketed with cream
cheese and bacon then wrapped with prosciutto
and oven baked til moist served with garden fresh
salad and chips

22.90

Twice Cooked Pork
(Chefs choice) Crispy pork tossed in a sticky lemon
grass, sweet soy and mirin sauce served with
steamed Asian greens and jasmine scented rice

22.90

Persian Lamb Rump
Persian spices pounded and rubbed into Victorian
lamb rump served atop crispy risotto cake and a
warmed green bean, baby spinach, black olive and
roasted capsicum salsa

23.90

Reef & Beef
Moreton Bay bug and tiger prawn skewer & 200g
eye fillet served on sweet potato mash & drizzled
with a rich choron sauce

33.90

Breads
Garlic Bread
Crusty bread buttered with crushed garlic and
herbs

3.00

Cheesy Garlic Bread
Twin loaf garlic and herb bread topped with
golden brown tasty cheese

3.50

Crusty Cob
Served with a warmed garlic and chive confit

6.00

Appetisers
Homemade Soup of the Day
See chefs suggestion board for today’s
selection

6.00

Vegetable Spring Rolls
Garden fresh vegetables infused with
sesame, rolled in house & served with a soy
lime dipping sauce

10.00

Flash Fried Salt & Pepper Calamari
With a pink peppercorn aioli

12.00

Kung Pow Chicken
Crispy chicken breast strips , asian
vegetables and peanuts tossed with a chilli
and lime dressing

12.00

Kilpatrick Oysters
Unspoken and guilty pleasure of the
oyster lover

1/2doz
15.00

doz
28.00

Churchill Oysters
Tasty mix of smoked salmon, cream
cheese and tabasco topped with
parmesan cheese and grilled to
perfection

1/2doz
15.00

doz
28.00

Caesar Salad
Cos lettuce, crispy prosciutto, shaved
parmesan and croutons tossed in a caesar
dressing topped with an egg. Anchovies
optional!!

15.00

*with macadamia crumbed chicken^ 19.00

*with Portuguese prawns^ 20.00

Honey Roasted Pumpkin Salad
Honey roasted pumpkin,pine nuts, baby
spinach, roasted capsicum & red onion

16.00

*with macadamia crumbed chicken^ 20.00
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Lunch Menu (Available Lunchtime
Only)
Chicken Schnitzel
Breaded chicken breast flash fried and served with
chips and salad

14.90

Battered Barra & Chips
Served with sea salt, tartare sauce & lemon
wedges

14.90

Steak Sandwich
Char-grilled rib fillet, caramelised onion, cheese,
lettuce, tomato and bbq sauce served with chips

14.90

Macadamia Chicken Wrap
Tortilla filled with fresh chicken strips crumbed in
macadamia nuts and coconut, tomato, cheese and
lettuce served with chips and sweet chilli

14.90

250g Lunch Rump
Served with chips and salad and your choice of
sauce

14.90

Seniors Menu
Graziers Rump 200grams
This classic primal cut is grain finished for
100 days and is full in flavour, aged to our
specification with the supplier guarantee of
ultimate flavour and tenderness. “Full of
Flavour”

12.90

Beer Battered Barramundi
Wild barramundi fillets in a crispy beer batter,
served with salad, chips, lemon & tartare

12.90

Chicken Schnitzel
Breaded chicken breast flash fried and served with
chips and salad

12.90

Desserts & Hot Beverages
Please ask your friendly waitress for our available desserts

Flat White 3.50

Cappuccino 3.50

Latte 3.50

Mocha 3.50

Bailey's Irish Coffee 10.00

Skye Drambuie Coffee 11.00
Food Allergies: Please be aware that all care is taken when catering for special
requirements. It must be noted that within the premises we handle nuts, seafood,
shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products. Customers
requests will be catered for to the best of our ability, but the decision to consume a
meal is the responsibility of the diner.

Premium Char-Grilled Steaks
All steaks are cooked to your liking & served with
chips & caesar salad or mash and vegetables with
your choice of sauce:
Mushroom, Dianne, Pepper, Bearnaise and Jus

Graziers Eye Fillet 200grams
This delightful cut of beef is best
described as succulent, lean and
tender “Simply Sensational”

26.90

Graziers Rump 400grams
This classic primal cut is grain
finished for 100 days and is full in
flavour, aged to our specification with
the supplier guarantee of ultimate
flavour and tenderness. “Full of
Flavour”

25.90

Graziers Rib Fillet 300grams
Known as one of the better eating
primal cuts of beef, the rib fillet will
exceed your eating expectations
“Simply Superb”

28.00

Toppers

Brandy Flashed Mushrooms 5.00

Salt & Pepper Calamari 6.00

Garlic Tiger Prawns (4) 6.50

Kilpatrick Oysters (3) 8.00

Churchill Oysters (3) 8.00

Sides

Chips & Aioli 5.00

Garden Salad 5.00

Mash Potato 5.00

Seasonal Vegetables 6.00

Seasoned Wedges
served with sour cream and sweet chilli sauce

7.00
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