
PRICE $

ARANCINI (V, 3 pc)  Pumpkin, Parmesan, Roquette Salad & Aioli… 16.00

SALT & PEPPER CALAMARI  (MGF 3 pc) w’ Roquette Salad, Parmesan & Aioli… 16.00

COCONUT CRUMBED PRAWNS (MGF 4 pc) w’ Asian Rice Noodle Salad & Sweet Chilli Sauce 17.00

THAI CHICKEN SPRING ROLLS (3 pc) w’ Asian Rice Noodle Salad & Sweet Chilli Sauce 17.00

PRAWNS GYOZA (4 pc) Japanese style dumplings w’ Asian Rice Noodle Salad , Japanese Sauce 17.00

VEGETARIAN BRUSCHETTA (V) w' Avocado,  Basil, Boconcini, Diced Tomato, Balsamic Reduction 17.00

Add Smoked Salmon $3

PRICE $

CHIPS  w’ Aioli 7.50

BEEF & BEANS NACHOS w’ Guacamole , Sour Cream, Cheese and Corn Salsa 15.50

GARLIC & ROSEMARY PIZZETTA (V) 15.50

FRIED CHICKEN STRIPS (4 pc ) w’ Chipotle , Roquette Salad 16.00

ANTIPASTO PLATTER PRECINCT 36.00

2 Coconut Prawns, 2 Calamari , 2 Arancini, 2 Spring Rolls, Roquette Salad, Aioli & Sweet Chilli, Bread

ANTIPASTO All' ITALIANA 36.00

Prosciutto, Salami, Bocconcini, Olives, 2 Arancinis, Milawa Bread,  Semi dried tomatoes

Roquette Salad, Balsamic Vinegar, Olive Oil

PRICE $

VEGAN DELIGHT SALAD (V) Wombok, Carrotts, Daikon, beetroot, Pears, Raisins, Pecan Nuts, Pepitas 20.00

Add Grilled Chicken $4

CHICKEN CAESAR SALAD (MGF) Lettuce, Bacon, Parmesan, Anchovies, Soft Boiled ,Egg , Milawa Bread 23.50

SALT & PEPPER CALAMARI SALAD (6 pc)  Mixed Leaves, Cherry Tomatoes 24.00

Onion, Pear, Fresh Chilli & Coriander-Lime Dressing

SMOKED SALMON AND AVOCADO SALAD w'  Roquette, Cherry tomatoes, Red onion, Sesam seeds, 24.00

Capers, Milawa Bread, Lemon wedges, Citrus dressing

THAI BEEF SALAD (GF)  Eye Fillet, Wombok, Onion, Mint, Cucumber,  Capsicum, Coriander, 26.50

 Cashews, Asian Dressing

PRICE $

PULLED PORK BURGER   w’ Asian Slaw, Chips & Aioli 20.00

FRIED CHICKEN BURGER Cheese, Bacon, Lettuce, Chipotle, Chips & Aioli 20.00

PRECINCT BEEF BURGER w’ Beef Pattie, Bacon, Lettuce, Tomato, 22.50

Tomato Relish, Mustard, Tasty Cheese, Beetroot, Chips & Aioli (Blue cheese sauce + $2)

EGGPLANT PARMA BURGER (V)  Crumbed  Eggplant Parma, Lettuce, Onions, Mozzarella, Chips and Aioli 22.50

SOFT SHELL CRAB BURGER w’ Asian Slaw, Japanese Mayo, Chips and Aioli 23.50

CHICKEN PARMA BURGER Double Stacked Chicken Parma, Lettuce, Onions, Chips and Aioli 24.50

PRICE $

BBQ PULLED PORK TACOS (GF,3 PC) w’ Tortillas, Guacamole, Corn,Tomato, Salsa & Chipotle Mayo 19.50

FRIED CHICKEN WRAPS w’ Lettuce, Onions, Chipotle, Bacon, Chips & Aioli 21.50

BRAISED LAMB SOUVLAKI w’ Lettuce, Tomato, Cucumber, Onions, Tzatziki Sauce, Chips & Aioli 23.00

PRICE $

GNOCCHI  (HOMEMADE, V)  w’ Eggplant, Tomato, Olives, Chilli, Basil and Napoli Sauce 23.50

PUMPKIN RISOTTO (V)  Tomatoes, Pumpkin Seeds, Sage, Butter and Spinach 23.50

PRAWNS  RISOTTO w’ Prawns, Chorizo, Saffron, Peas, Capsicum, Parmesan Cheese 24.50

CHICKEN AND MUSHROOMS RISOTTO Chicken, Bacon, Mushrooms, Blue Cheese, Cream 25.00

LINGUINE CARBONARA Bacon, Egg, Parmesan & Cream Sauce 25.00

SEAFOOD LINGUINE  Marinara Mix , Prawns, Squids, Mussels, Garlic - (White wine or Napoli Sauce) 27.00

10% Surcharge on Public Holidays

Burgers

Lunch:11.30am- 2.30pm Dinner: 5.00pm - 8.30pm
Patrons Seated Outdoors - Please Order Meals & Drinks at the Bar

Salads

Pasta - Rice

Starters

Plates to share (or not...)

Wraps



PRICE $

All Pizza made with Mozzarella Cheese

MARGARITA (V) Napoli Sauce with Fresh Tomato, Basil 16.50

VEGETARIAN (V) Napoli Sauce,Mushrooms, Cherry Tomatoes, Capsicum, Red Onion, 20.00

Olives, Feta, Pineapple

HAM & PINEAPPLE 20.00

MEXICAN Napoli Sauce, Mince Beef, Spanish Onion, Corn, Roasted Capsicum, Jalapeños , Sour Cream 21.50

ROAST PUMPKIN (V) Feta, Pumpkin Seeds, Parmesan & Parsley 21.50

CALABRESE Salami, Capsicum, Napoli Sauce, Olive Oil, Olives 22.00

BARBECUE CHICKEN Barbecue Sauce, Onion, Capsicum, Mushroom 22.00

ITALIAN Napoli Sauce, Prosciutto, Parmesan,  Roquette 22.00

GOURMET BLUE CHEESE PIZZA  Garlic Sauce, Pear, Blue Cheese , Caramelized Onions 22.00

BRAISED LAMB  Cherry Tomatoes, Tzatziki & Feta 22.50

CARNIVORE Ground Beef, Pork Belly, Chorizo & Chicken , Barbecue Sauce 22.50

GARLIC AND PRAWNS Garlic, Garlic Prawns, Semi Dried Tomatoes , Mushrooms 26.50

Gluten Free Base - add $4.00

PRICE $

THAI RED CURRY (GF) w’ Eggplant, Chicken, Shitake mushrooms, Bamboo shoots, Steamed rice 23.50

EGGPLANT PARMIGIANA (V) w'  Crumbed Eggplant, Napoli Sauce, Basil, Boncoccini, Chips and Salad 24.00

BEER BATTERED FLATHEAD FILLETS (2 PC) w’ Chips & Salad , Tartare Sauce 25.00

CLASSIC CHICKEN PARMA w’ Napoli Sauce, Ham, Mozzarella, Chips & Salad 25.00

PRECINCT CHICKEN PARMA w’ Potato Wedges, Green Beans, Baby Carotts, Caramelized Onions, 27.00

Bacon, Barbecue Sauce and Cheese

SNAPPER FILLETS (GF) w’ Roasted Kipfler Potatoes, Ratatouille, Lemon Cheek 28.50

CHICKEN BREAST (GF) w’ Chorizo & Cashew Stuffing, Potato Wedges, Beetroot Puree, Fried Cauliflower,  29.50

Green Beans, Baby Carrotts, Creamy Mushroom Sauce

PORK BELLY CRACKLING (GF) w’ Potato Wedges, Green beans, Baby Carrotts,  Fried Cauliflower 30.00

and Apple Cider Jus

GRILLED ATLANTIC SALMON (GF) w’ Roasted Kipfler Potatoes, Ratatouille, Lemon Cheek 30.00

SCOTCH FILLET (GF,300G) w’ Beetroot Puree,  Roasted Kipfler Potatoes, Baby Carrots, Green Beans 34.00

*Sauce; Red Wine Jus , Mushroom Jus , Garlic Butter,  Blue Cheese +$2 , Surf ’n’ Turf +$4

(UNDER 12 ONLY) PRICE $

PENNE BOLOGNAISE 11.00

FISH & CHIPS 11.00

HAM & CHEESE PIZZA 11.00

CHICKEN STRIPS & CHIPS 11.00

ICE CREAM & TOPPING 4.50

PRICE $

ESPRESSO CRÈME BRULEE (GF) w’ Strawberries 11.00

CHOCOLATE NEMESIS (MGF) w’ Strawberry Coulis and  Vanilla Bean Ice Cream 11.00

CHURROS w’ Chocolate Fudge  &  Vanilla Bean Ice Cream 11.00

STICKY DATE PUDDING w’ Butterscotch Sauce and Vanilla Bean Ice Cream 11.00

AFFOGATO w’ Vanilla Bean Ice Cream, Toasted Hazelnuts, Shot of Espresso, Whipped Cream 11.00

 Add Frangelico $2

STRAWBERRY PANACOTTA (MGF) w’ Strawberry Coulis , Amaretto Biscotti 11.00

10% Surcharge on Public Holidays

Meat and Fish

Lunch: 11.30am- 2.30pm Dinner: 5.00pm - 8.30pm
Patrons seated outdoors - Please order Meals & Drinks at the bar

Pizza


