
SHARE PLATES

Cheesy Garlic Bread  $18 V  
 
Roasted focaccia bread,  
smoked olive oil, balsamic   $18 V VO

Panko crumbed calamari, 

aioli lemon  $22

Pâté, cornichons, quince,  

crispbread  $25 GF 

Crispy fried chicken wings (8pcs)  
bee sting glaze   $20 GF  

Seared yellowfin tuna,  
wasabi, sriracha, 
soy, lavosh $32 
 
Oysters natural 6 or 12  $28/56 GF DF 
 
Oysters Kilpatrick 6 or 12  $31/$62 GF DF 

 

250g  Mooloolaba chilled prawns, 
cocktail sauce   $30 GF DF

DIM SUM 

Steamed pork gyoza (4) $18

Steamed duck gyoza (4)  $18 

Steamed shitake gyoza (4)  $18 GF DF VO

Steamed soup dumplings (5)  $18 

Steamed prawn ha gao (4)   $18 GF

BBQ pork steamed buns (3)  $22 

Pork belly bao

hoisin, asian salad leaves  $25

BURGERS
All served with steak fries

(add GF bun $2)

Wagyu beef smashed burger,  

cheese mustard, onion, house pickles  $28

Crispy chicken burger,  
bacon, Swiss cheese, slaw, aioli   $28

Vegan crispy chicken burger,  
plant-based bacon,  

vegan aioli, sheese, slaw    $28 VO

+ Maple Bacon $5, Egg $5, Wagyu beef pattie $7

PIZZA  

(add gluten free base $3) 

Pepperoni, onion jam   $28 

Ham, pineapple, mozzarella    $26 

Vegetarian supreme,  

mozzarella, capsicum, potato,  

onion, fetta, mushrooms   $30 V

Margherita, mozzarella, tomato, EVO $24 V

KIDS  

(Kids meal includes free ice cream)

Kids calamari $15

Kids chicken nuggets ‘n’ chips $15 DF

Kids fish ‘n’ chips  $15

Kids bolognaise $15

Kids burger ‘n’ chips  $15
(Add GF bun $2)

SIDES

Chips, aioli  $12 GF V DF

Waffle fries, aioli  $16

Mash potato, herb garlic butter  $12 

Small Greek salad  $6 GF

Small coleslaw  $6 GF DF

Steamed vegetables  $12 GF DF V VO

GF – Gluten friendly (please inform cashier)     

DF – Dairy Free     V – Vegetarian    VO – Vegan   

Please advise of any allergies - 5% MEMBER DISCOUNT  

+10% Non member surcharge applies on public holidays

SPRING 25



Spiced snapper taco,  

pico di gallo, house slaw   $28

Spiced chicken quesadilla,  

guacamole, sour cream,  

beans, salsa verde, pico di gallo  $28

Nachos style platter,  

gratinated chilli con carne,  

avocado, sour cream, salsa  $27 GF

(Vegan mushroom meat available)

Chicken parmy, house salad, chips  $32

Chicken schnitzel,  

house salad, chips, gravy  $28 

Nasi goreng, pork belly, shrimp,  

coriander salad, fried egg  

(Contains peanuts)  $29

(Add 2 king prawns $14)

Salt and pepper calamari,  

Asian slaw, sweet potato shards     $28.5 GF  DF

Crumbed fish & chips,  

local sweet lip, aioli, lemon  $33

Steamed coral trout,  

spring onions, sprouts,  

cassava, chilli sesame dressing  $40 GF  DF  

Char grilled snapper,  

salad, chips, lemon oil  $36.5 GF

Spinach ricotta cannelloni,  

roasted tomato, EVO, parsley  $30 V

Steamed local fresh mussels, 

w/ tomato, wine, garlic, chilli, 

parsley, focaccia   $32

FROM THE PASTURE
 

Moussaka,

Greek style w/ lamb, eggplant, 

potato, cheese, and tomato   $29 

250g Rump (Darling Downs, QLD),  

green peppercorn mushroom  

sauce, chips, salad    $40

180g Eye fillet (Central Queensland),  
beans, mash potato, bearnaise, 

balsamic onions, jus   $46 GF

Lamb rump,  

mint, feta, tomato, olives, salad leaves, 

sweet potato, balsamic, EVO   $38

SALADS
 

Cajun chicken, prosciutto,  

cos lettuce, croutons, ranch,  

avocado, parmesan    $28 GF

Avocado bowl, pickles,    

brown rice, sesame dressing   $29 GF VO

(Add chicken $6)

Spiced sweet potato,  

marinated fetta, crispy sweet  

potatoes, olives, greens, balsamic   $28 GF V

MAINS

GF – Gluten friendly (please inform cashier)     

DF – Dairy Free     V – Vegetarian    VO – Vegan   

Please advise of any allergies - 5% MEMBER DISCOUNT  

+10% Non member surcharge applies on public holidays

SPRING 25


