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Nightly specials
Monday Tuesday Wednesday Thursday
Pie night 250g rump Seafood platter Oysters
$15 dinner only $12 dinner only $40 dinner only $1 each dinner only
Friday Saturday Sunday
Beer & Bugs Bucket of prawns Kids eat free
$29 Dinner only $15 all day Dinner only

(gf) Gluten free
(v) Vegetarian

Tapas/ Entrees

Tomato & basil bruschetta $9 Grilled haloumi $13
Grilled Ciabatta (v) Raspberry vinaigrette (v)
Garlic & herb pizza bread $9 Vodka & lime cured salmon $18
Mozzarella (v) Grilled ciabatta, capers, sweet horseradish
Vegetable spring rolls $11 Spicy chicken wings $10
Sweet soy & chilli dipping sauce (v) Sticky cajun sauce
Beer battered prawns $15 Baked mussels $8/15
Cocktail sauce Macadamia & mint crust
Salt & pepper calamari $12 Sweet potato fritters $9
Lemon aioli Lemon aioli (v)

Marinated selection of olives (v)(gf) $9

Oysters
Au natural - cocktail sauce $14/26
Kilpatrick — bacon & Worcestershire $15/28
Mornay — garlic cream & mozzarella $15/28
Crave — lemon, caper, pinenut butter $17/31
Bloody hell — tomato juice, tabasco, lemon & vodka $5 each

Salads

Pear & Fetta salad $16 Caesar salad $16

With cherry tomato, baby beetroot & honey Croutons, bacon, parmesan, anchovies &
balsamic dressing (v) (gf) poached egg
Add chicken $4 Add chicken $4
Add calamari $5 Add calamari $5
Thai beef salad $20 Baby octopus & chorizo $18

Beansprouts, spinach, capsicum, cashews, Garlic, chilli, olive oil, mixed leaves

cucumber, onion & seared steak & parmesan (df)
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Light Meals
Angus Cooly burger $15 Chicken tenders $17
Tomato, pineapple, onion, cheese, relish & fries With coleslaw, fries & hot chilli sauce
Chicken burger $15 Beer battered fresh fish $18
Lettuce, tomato, avocado, tasty cheese, aioli & fries With coleslaw, fries & tartare sauce
Seafood crépe $20 Fresh prawn & oyster plate $25
Prawns, fish, scallops in garlic cream with salad Cocktail sauce & salad (gf)
Grill & Mains
Lamb shank Guinness pie $21 Grilled salmon nicoise $27
Puff pastry lid & creamy mash Green bean, olive, tomato, sweet potato,
Poached egg & anchovies (gf)
Risotto $21
Sundried tomato, sweet potato, fetta Crab, barramundi & prawn ravioli $14/26
& asparagus (v) (gf) Lemon & tomato butter
Chicken fettuccine $25 Paella of prawns $27
Prosciutto, avocado & chilli in garlic cream Chilli, tomato, chorizo & parmesan (gf)
Grilled chicken & prawn stack $28 Pumpkin Gnocchi $21
Roast sweet potato, grilled red pepper, avocado, Mint & macadamia pesto, roasted red pepper,
garlic cream parmesan (V)

Chicken parmagiana with coleslaw & fries $19

250g Premium Rump $18
Nolan’s private selection

400g T-Bone $31
Nolan’s private selection, grass fed aged

2509 Eye Fillet $37
120 day grainfed Kilcoy

Choice of 2 accompaniments per steak
Coleslaw, salad, fries, potato mash, steamed greens

Choice of 1 sauce per steak
Green peppercorn, mushroom, red wine jus, diane, garlic cream
Grilled garlic prawns (3) $6 extra
All sauces can be prepared gluten free upon request

Side orders $6 Children $8

Side salad Chicken tenders & chips
Creamy mashed potato Pasta Napoli with cheese
Steamed greens Cheese burger & chips
Fries with aioli Tomato & mozzarella pizza

Wedges with sour cream & sweet chilli $8 Fish & chips



GOURMET PIZZA 10”/15”

Gluten Free (10” only) extra $2

Margherita $12/18
Fresh tomato, tomato sauce, mozzarella

Sweet chilli chicken $13/19
Chicken, fresh tomato & sweet chilli sauce

Pepperoni $13/19
Pepperoni, tomato sauce, mozzarella

Troppo $14/20
Ham & pineapple

Caprino $16/23
Roast capsicum, feta, sundried tomato & pesto

Filipe $16/23
Sundried tomato, buffalo mozzarella & rocket

Caprese $17/25
Buffalo mozzarella, roma tomatoes & basil leaves

Calzone $17/25
Spinach, feta, mushroom & sundried tomato

Vesuvius $19/27
Pepperoni, olives, capsicum, chilli flakes, jalapenos

Carnivore $19/27
Pepperoni, ham, chicken, chorizo & bbg sauce

Supremo $19/27
Ham, chorizo, pepperoni, pineapple, olives, mushrooms

Salmon $22/34
Smoked salmon, capers, caramelised onion, spinach & yoghurt

Coolangatta $23/35
Prawns, cherry tomato, capsicum, pineapple, lemon, herbs

Extra Toppings

Olives, mushrooms, fresh tomato, pineapple, capsicum, jalapenos, ham
80c/ $1.20 per topping

Pepperoni, chorizo, feta, mozzarella, sundried tomato, chicken, buffalo mozzarella
$1.80/ $3 per topping

Smoked salmon, prawns
$5/ $8 per topping



TAP BEER

Tooheys new
Tooheys Extra Dry
Tooheys Old
Victoria Bitter
XXXX Gold
XXXX Bitter
Hahn Super Dry
Hahn Super Dry 3.5
Hahn Premium Light
James Squire Golden Ale
James Squire Pale Ale
Carlton Draught

COCKTAILS $13

Espresso Martini
Vodka, Kahlua & espresso
Mojito
White rum, lime & soda
Margarita
Tequila, triple sec & lime
Cosmopolitan

Vodka, triple sec & cranberry

Melon Ball

Vodka, melon ligueur & juices

Strawberry martini

Vodka & strawberry schnapps

Peachy Keen

BOUTIQUE BEER
Fat yak
Asashi
Stella Artois
Guinness
Peroni
Corona
Crown Lager
James Boags Premium
Cascade Lite
Heineken
5 Seeds

Vodka, peach schnapps, apple & cranberry

Rum Jungle

White rum, tropical juice, passionfruit

JUICES
Pineapple
Apple
Orange
Tomato
Cranberry

SOFT DRINKS

Coke, Diet Coke, Coke Zero

Lemonade

Schweppes Mineral Water

Raspberry Lemonade
Monster Energy Drink
Ginger Beer
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