
=========================================================== =========================================================== 

=========================================================== =========================================================== 
 

SNACKS / STARTERS                     

                                                                 M / V 

GARLIC & HERB BREAD (V)            7 / 8 
 

GARLIC, CHEESE & BACON BREAD 

With Duo of Cheeses & Diced Bacon     8 / 9 
 

VEGETARIAN SPRING ROLLS (4) (V)  

With Sweet Chilli Dipping Sauce           10 / 11 

 
 

SALADS                   

BBQ PRAWN SALAD (GF)  

8 Skewered Marinated Prawns 

Roasted Peanuts, Red Cabbage,  

Wombok & Lime Coriander Dressing     22 / 24               
 

VEGETARIAN SALAD (V) 

Crispy Sweet Corn Beignets,  

with Avocado & Fetta                             19 / 21 
 

ASIAN STYLE CRISPY BEEF SALAD (GF) 

Rump Strips marinated in Soy, Ginger 

and Garlic – with Salad Greens,  

Peanuts & Sweet Soy Dressing            21 / 23 

  

SZECHUAN CALAMARI SALAD (GF) 

Szechuan Seasoned Calamari,   

Topped with Sesame Mayonnaise          20 / 22 
 

 

PASTA / RICE     
                                                                M / V 

SEAFOOD MARINARA                            

Barramundi, Scallops, Squid & Prawns  

Tossed through a Napoli Sauce 

with Spaghetti                                       20 / 22 

 

VEGETARIAN PASTA (V) 

With Roasted Hazelnuts, Pesto 

 Cauliflower Served on Spaghetti         19 /21 

 

CHICKEN CARBONARA 

Smokey Bacon, Mushrooms,  

Grilled Chicken Tenderloins, Garlic, 

Onion, Creamy Sauce, topped with  

Parmesan Cheese          20 / 22 

 

THAI STYLE LAKSA 

Chicken                                                  24 / 26 

Seafood                                                  26 / 28 

 

FROM THE SEA 
                 M / V 

HAND CRUMBED CALAMARI 

Tender Calamari, Crumbed on site,  

served with Chips, Salad,  

Lemon & Tartare Sauce                          23 / 25 

 

FISH OF THE DAY  

Served with Chips & Salad    

See Blackboard for today’s Fish                  M/P 

 

BARRAMUNDI 

Grilled (GF), or Beer Battered, served 

With Chips, Salad, Lemon & Tartare         23 / 

25 

 

TRIO OF SEAFOOD  

Crumbed Queensland Whiting,   

Grilled Prawns, Calamari, Lemon,  

Tartare, Chips & Salad                               26 / 28 

 

ATLANTIC SALMON 

Grilled and served with in a Dill & Lemon  

Butter, Creamy Mashed Potatoes,  

Broccolini & Hollandaise Sauce                28 / 30 

 

           
          
BE SURE TO CHECK OUR DAILY SPECIALS BOARD!! 

 SENIORS MEALS $15 
 

UPON PRESENTATION OF CURRENT SENIORS CARD 

(NOT AVAILABLE PUBLIC HOLIDAYS) 

 

 PORK & MAPLE SAUSAGES, MASH / VEG  

 

QUEENSLAND WHITING, CHIPS & SALAD 

 

          CALAMARI, CHIPS & SALAD 

 



=========================================================== =========================================================== 

=========================================================== =========================================================== 
 

BURGER BAR (with fries) 

                         M / V 

BACON DELUX BURGER 

4 Rashers, Tomato, Onion Rings, Cheese  

Lettuce & Special House Sauce               18 / 19 

 

REAL HAMBURGER 

100% Aussie Beef Patty, Cheddar, Bacon, 

Lettuce, BBQ & Aioli                         19 / 21 
 

CHICKEN SCHNITZEL BURGER 

House Crumbed Schnitzel, Bacon,  

Tomato, Lettuce, Cheese & Aioli           19 / 21 

 

SCOTCH FILLET SANDWICH 

100g Scotch Fillet Steak, Bacon, Cheese, 

Beetroot, Lettuce, Tomato, Grilled Onions  

& BBQ Sauce on Inch Thick Toast         20 / 22 

 

SCHNITZEL HOUSE 

(All of our Schnitzels are Hand Crumbed on site)          

                  

CHICKEN BREAST SCHNITZEL 

Crumbed on site, served with Chips, 

Salad and your choice of sauce            20 / 22 
 

“TRADITIONAL PARMY’ 

Schnitzel topped with Bacon,  

Duo of Cheeses & Napoli Sauce            23 / 25 

 

“AL FUNGHI” 

Chicken Schnitzel topped with Creamy   

Garlic Buttered Mushrooms                    23 / 25 

 

‘’DECKHAND’’ 

Schnitzel topped with Creamy Garlic  

Scallops, Barra, Squid & Prawns               28 / 30 

 

“OSCAR” 

Topped with Rasher of Bacon,  

Avocado & Creamy Garlic Sauce             24 / 26 

 

“SPICY KRACKEN” 

Chicken Schnitzel topped with   

Szechuan squid & Sesame Lemon   

Hollandaise                               24 / 26 

 

“THE CAPTAIN” 

Chicken Schnitzel, topped with Salt & Pepper 

Popcorn Prawns, Avocado, Hollandaise,  

Sesame Seeds & Lemon             26 / 28 

 

FROM THE GRILL 

                                                              M / V 

CRUMBED LAMB CUTLETS (2) 

With Mashed Potatoes, Vegetables  

and your choice of Sauce                       24 / 26 

 

CHAR GRILLED CHICKEN (GF) 

Buttery Garlic Chicken Breast,  

Char Grilled and served with  

Mashed Potato & Vegetables            25 / 27 

 

250g PORTERHOUSE STEAK (GF) 

MSA Grade, served with Crispy Chat  

Potatoes & Coleslaw or Chips &  

Salad, Your choice of sauce             27 / 29 

 

300g T-BONE STEAK (GF) 

MSA Grade, served with Crispy Chat 

Potatoes & Coleslaw or Chips & Salad  

Your choice of Sauce              29 /31 

 
350g WAGYU RUMP STEAK 

Premium Wagyu Rump served with 

Crispy Chat Potatoes & Coleslaw or  

Chips & Salad 

Your choice of Sauce                               32 / 34 
  

                   EXTRAS / TOPPERS                  

Mash & Vegetables   6    Creamy Seafood   12 

Szechuan Calamari    7    Onion Rings           5 

Popcorn Prawns        7    Coleslaw                 6  

Grilled S&P Prawns    7    2 Fried Eggs           4 

 

KIDS MEALS $9 
12 YEARS AND UNDER 

 (INCLUDES SMALL ICE CREAM & SOFT DRINK) 

CHICKEN NUGGETS & CHIPS 

FISH BITES & CHIPS 

CRUMBED SAUSAGE & CHIPS   

 


