Futiony & Fvody Mo

GARLIC BREAD 9 10
CHEESY GARLIC BREAD 1 12
BOWL OF SEASONED CHIPS 10 1
BOWL OF GARDEN SALAD 12 13
BOWL OF SEASONED VEGETABLES 12 13
THAI CHICKEN WINGS (6) 20 22
SHARE PLATTER FOR TWO () 25V

Crispy panko prawns (4), spring rolls (2), lemon pepper squid, and pumpkin
feta arancini (2). Accompanied by sweet soy and Thai chili sauces.

LEMON PEPPER CALAMARI (I) 18 20
Tender pieces of pineapple cut fried calamari with salad and aioli.

Upsize to Main served with chips, salad and aioli. 28 30
ROAST IN A ROLL 23 25
Loaded roast meat with rich brown gravy in Turkish roll & side of chips

FISH AND CHIPS (1) 22 24
Beer battered barramundi fillet with tartare sauce served with chips and salad.

Upsize to Main (2 fillets) 27 29
CHICKEN SCHNITZEL 22 24

Served with chips, salad, rich brown gravy, and a lemon wedge.

BUTTER CHICKEN CURRY 24 26

Served with steamed rice, side salad, pappadum and yoghurt.

TRADITIONAL CHICKEN PARMA 25082 ]

Served with chips and salad.

GREEK LAMB SALAD (GF) 2 2O

Cos-lettuce & cherry tomato, cucumber, red onion, kalamata olives & feta
cheese tossed in lemon olive oil dressing with grilled lamb fillets

ROAST OF THE DAY (GF) 30 32

Served with chat potatoes, pumpkin, steamed greens, rich brown gravy and
condiments.

*Please Note - We Cannot GUARANTEE allergy free meals due to the potential allergens in the
working environment and ingredients supplied. No takeaway permitted.



Fuctiony & Fvodly Mo

SPAGHETTI BOLOGNESE

Classic Italian spaghetti, accompanied by a rich, slow-cooked beef and tomato
ragu, finished with aromatic Italian herbs and topped with Parmesan cheese.

CREAMY GARLIC PRAWNS (GF) (1)

Pan-fried prawn cutlets cooked in a creamy white wine sauce with onion,
garlic, spring onion and Parmesan cheese, served with steamed rice and
seasonal green vegetables.

LAMB SHANK (GF)

A single slow-braised lamb shank served with potato mash, steamed greens
and a braising reduction.

Add Shank

VEGAN VEGETABLE STIRFRY (V)

Asian vegetables including broccoli, red capsicum, carrot, cabbage & mushroom,
wok fried with tofu in a black bean garlic sauce, served with steamed basmati rice

SEAFOOD MARINARA (I)

A medley of tiger prawns, squid, mussels, and diced fish sautéed with onion
and garlic in our basil Napoli sauce, with cherry tomatoes, baby spinach, and
spaghetti. Served with a lemon wedge and Parmesan cheese on the side.

DC BURGER

Australian grass fed beef, grilled bacon, fried egg, beetroot, cheddar cheese,
sliced tomato, shredded cos lettuce, tomato relish, sriracha mayo & side of chips.

POTATO GNOCCHI & ROAST VEGETABLE GRATIN (V)

Potato gnocchi with roasted pumpkin, zucchini, red capsicum, and fresh baby
spinach, in a basil tomato saucegratinated with a parmesan & tasty cheddar mix

BANGERS AND MASH (2)

Grilled bratwurst sausages, served with mashed potatoes, roasted vegetables
and greens, caramelised onion and a red wine gravy.

GRILLED SALMON (GF) (I)

Served with creamy mashed potatoes, green vegetables, hollandaise sauce,
and a lemon wedge.

220G BLACK ANGUS PORTERHOUSE STEAK (GFO)

Great Southern Black Angus, cooked to your liking, with chips and salad.

250G BLACK ANGUS SCOTCH FILLET (GFO)

Great Southern Black Angus, cooked to your liking, with chips and salad.
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Sauces: Rich Brown Gravy, Green Pepper Gravy, Creamy Mushroom and Garlic Butter
(gfo) gluten free option, (gf) gluten free, (vo) vegetarian option, (v) vegetarian

Seafood Origin - A (Australian), | (Imported), M (Mixed Origin)

PRICE LEVELS ARE CATEGORIZED INTO TWO DISTINCT TYPES:
THE FULL PRICE AND THE DISCOUNTED MEMBERS PRICE.
*15% SURCHARGE FOR FOOD ON PUBLIC HOLIDAYS
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