APPETISERS

AVALIBLE LUNCH & DINNER
LUNCH 11.30-2.30
DINNER 6.00-8.00

GARLIC BREAD $4.50

GARLIC & CHEESE BREAD

Garlic bread with melted cheese
$6.50

PESTO & CHEESE BREAD
Garlic bread with Pesto &melted

cheese
$7.50

ENTREES

SHARE PLATE

Crispy fried spring rolls, curry
samosas, prawn parcels and salt
& pepper squid.

Served with a selection of
dipping sauces.

$10.50

DEEP FRIED DUCK SHANKS
Finished in a spicy plum sauce

with prawn crackers.
$14.50

LEMON PEPPER CALAMARIT
With a creamy garlic aioli
$14.50

GRAND WOODS BURGER

Char—-grilled beef pattie, bacon,
egqg, grilled pineapple,
beetroot, cheese, tomato,
lettuce, onion jam, smokey bbg
sauce served on a crispy damper
roll with battered bad boys.

$11.50

MAINS

BATTERED BARRAMUNDI
Crispy battered barramundi served

with salad, chips and a creamy
tartare $17.50

CHICKEN PARMIGIANA

Crumbed chicken breast topped
with ham, Napoli sauce and melted
cheese.

Served with salad and chips.
$17.50

CHICKEN AND AVOCADO
Char—-grilled butter flied chicken
breast topped with avocado and a
creamy hollandaise.

Served with salad and chips.
$19.50

BLACK ANGUS RUMP

Char-Grilled Black Angus Rump
topped with your choice of sauce.
Served with salad and chips or
chef’s potato and seasonal

vegetables.
$24.50

SEAFOOD MARINARA
Pan fried local seafood finished
in a creamy rosella sauce and

tossed together with fettuccini
$26.50

FISH OF THE DAY

Please see our chef’s suggestions
board for this week’s fish of the
day.

BLACK ANGUS SIRLOIN

Char-Grilled Black Angus Sirloin
topped with your choice of sauce.
Served with salad and chips or

chef’s potato and seasonal
vegetables. $26.50

REEF AND BEEF

Certified Black Angus rump topped
with prawns and scallops and
served 1in a rosella sauce. Served
with salad and chips or chef’s

potato and seasonal vegetables.
$36.50



