
   

   

V – Vegan / DF – Dairy Free / G – Gluten Free / VG – Vegetarian / GFO – Gluten Free Option Available / VGO – Vegetarian Option 
Available / DFO – Dairy Free Option Available 

Please let us know if you have any dietary requirements or allergies. 
 

MENU 
 
ENTRÉE        
 
PORK BELLY BITES (GFO) (DF)         16.50 
with Caramelised Sticky Asian Sauce, Spring Onions & Sesame Seeds                                   
GARLIC BREAD   10.50  
COB LOAF              16.50  
with Crispy Bacon, Onion & Cream Cheese 

         PANCO CRUMBED CALAMARI Entrée or Main                     17/30 
with Zesty Sesame Miso Dipping Sauce & Lemon Wedge (Mains with Chips & Salad) 
GARLIC PRAWNS (GF) Entrée or Main       18/32 
with Aromatic Rice & Lemon Wedge     
WEDGES (DFO)                       14 
Sour Cream & Sweet Chili Dipping Sauce 
 
 
SALAD 
 
B.L.A.T.  SALAD (DF)         29 
Farfalle with Coral Lettuce, Red Onion, Cherry Tomato, Crispy Bacon & Avocado, with a Vinaigrette Dressing
  
BEEF NOODLE SALAD  (GF,DF)       29 
with Sweet Chili Sesame Soy Dressing 
 
MAINS 
 
BATTERED DORY FISH        30 
with Chips, Salad, Lemon Wedge & Tartare Sauce  
PORK STIR-FRY (DF)         32 
Tender Pork Strips with a Crispy Stir-Fry Vegetables & Hokkien Noodles  
SWEET CORN & CHARRED ASPARAGUS RISOTTO  (GF, DF, VG)   34 
MILD WAGYU BEEF MASSAMAN CURRY (GF, DF)      34 
with Aromatic Rice 
CHICKEN BREAST  (GF, DF)        36 
with a Sweetcorn Risotto Cake, Snow Peas & Sweet Onion Jam   
CRISPY SKINNED SALMON  (GFO, DF)      36.50 
with Sti-Fry Veg in Chili Caramel Sauce 
DUCK BREAST (GF)         42 
with Roasted Root Vegetables, Charred Asparagus, and an Orange Beurre Blanc  
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FROM THE GRILL   
All steaks are proudly sourced from Queensland. 
 
MB 6 – 7 WAGYU – 300G (DF, GF)       50  
SCOTCH FILLET – 250G (DF, GF)       40 
STRIPLOIN – 350G (DF, GF)        47 
EYE FILLET – 150G (DF, GF)        43 
All Grills are served with Roasted Root Vegetables, Salad, and your Choice of Sauce (Replace A Side)    
             2.5 ea. 
MEAL TOPPERS 
 
PANKO CRUMBED CALAMARI  (GF)       12.5 
CHICKEN STRIPS (GF)          9 
CARAMALISED WAGYU BEEF STRIPS (GFO)      12 
GRILLED PRAWNS (GF)         9 
          
SIDES  
 
GARDEN SALAD (GF, V)         6 
MASH (GF)           6    
VEGETABLES (DFO)          9 

        CHIPS (GF)           6 
    
       SAUCES 
       Add a Choice of Sauce (Extra) (All GF)          2 
                                        Mushroom (DF), Dianne, Pan Gravy (DF), Garlic Cream, Peppercorn (DF)    

 
 
DESSERT 
 
Please Ask Our Friendly Staff for Our Daily Special and Our Desert of The Day 
 
 
Room service fee of $6 applies to meals delivered to your room, dial ‘9’ to place your order. 
 


