Lunch Menu

Tortilla Wraps served with chips
Chicken Caesar — Chicken, bacon, egg, cos lettuce, parmesan
cheese & caeser dressing

Vegetarian — Crumbed brie cheese, hummus, roasted pumpkin,
musculin lettuce and tabouli

Thai Chicken — Chicken strips, cucumber, carrot, spring onion,
musculin lettuce, mint, coriander & sweet chilli sauce

Smoked Salmon - Smoked salmon, capers, red onion, tomato,
musculin lettuce and horseradish cream

Burgers served with chips

Steak Burger — Bacon, egg, cheese, lettuce, tomato, onion &
tomato sauce

Chicken BLT — Chicken tenderloin, bacon, lettuce, tomato &
mayonnaise

Crumbed N.T Barramundi Burger — Crumbed barramundi,
lettuce, tomato, cheese & homemade tartare sauce

NT Buffalo Burger — Buffalo patty, lettuce, tomato, onion, cheese
& barbeque sauce

** Lunch menu served between 12pm — 2pm **
Dinner menu also available

Dinner Menu

Kid’'s Meals

Chicken Strips & Chips
Spaghetti Bolognaise
Penne Chicken Carbonara
Crumbed N.T Barra & Chips

Breads

Duo of Homemade Dips with Grilled Pita Bread
Garlic Bread

Cheesy Garlic Bread

Bruschetta — Tomato & Basil

Coffin Bay Oysters

Natural with Cocktail Sauce & Lemon
Japanese with Sake, Mirin, Pickled Ginger & Coriander
Kilpatrick with Bacon, Tomato & Worcestershire Sauce

5 dozen $13.00

Selection of Tapas

Black Olives

Marinated Feta Cheese

Marinated Mushrooms

Grilled Local Prawns with parsley & garlic butter
Crumbed Local Calamari Rings

New Zealand Mussels in a Tomato & Basil Salsa
Salt & Pepper Squid

Grilled Spanish Chorizo

Grilled Pita Bread

Wedges with Sweet Chilli Sauce & Sour Cream
Serve of Chips

Salads

Caesar Salad — Cos lettuce, crispy bacon, boiled eggs, croutons,
anchovies, parmesan cheese & chef’s special creamy dressing
Optional extras:

Chicken Breast

SINICRESERIERSE o]y

Avocado Fan

Smoked Tasmanian Salmon & Avocado Salad — Smoked salmon,
avocado, mesculin lettuce, Spanish onion, capers, cherry tomato
with a dill & horseradish cream

Peking Duck Salad — Peking duck breast, gourmet lettuce, cherry
tomatoes, cucumber, spring onion, coriander with a citrus dressing

$12.00

$12.00

$9.00
$11.00
$11.00
$12.00

$9.50
$5.50
$7.50
$9.50

1 dozen $26.00

$6.00
$6.00
$6.00
$16.00
$12.50
$12.50
$14.00
$12.50
$5.00
$8.50
$5.00

$15.00

$4.50
$4.50
$3.00

$19.50

$19.50

Dinner Menu

Seafood

Fisherman’s Platter

chilled Balmain bugs, local prawns, New Zealand mussels,
Coffin Bay oysters, crumbed local calamari & crumbed N.T
barramundi served with lemon wedges & chips

Oven Baked N.T. Barramundi with herb garlic butter & chips
Optional extras: Topped with local prawns in a creamy garlic
sauce

Crumbed N.T Barramundi & chips

Grilled Norwegian Salmon with creamy garlic & dill sauce &
herb potatoes

Local Prawns with a chilli, tomato & basil sauce with
steamed rice

Local Prawns with a creamy garlic & white wine sauce
with steamed rice

Crumbed Local Calamari & chips

Chicken
Chicken Schnitzel
Chicken Parmigiana
Chicken & Avocado Parmigiana
All served with chips

Flame Grilled Steaks
500g Rib Eye served with mashed potato & port wine jus

500g T-bone with mushroom sauce served with crispy chips

300g Reef and Beef — porterhouse steak topped with local
prawns in a creamy garlic sauce served with herb potatoes

Pastas
Penne Primavera — Seasonal vegetables with Napolitano sauce

Spaghetti Marinara — Local Prawns, W.A scallops, New Zealand
mussels & N.T Barramundi in a garlic & basil Napolitano sauce

Penne Gamberetto Rose’ — Local Prawns, sliced olives, cherry
tomatoes & broccoli in a rose sauce

Spaghetti Bolognaise — Traditional meat & tomato sauce

Penne Chicken Carbonara — Chicken, bacon, mushrooms &
spring onions in a creamy white wine sauce

Hot Pot

Green Chicken Curry — Thai curry with sweet basil, kaffir lime
leaf & chilli

Ossobucco - Center cut veal shank slowly braised in tomato &
red wine, served with mashed potato

Lamb Shanks — Lamb shanks stewed in rosemary, tomato &
white wine, served with mashed potato

From the Wok
Chef’s Special Fried Rice
Chicken Fried Rice
Seasonal Vegetables with cashew nuts in oyster sauce
Seasonal Vegetables and tofu with ginger and shallots
N.T. Barramundi with Schezuan Sauce
N.T. Barramundi with Garlic & Basil
Local Prawns with Garlic Sauce
Local Prawns with Chilli Sauce
W.A. Scallops with Ginger & Shallots
Chicken with Cashew Nuts
Chicken with Satay Sauce
Beef with Black Bean Sauce
Beef with Mongolian Sauce
N.T Crocodile Fillet with garlic, ginger and chilli
Salt & Pepper Squid
All served with Steamed Jasmine rice

Optional: Side of Chef’s Special Fried Rice

Side Dishes

Mushroom Sauce

Creamy Garlic Sauce

Rich Gravy

Steamed Jasmine Rice
Steamed Seasonal Vegetables
Salad Bar Only

$35.00

$25.00

$32.00
$22.50

$25.00

$24.00

$24.00
$19.50

$16.50
$20.00
$24.00

$32.50
$28.00

$30.00

$16.50
$24.00

$24.00
$16.50

$19.50

$20.00

$25.00

$25.00

$12.00
$16.50
$16.50
$16.50
$22.50
$22.50
$24.00
$24.00
$26.00
$16.50
$16.50
$16.50
$16.50
$26.00
$19.50

$8.00

$2.50
$2.50
$2.50
$3.00
$6.00
$10.00



