STARTERS PARMY’S AND SCHNITZELS

SOUP OF THE DAY 8.50 CHICKEN OR VEAL SCHNITZEL
Served with a warm bread roll Schnitzel freshly crumbed and cooked till golden brown
CHICKEN 19.50
GARLIC BREAD 7.00
With melted cheese 8.50 VEAL 21.50

CHICKEN OR VEAL PARMY

COBB LOAF 7.00 With napoli sauce, ham and cheese

Baked to order, served with garlic and herb butter

CHICKEN 22.50
TASMANIAN OYSTERS %»poz DOZ VEAL 24.00
Natural with lemon 13.50 21.00 SURF AND FEATHERS 26.50
Kilpatrick 1450  23.00 Chicken schnitzel topped with garlic prawns, napoli & cheese
Ginger soy & shallots 14.50  23.00 NO PIGGY PARMY 24.00
Or three of each 18.50 Chicken schnitzel topped with charred vegetables, napoli &

cheese
SALT AND PEPPER CALAMARI E15.50 BBQ MEAT LOVERS 25.50
Light and crisp calamari with a rocket salad and lemon garlic aioli M24.00 . ) o ) )

Chicken schnitzel topped with diced ham, bacon, salami, napoli,
CRUMBED CALAMARI E15.50 bbq sauce & cheese
An old favourite with tartare and fresh lemon M24.00 SPANISH PARMY 26.00
PUMPKIN ARANCINI Chicken schnitzel topped with chorizo, ham, red pepper, spanish

onion, garlic, napoli & cheese
Home made pumpkin and cheese risotto balls, crumbed and lightly E14.50 on. gart pol

fried, served with fresh rocket and basil pesto aioli M22.50 POSH PARMY 26.50
Chicken schnitzel topped with fresh tomato, smoked salmon, brie
& finished with a rocket salad

FROM THE PAN

CHICKEN LEMONGRASS WONTONS 14.50

Crunchy parcels filled with minced chicken, lemongrass and fresh
coriander. Served with a peanut, lime and chilli dipping sauce

BRUSCHETTA (two pieces) CHICKEN FETTUCINI 21.50

Tomato, basil, red onion and garlic 13.50 Chicken tenderloins in a creamy Dijon mustard sauce, with

Roasted pumpkin, fetta and olive 14.50 brocolini and parmesan cheese

Char grilled vegetable and basil pesto 14.00 POTATO GNOCCHI 19.50

One of each (three pieces) 18.50 Ez(r:\éid with a light sauce of basil pesto, cherry tomato’s and crisp

SKEWERED PRAWN SATAY E15.50 PUMPKIN & FETTA CANNELONI 19.50

Marinated tiger prawns char grilled served on steamed rice with a M26.00 With roasted tomato and fresh basil sauce

Malaysian peanut sauce FETTUCINI CARBONARA 19.50

POTATO SPUN PRAWNS 14.50 Traditional with bacon, onion, garlic, a touch of cream and egg

Prawns wrapped in fine potato with an Asian dipping sauce SPAGHETTI BOLOGNAISE 19.50
A rich tomato based meat sauce topped with parmesan cheese

VEGETARIAN FELAFELS 14.50 CHICKEN RISOTTO 20.50

Hand made felafels served with a mango, red onion and cucumber Tender chicken pieces, shaved cauliflower and brie

salad, pomegranate molasses and garlic yoghurt CHORIZO RISOTTO 21.50

Chorizo sausage, roasted capsicum, garlic, chilli and tomato

CAESAR SALAD 17.50 CHILLI PRAWN LINGUINI 25.50
Traditional with cos lettuce, crisp bacon, parmesan cheese,

; A Fresh hand made linguini tossed with tiger prawns, chilli jam,
crouton, poached egg and a light anchovy dressing

garlic and baby spinach

VEGETABLE RISOTTO 19.00
Add garlic prawns 24.00 Char grilled vegetables, baby spinach, napoli and finished with
Add grilled chicken 22.50 basil pesto
VIETNAMESE CALAMARI SALAD 15.50
Pan seared calamari tossed with rice noodle, fresh herbs and crisp
julienne vegetables, finished with a Nuoc Cham dressing and fried
shallots
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THE GRILL

MEGA MIXED GRILL 35.00
A huge grill with a 200gm porterhouse, lamb chop, sausage, bacon,

onion, and half a chicken schnitzel on chips with salad and gravy

EYE FILLET MIGNON 250GM 33.00

This delightful cut of beef is the tenderest of them all & is best
described as succulent, lean, tender & wrapped in bacon

”Simply Sensational”

PORTERHOUSE 200GM 22.00
PORTERHOUSE 300GM 30.50

Also known as sirloin this prime cut is aged for a minimum of 8
weeks to ensure tenderness & taste satisfaction. With a fat depth of
2-3mm & fed on a 3 cereal grain diet for the last 100 days, known
for its clean fresh flavour with no fatty after taste

“Melt in your Mouth”

SCOTCH FILLET 200GM 26.50
SCOTCH FILLET 400GM 35.50
Char grilled grain fed scotch fillet served with your choice of sides

RIB EYE ON THE BONE 400GM 36.00

A primal cut of beef with exceptional flavour & eating qualities.
Grain fed and sourced form far north QLD with a marbling score of
up to 2. Our supplier guarantees ultimate satisfaction & tenderness

“The Grand Champion of Steak”
SIDES AND EXTRAS

CHIPS 6.50
GREEN SALAD 6.50
MASH POTATO 6.50
WEDGES 8.50
GRAVY’S, SOUR CREAM & SAUCES 1.50
VEGETABLE MEDLEY 8.00
ADD EGG 3.00
ADD BACON 3.00
ADD GARLIC PRAWNS 8.00

Home made Hawaiian Pizza 8.00
Chicken Schnitzel or (Parma add $1)
Grilled Chicken Tenderloins

Cheese Burger

Chicken Nuggets
Fish & Chips
Crumbed Calamari Minute Steak add $1
Bangers & Mash with vegies

Roast of the day and vegies

Spaghetti Bolognaise

MAIN SELECTION

ROAST OF THE DAY
Served with roast vegetables or chips and salad
YORK BURGER

A juicy beef patty, bacon, onion, lettuce, tomato, cheese,
pineapple and beetroot

PIE OF THE DAY

Served with chips and salad

FISH OF THE DAY

Check the specials — served with your choice of sides
CHICKEN SWIRL

Chicken brie and avocado wrapped in a light filo pastry, served
with chips, salad and a creamy garlic sauce

CORNED BEEF

Corned beef girello on creamy mash with sautéed cabbage, bacon
and dijonaise sauce

MIDDLE EASTERN CHICKEN

Tender marinated pieces of chicken on a grilled vegetable
couscous salad with garlic yoghurt and pomegranate molasses

LAMB SHANKS

Slowly cooked in a rich tomato sauce and served with potato
mash and vegetables

GARLIC PRAWNS
In a creamy garlic sauce, on rice with julienne vegetables
FISH & CHIPS

Cooked in a light crisp batter with chips, salad, tartare sauce &
lemon

CHILLI PRAWNS
In a chilli tomato sauce on rice with julienne vegetables
SPANAKOPITA

Light flaky pastry rolled with a cheese and spinach filling on a
Greek salad with a roasted tomato sauce

TASMANIAN SALMON

Grilled boneless fillet, topped with sweet chilli jam, spring onions,
served on garlic bok choy and steamed rice

21.50

18.50

16.00

26.50

26.50

28.00

24.50

30.50

27.50

26.50

27.50

25.00

28.00

SENIORS MENU (SENIORS ONLY)

Lamb Shank & Mash Potato
200gm Porterhouse ($3.00 extra)
Mixed Grill
Chicken Schnitzel
Chicken Parma ($2.00 extra)
Bangers & Mash
Corned Beef on Mash with Dijonaise sauce
Crumbed Calamari
Fish & Chips (grilled or fried)
Roast of the Day
Pie of the Day
Ham Steak & Pineapple
Seafood Basket
Fettuccini Bolognaise
SOUP or DESSERT
ALL WITH $2 VENUE VOUCHER
ASK OUR STAFF FOR GLUTEN FREE OPTIONS
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