
Entree -Starters Mains
SOUP OF THE DAY  $5.90
Please ask our friendly staff for today’s soup
GARLIC BREAD $4.90
Sliced Vienna bread with garlic butter and toasted
HERB BREAD $4.90
Sliced Vienna bread with herbed butter and toasted

BRUSCHETTA 
Tomato, onion and basil served on crispy ciabatta bread  $6.90 
finished with a balsamic glaze & shaved parmesan 

Roasted Chicken, avocado, sun-dried tomato, bocconcini  $8.50 
& basil pesto

Roasted gourmet vegetables on baby spinach topped  $7.90 
with crumbled feta

PIZZA 
ANTI-PASTI  $11.90
Pizza base topped with marinated Mediterranean vegetables  
& mozzarella cheese 
MARGHERITA PIZZA  $9.90
Pizza base topped with Napoli sauce, mozzarella cheese & oregano

ANTIPASTO $12.90
Prosciutto, ham and Calabrese salami with bocconcini, sliced provolone 
cheese and marinated Mediterranean vegetables - served with bread and 
grissini sticks

ITALIAN TASTING PLATE $13.90
Grilled Italian fennel sausage sliced and served with marinated kalamata 
olives, roasted red peppers and char grilled zucchini with a side of seasoned 
olive oil and lightly toasted Panini

OYSTERS
OYSTERS NATURAL  1/2 Doz $12.50      1 Doz $22.50
Fresh Tasmanian oysters served on rock salt with lemon wedges  
and cocktail sauce
OYSTERS KILPATRICK  1/2 Doz $13.90      1 Doz $24.90
Fresh Tasmanian oysters served on rock salt with crispy bacon and  
Worcestershire sauce garnished with lemon wedges

SALADS
CAESAR SALAD $14.90
Crisp cos lettuce, crunchy croutons, bacon, shaved parmesan & anchovies 
(optional) topped with a fresh poached egg to order 
Add chicken $4.00     add avocado $3.00      add prawns $6.00  

MEDITERRANEAN SALAD $13.50
Mixed mesculin with Spanish onion, sun-dried tomato, roasted  
red peppers & kalamata olives with a balsamic dressing
Add chicken $4.00     add beef $5.00     add prawns $6.00
SALT AND PEPPER SQUID $17.50
Pineapple cut calamari lightly dusted in seasoned flour atop  
refreshing cos lettuce salad with a side of lemon wedges and garlic aioli.
Prawns instead add $3.00      add avocado $3.00

PASTA  ENTREE MAIN
PASTA OF THE DAY - please refer to specials board
SPAGHETTI MARINARA   $15.50  $21.90
A combination of seafood combined with garlic & Italian herbs with a hint of 
chili in our own tomato sauce 
SEAFOOD LINGUINI   $16.00 $22.00
Prawns, scallops, calamari & mussels pan tossed in olive oil 
GNOCCHI NAPOLITANA  $12.90 $15.90
Our own homemade tomato sauce of peeled roma tomatoes combined 
with onion, garlic & fresh basil with basil pesto - finished with shaved parmesan 
TORTELLINI CARBONARA $14.90  $17.90
Sliced pancetta cooked with onion & garlic in cream finished with  
egg & parmesan cheese 
TAGLIATELLE BOLOGNESE $13.90   $16.90
Ragu style meat sauce - slow cooked lean minced meat & onions  
in tomato sauce  
LASAGNA  $16.50
Fresh pasta sheets layered with meat sauce & mozzarella then oven baked 
TAGLIATELLE FUNGHI (V)  $12.50 $16.50
Pan tossed button mushrooms cooked in cream 

RISOTTO
RISOTTO OF THE DAY - please refer to specials board
SEAFOOD RISOTTO  $21.50
A combination of seafood seasoned with garlic & Italian herbs with Arborio 
rice  - cooked in a white wine & seafood stock with a hint of chili 
VEGETARIAN RISOTTO- (V) (G)  $12.90 $15.90
A selection of seasonal vegetables tossed through Arborio rice in a tomato 
and vegetable stock, finished with parmesan shavings 

POULTRY
CHICKEN SCHNITZEL  $17.90
Chicken breast fillet coated in seasoned breadcrumbs & cooked golden    
CHICKEN PARMIGIANA $21.90
Chicken breast fillet coated in seasoned breadcrumbs cooked golden  
& topped with our own bruschetta mix, sliced ham & mozzarella cheese  
Add egg $3.00      add bacon $2.00

HOUSE MADE CHICKEN KIEV $22.50
Chicken breast fillet pocketed & filled with our own garlic infused butter,  
twice crumbed & cooked golden - served on jasmine rice topped with 
creamy garlic sauce 
CHICKEN SCALLOPINI $22.50
Lightly beaten chicken tender loins pan fried with onions & mushrooms, 
cooked in your choice of Marsala wine OR Champagne infused cream sauce 

SEAFOOD
FISH OF THE DAY - please refer to specials board
BEER BATTERED FISH & CHIPS  $19.90
Fish fillet coated in our own beer batter served with chips & salad  
with a side of our own house made tartare sauce & lemon wedges   
SEAFOOD BASKET  $27.50
Battered fish, panko prawns, crumbed scallops and crumbed  
calamari served with chips in a basket  
GARLIC PRAWNS $24.90
Fresh black tiger prawns tossed through garlic, white wine & cream  
surrounding a pilaf of jasmine rice 

FROM THE GRILL
Please allow 35-45 minutes (approx.) when ordering well done steaks.
SCOTCH FILLET STEAK $28.90
Aus-meat assured for tenderness aged no less than 120 days  
- cooked to your liking & served with your choice of sauce
PORTERHOUSE STEAK $27.50
Aus-meat strip loin assured for tenderness aged no less than 120 days 
-cooked to your liking and served with your choice of sauces
ON THE GRILL SPECIAL - please refer to specials board
Sauces: Rich Meat Gravy – Pepper - Mushroom - Dianne
Add: Creamy Seafood, Oysters Kilpatrick OR Garlic Prawns  $6.00
ROAST OF THE DAY $18.50
Please ask our friendly staff for todays roast
CLUB BURGER $14.90
Lean beef Pattie, with bacon, pineapple, tomato, lettuce, onion  
& cheese in a classic burger bun

SIDES
Bowl of chips with gravy $3.50
Bowl of vegetables $4.90
House salad $4.50
Bowl of wedges w/ sour cream  $5.90

DESSERTS
PLEASE REFER TO THE DESSERT FRIDGE

Check Our Black Board  Menu 
For Weekly Specials.


