
LUNCH MENU 

 

SOUP of the day served with a slice of bread $12.00 

PUMPKIN QUICHE Filled with roast pumpkin, caramelized onion, topped with cheese, 

served with a side salad & relish $15.50 

BACON QUICHE Filled with bacon, caramelized onion, spring onion, topped with cheese, 

served with a side salad & relish $15.50 

CRUMBED SAUSAGES served with creamy mash potato & vegetable topped with gravy 

$15.50 

CRUMBED RISSOLES filled with rice, carrot, onion served with creamy mash potato & 

vegetables topped with gravy $15.50 

OLD FASHIONED MEAT LOAF wrapped in bacon, served with creamy mash potato & 

vegetables topped with gravy $16.00 

BEEF PIE slow cooked tender beef stewed for hours in chef’s secret recipe, served with 

creamy mash potato & vegetables, topped with gravy $16.00 

CHICKEN PIE served with creamy mash potato & vegetable topped with gravy $15.50 

CORNISH PASTIE served with creamy mash & vegetables topped with gravy $15.50 

HOME MADE RISOTTO BALLS stuffed with three cheeses, served with sides salad & relish 

$16.50 

CORN FRITTERS topped with sweet chilli sauce, sour cream, sliced avocado served with side 

salad $16.50 

FLATHEAD TAILS served with salad & chips, a lemon wedge & tartar $24.00 

SEAFOOD BASKET served with salad & chips, a lemon wedge & tartar $25.00 

ATLANTIC SALMON served with salad & chips, a lemon wedge, topped with a herb butter 

$25.00 

  

 

 

 

 

 


