
Our menu items may contain traces of gluten and nuts, we can not guarantee our menu items are 100% free
Please advise our friendly staff of any allergies – 15% surcharge on public holidays

V – Vegetarian     VO - Vegetarian Option on request (please ask)     GFO – Gluten Free Option Available (please ask)

MAIN 
MENU

BREADS
Garlic Bread (V)

A perfect starter  9.99
Cheesy Cob Loaf 

Crusty Cob loaded with spring onion, bacon, sour cream & melted cheese 14.99
Bruschetta (V)

Diced tomato, red onion, garlic & basil pesto, served on grilled crusty bread, 
topped with a balsamic drizzle & parmesan cheese 12.99

ENTRÉE & LIGHT OPTIONS
Soup of the Day 

Homemade, hearty soup served with crusty bread 11.99

Trio of Spring Rolls
Homemade, individually stuffed with chicken, beef & duck, served with 
Asian infused dipping sauces  17.99

Loaded Wedges (VO)
Golden fried potato wedges topped with crispy bacon, fresh spring onion, 
melted cheese & sour cream   15.99

Tonkatsu 
Lightly fried Japanese panko crumbed pork belly, served on a bed of rice, with Kewpie sauce, 
accompanied by fresh slaw  17.99

Crumbed Camembert (V)
Soft camembert wedges, crumbed & fried, served with spicy plum sauce 17.99 

Sticky Chicken Wings
Marinated in honey sriracha, pan fried, served with tangy tzatziki dipping sauce 17.99 

Salt & Pepper Calamari (GFO)
Tender calamari pieces, coated in salt & pepper flour mix, lightly fried & 
served with refreshing lime aioli 16.99 

Tarkine Fresh Oysters (GFO)
Grown in our local waters, Natural or Kilpatrick  - minimum order of 3 each 3.99

$17 SPECIALS - smaller meal served with your choice of chips & salad or vegetables unless stated

Beef Burger
Grilled beef patty in a toasted sesame bun with house made relish, bacon, lettuce, tomato, 
beetroot & cheese, served with chips

Chicken Schnitzel
Crumbed chicken breast served with your choice of sauce

Chicken Parmi
Chicken schnitzel topped with Napoli sauce & melted cheese

Rump Steak 150gm (GFO)
Topped with your choice of sauce

Flathead Fillets
Battered & served with our famous homemade tartare sauce

Roast (GFO)
Traditional Sunday roast

SALADS 
Thai Beef Salad (VO)

Marinated beef strips served on rocket, rice noodles, chilli, tomato, Spanish onion 
& coriander salsa, dressed with a Thai dressing  sml 19.99 lge 24.99

Chicken Caesar Salad (VO)
Grilled chicken, cos lettuce, topped with bacon, parmesan, croutons & poached egg, 
drizzled with creamy caesar dressing sml 19.99 lge 24.99

CLASSICS - all mains served with your choice of chips & salad or vegetables unless specified

Chicken Schnitzel
Crumbed chicken breast, fried golden & crispy, topped with your favourite sauce 26.99

Chicken Parmigiana
Crumbed chicken breast, fried golden & crispy, topped with your choice of topping & melted tasty cheese.  
Choose from.....  28.99
 - Traditional: Napoli sauce & ham    - Hawaiian: Napoli sauce, ham & pineapple  - Aussie: BBQ sauce, bacon & egg 
 - Mexican: Napoli sauce, jalepenos, guacamole & sour cream    - Surf & Turf: Creamy garlic sauce, prawns & scallops

Boags Battered Flake
Juicy Tasmanian gummy shark, battered with Boag’s Draught beer & fried golden, 
served with our famous homemade tartare sauce & lemon  27.99 

Crumbed Scallops
Freshly crumbed Tasmanian scallops, fried golden, served with our famous 
homemade tartare sauce & lemon sml 24.99 lge 30.99

Skippers Plate for 1 or 2
A selection of hot & cold seafood – battered Tasmanian flake, battered flathead, salt & pepper squid pieces, 
shrimp cocktail, crumbed scallops, prawn skewer, Kilpatrick oyster, all served with golden fries, 
our famous homemade tartare sauce & lemon wedges 38.99
Double everything for a platter for two 65.99 – for 2



Our menu items may contain traces of gluten and nuts, we can not guarantee our menu items are 100% free
Please advise our friendly staff of any allergies – 15% surcharge on public holidays

V – Vegetarian     VO - Vegetarian Option on request (please ask)     GFO – Gluten Free Option Available (please ask)

MAIN 
MENU

OLD STYLE FAVOURITES
Roast of the Day (GFO)

See our specials board for today’s cut, served with seasonal vegetables 23.99
Rissoles & Gravy 

Homemade juicy beef patties, served on a bed of mash & vegetables, with your choice of sauce 23.99
Bangers & Mash

A trio of gourmet local sausages on mash, served with caramelised onions & traditional gravy 23.99
Braised Lamb Shank

Succulent lamb shank, slow roasted and served in its own tomato & vegetable medly, 
on a bed of creamy mashed potato - it falls right from the bone! 25.99

Lambs Fry & Bacon
Hearty & just like your mum made it!  Served with chips & salad or vegetables 23.99

Pot Pie
Changing daily – please see our specials board for today’s creation! 23.99

SPECIALTIES
Garlic Prawns (GFO)

Prawns sauteed in a creamy garlic sauce served on a bed of rice  29.99 
Southern Burger 

Southern style fried chicken fillet cooked ‘til crispy, on a lightly toasted bun with 
classic coleslaw, served with chips 23.99

Coconut Risotto (GF/ VO)
Roasted seasonal vegetables & sauteed mushrooms in a coconut cream risotto 
 - creamy & delicious!  23.99

Atlantic Salmon 
Poached in a chilli, soy and mirin Asian inspired broth, served with 
julienne seasonal vegetables & fresh lemon wedges 29.99

Pulled Lamb Roll
Slow cooked lamb, topped with rosemary jus, served on a toasted roll with coleslaw 23.99

Pasta Carbonara
Pan seared bacon, garlic & Spanish onion, tossed through creamy pasta & topped 
with parmesan cheese.  Add chicken or beef for $5.00  23.99

Osso Bucco
Beef shin, braised in red wine, tomato, onion & carrot, served on a bed of creamy potato mash 27.99

FROM THE GRILL
Pork Steak (GFO)

Succulent pork loin fillet topped with seeded mustard sauce or with your choice of sauce 32.99
Scotch Fillet (GFO)

300gm cooked to your liking & topped with your choice of sauce 42.99
Giant Rump (GFO)  
 Try & get through this! 800gm rump, cooked the way you like it & topped with your choice of sauce 55.99
Mixed Grill (GFO)

Steak, sausage, lamb chop, chicken, bacon, egg & tomato 
Served with your favourite sauce - you won’t go home hungry! 45.99

Please allow extra time for well done steaks, thank you!

SAUCES
Gravy – Mushroom – Creamy Garlic – Pepper - Diane 4.99 – Jug 
(GFO Gravy is available on request)

SIDES & TOPPERS
Side Salad 9.99 Bowl of chips 8.99
Bowl of Vegetables 9.99 Surf Top  8.99
Fried Egg 2.99 each

DESSERTS - All $14.99

Chocolate Brownie
Warm, gooey chocolate brownie, served with a rich chocolate ganache, vanilla ice cream, whipped cream & 
raspberry coulis 

Classic Sticky Date 
Warm, rustic sticky date, served with butterscotch sauce, vanilla ice-cream & whipped cream 

Banana Split (GFO)
An old favourite - banana split served with your choice of topping, ice cream, whipped cream, crushed nuts & 
a wafer biscuit

Meringue Nest (GF)
House made meringue topped with seasonal fruit, served with whipped cream & raspberry coulis

Choc-Chip Panookie
Soft and gooey, served warm with vanilla ice-cream, whipped cream, toasted hazelnut flakes 
& chocolate ganache -  Yum!


