To Start
Pita Bread $ 6.00

Pan frieo tn olive oil

Garlic Bread $6.00

Highlander Trio $7.00
Chef's Special trio blend of Pesto, Sundried Tomato § Garlic Bread

Garlic, Bacon & Cheese Bread $ 8.00
pelicious qarlic Bread Topped with fresh Bacon, Cheese, then oven baked

Something Light

Tzatziki Tasting Platter $12.00

Tzatzikl Dip with a selection of Kalamata Olives, Sundried Tomatoes, ano Fetn
served with Pita Bread Pan Fried in Olive OLL.
Perfect Light weal to have with a glass of Wine § relax

Saganaki
Entree $8.00 Main $14.00
Barbecued Halouml Cheese and Roasted Capsicum

Special Chef Salad of the Week

Entree $12.00 Main $16.00
Ask about Chef’s creation this week

Add Chicken or Beef  Extra $5.50

Add Prawns Extra $8.50

Vegetable Stir Fry Main $17.50
Selection of the freshest tn season Vegetables stir fried with chef's own special
sauce and served with steamed jasmine Rice

Add Chicken or Beef  Extra $5.50

Add Prawns Extran $8.50



Mains
Chef’s Special Burgers $18.50

Your chotee of Fillet Steak or Chicken Breast -
Served on a large fresh Damper Roll, with fresh Salad, €gg, Bacon, Onlon and

serveo with Beer Battered OM’L‘ps

Bacon and Mushroom Carbonara
Entree $14.00 Main $19.00

Bacon, Mushrooms, Shallots, sautéed in fresh Garlic Butter, tossed through
Fettueeine and a rich Ggarlic Creave sauce

Add Chicken Extra $5.50
Add Prawns Extra $8.50
Chicken, Mushroom & Bacon Crepe Main $21.50

Creamy) Chicken, Mushroom § Bacon filling tnside a freshly wmade crepe

Pork Cutlet Main $28.00
Grilled Premivum Pork Cutlet served on a bed of Sweet Potato Mash tnfused with
Maple Syrup, and glazed with a Cherry Sauce

Herb Crusted Chicken Parmigiana Main $28.00
Large tender Chicken Breast coated in a Crumb, Herb § Parmesan Cheese mix,
topped with Chef’s special Tomato sauce, § finished with Bacon § Cheese,
Served with your choice of

Our Special Fresh Coleslaw or Fresh Seasonal Vegetables, and

Cholce of Beer Battered Chips or Chef’s own Potato

Garlic King Prawns Main $32.00
King Prawns pan fried in a Brandy Cream Garlic Sauce served on a bed of
steamed rice, with Beer Battered Chips



From the Gnll

Fish of the Day $30.00
Asle, for today’s choice

Grilled Chicken Breast $27.00
Laroe tender Chicken Breast grilled to perfection

Eye Fillet $30.00
Privee Bye Fillet, grilled to your liking

T-Bone Steak $33.00
Prime T-Bone, grilled to your liking

Rib Fillet Steak $35.00

Prime Rib Fillet, grilled to your Liking

Choose from our sauce selection:

Mushroom, Pepper, Creamy Garlic or Yoghurt Mustard
All our steaks are premium MSA grade, tenderstretch wmeats accompanied with

your cholee of
Our Spectal Fresh Coleslaw or Fresh Seasonal vegetables, and
Cholcee of Beer Battered Chips or Chef’s own Potato



Children’s Menu

All children’s meals $12.00

AlL children’s meals are accompanied with tee cream and your cholee of
Chocolate or Caramel sauce,

Sausages & Chips

Steak & Chips

Fish & Chips

Chicken Nuggets & Chips

To Finish

Ask for Today’s Dessert Special $12.00
Choose from a selection of Chef’s Desserts that will tantalise the tastebuds,
served with lce Cream, § or Cream

Specialty Tea or Plunger Coffee $ 3.50



From the Bar

Soft Drinks and Water $ 3.00

Coke, Coke Zero, Biet Coke, Lemon, Lemonade, Orange, Spring water

Light Beer $ 4.50

XXXX Gold, Hahn Premiwm Light, Hahw Super Bry 3.5

Premium Beer

Toohey's Extra Bry $ 5.00
Crowwn Lager $ 650
Apple Cider $5.00
Spirits/Pre-Mixes $ 8.50

Bundaberg Rum § Cola, Jim Beam Bourbon § Cola, Smirnoff Black lce,
Johnny walker Scoteh § Cola, Canadian Club whisky § Bry, Gin § Tonlc

Sparkling Wine (please ask for current selection)
200ml Sparkling wWine $ 7.00
F50ml Sparkling wine $18.00

‘White or Red Wine (please ask for current selection)
127ml Bottle $ 7.00
F50ml Bottle $18.00



