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We celebrate local produce & E TR E
suppliers,
in keeping with seasonal

availability!

Garlic bread S14

Soup of the Day $13

VIGF| DF OPTIONS

Bruschetta $18
V | DF OPTIONS

Topped with Sautéed Mix Vegetables and Parmesan Flakes.

Burrata and Peach Salad $26
V| GF | OPTIONS

Marinated Peach and Burrata Cheese with PassionFruit Dressing.

Corn Crackers with Pulled BBQ Beef  $17
Corn Cracker Topped with Slow Cooked Pulled Beef with Sour Cream.
Seafood Croquettes $19
Prawn, Scallop and Crab Meat Croquette Served with Spicy Aioli Dip.

Seared Teriyaki Prawns with Potato Salad  $18

Seared Prawn with Teriyaki Sauce Side with Hawaiian Potato Salad.

Coffin Bay Oysters

Natural Oysters $32
GF | DF
Kilpatric Oysters $35
GF | DF

V - Vegetarian | GF - Gluten Free | DF - Dairy Free
Public holiday surcharges add 15% to total bill
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300g Scotch Fillet $52
| GF DF OPTIONS

Served With Seasonal Mixed Vegetables
and your choice of Cauliflower and
Celeriac Mash or Potato Mash and your
choice of Mushroom Sauce/ Blue Cheese
Sauce/ Sticky Balsamic Rosemary Jus.

Grilled Pork Chop $47
| GF DF OPTIONS

Served with Seasonal Mixed Vegies and
your choice of Cauliflower and Celeriac
Mash or Potato Mash with Orange and
Chilli Sauce.

Squid Ink Linguini $45

with Prawn, Scallop and Creamy Saffron
Sauce.

Penne Arrabbiata $39

| DF OPTIONS
Spicy Napoli Sauce and Parmesan Cheese.

Curry Of The Day $40
1VOPTIONS

Ask our Staff for Today's Curry -Served

with Plain Rice, Carrot and Cucumber Sticks.

Hainanese Sambal Chicken S46

Serve with Roasted Marble Potato and Mix
Vegies.

KID’S MEAL
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Chicken Nuggets & Chips $16
Pasta & Meetballs $17
Prawn Tempura & Chips $18
Fried Threadfin & Chips $16

V - Vegetarian | GF - Gluten Free | DF - Dairy Free
Public holiday surcharges add 15% to total bill
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We celebrate local produce &
suppliers,
in keeping with seasonal
availability!

Lamb Rack $54

| GF DF OPTIONS
Served with Potato Mash and Mixed vegetables

Chimichurri Sauce and Mint Jelly.
Threadfin with Saffron Sauce $45

| GF DF OPTIONS

Served with Sautéed Spinach, Marble Potato and
Saffron Sauce.

Stuffed Eggplant  $39
| GF DF OPTIONS

Roasted Eggplant Stuffed with Spiced Chickpea, Feta o .‘
Cheese and Pesto Sauce. = Te
Roasted Pumpkin and Beetroot Salad  $36 -3-':.;:'3
| GF DF OPTIONS -«
Mixed Greens, Roasted Pumpkin and Beetroot, ®
Cherry Tomato and Yuzu Dressing. i
With Grilled Chicken Thigh. $46
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Garden Salad $13 o
Greek Salad $16
Steamed Seasonal Vegetables $12 “

$8

Mashed Potato

Cauliflower and Celeriac Mash $8
Steamed Rice S5

Plain Naan $5

Sweet Potato Chips $12

Fresh Chopped Chilli  $3

Onion Ring with Aioli Sauce $13
Chips with Tomato Sauce $12
Wedges with Sour Cream & Sweet Chilli Sauce $13
Extra Sauce $3

Tomato | BBQ Sauce | Sour Cream | Sweet Chilli | Aioli
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We celebrate local produce &
suppliers,
in keeping with seasonal
availability!

Kelly’s Cheesecake $16

Served with Vanilla lce Cream

(Ask our staff about the current flavour)

Apple and Cashew Tart $18

I GF

Apple and Cashew Nuts Tart with
Whiskey Cream Sauce and Vanilla Ilce
Cream.

Chocolate Fondant $17

Molten Chocolate Cake with Vanilla
Ice Cream and Caramel Sauce.

Affogato $9
Espresso, Vanilla Ice Cream
With your choice of Liqueur $18

Frangelico | Kahlual
Cane Royale | Bailey’s |

Liqueur Coffee S18
Ord River Rum or Cane Royale,
Espresso, Topped with Cream
Espresso Martini $20
Cane Royale, Vanilla Vodka,

Créme De Cacao, Espresso

Pot of Tea for One $6.5
Pot of Tea for Two $7.5

(English Breakfast, Chai, Earl Grey,
Green, Chamomile)

V - Vegetarian | GF - Gluten Free | DF - Dairy Free
Public holiday surcharges add 15% to total bill
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DESSERTS

Poach Pear S16

| GF DF OPTIONS

Poach Pear in Aromatic Red Wine
Served with Granola and Vanilla Ice
Cream.

Sticky Date Pudding $17
Date Pudding Served with Vanilla Ice
Cream and Salted Caramel Sauce.
Tres Leches Cake $16

Sponge Cake Soaked in Milk
Mixture. (Ask our staff about the
current flavour)

Hot Chocolate $6.5

Espresso, Piccolo Latte, $6.5
Short Macchiato

Cappuccino, Flat White, $6.5
Latte, Long Black, Mocha,

Long Macchiato, Chai Latte,

Double Espresso

Vienna $6.5
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	Menu
	ENTRÉE
	Garlic bread
	Soup of the Day
	Bruschetta
	V | DF  OPTIONS
	Topped with Sautéed Mix Vegetables and Parmesan Flakes.

	Burrata and Peach Salad
	Marinated Peach and Burrata Cheese with PassionFruit Dressing.

	Corn Crackers with Pulled BBQ Beef
	Corn Cracker Topped with Slow Cooked Pulled Beef with Sour Cream.

	Seafood Croquettes
	Prawn, Scallop and Crab Meat Croquette Served with Spicy Aioli Dip.

	Seared Teriyaki Prawns with Potato Salad
	Seared Prawn with Teriyaki Sauce Side with Hawaiian Potato Salad.

	Coffin Bay Oysters
	Natural Oysters
	GF | DF

	Kilpatric Oysters
	GF | DF




	Menu
	Main Course
	Lamb Rack
	300g Scotch Fillet
	Served with Potato Mash and Mixed vegetables Chimichurri Sauce and Mint Jelly.
	Served With Seasonal Mixed Vegetables and your choice of Cauliflower and Celeriac Mash or Potato Mash and your choice of Mushroom Sauce/ Blue Cheese Sauce/ Sticky Balsamic Rosemary Jus.

	Threadfin with Saffron Sauce
	Served with Sautéed Spinach, Marble Potato and Saffron Sauce.

	Grilled Pork Chop
	Stuffed Eggplant
	Served with Seasonal Mixed Vegies and your choice of Cauliflower and Celeriac Mash or Potato Mash with Orange and Chilli Sauce.
	Roasted Eggplant Stuffed with Spiced Chickpea, Feta Cheese and Pesto Sauce.

	Squid Ink Linguini
	Roasted Pumpkin and Beetroot Salad
	with Prawn, Scallop and Creamy Saffron Sauce.
	Mixed Greens, Roasted Pumpkin and Beetroot, Cherry Tomato and Yuzu Dressing.

	Penne Arrabbiata
	With Grilled Chicken Thigh.
	Spicy Napoli Sauce and Parmesan Cheese.

	Curry Of The Day
	SIDES
	I V OPTIONS
	Ask our Staff for Today’s Curry -Served with Plain Rice, Carrot and Cucumber Sticks.
	Hainanese Sambal Chicken
	Serve with Roasted Marble Potato and Mix Vegies.


	KID’S MEAL


	Menu
	DESSERTS
	Poach Pear
	$16

	Kelly’s Cheesecake
	$16

	l GF  DF  OPTIONS
	Served with Vanilla Ice Cream  (Ask our staff about the current flavour)
	Poach Pear in Aromatic Red Wine Served with Granola and Vanilla Ice Cream.

	Apple and Cashew Tart
	$18

	l GF
	Sticky Date Pudding
	$17
	Apple and Cashew Nuts Tart with Whiskey Cream Sauce and Vanilla Ice Cream.
	Date Pudding Served with Vanilla Ice Cream and Salted Caramel Sauce.

	Tres Leches Cake
	$16

	Chocolate Fondant
	$17
	Sponge Cake Soaked in Milk Mixture. (Ask our staff about the current flavour)
	Molten Chocolate Cake with Vanilla Ice Cream and Caramel Sauce.

	Affogato
	Hot Chocolate
	$6.5
	$9
	Espresso, Vanilla Ice Cream   With your choice of Liqueur                                                         Frangelico | Kahlua|
	$6.5


	Espresso, Piccolo Latte,  Short Macchiato
	$18
	Cane Royale | Bailey’s |
	$18


	Liqueur Coffee
	Ord River Rum or Cane Royale,
	Espresso, Topped with
	Cream

	Vienna
	$20

	Espresso Martini
	Cane Royale, Vanilla ,Vodka,  Crème De Cacao, Espresso

	Pot of Tea for One
	$6.5

	Pot of Tea for Two
	$7.5
	(English Breakfast, Chai, Earl Grey,  Green, Chamomile)

	V - Vegetarian | GF - Gluten Free | DF - Dairy Free
	Cappuccino, Flat White,  Latte, Long Black, Mocha, Long Macchiato, Chai Latte,  Double Espresso
	$6.5
	$6.5




