
  

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                
Garlic Bread (serves 2) 

 

Soup of the Day 
| V  GF  DF options 

 

Bacon wrapped Chicken Wing 
| GF  DF 

 

Gochujang Chilli Squid 
| GF  DF 

 

Lamb Cutlets 
with a honey glazed rum sauce | GF  DF 

 

Seafood Medley 
with garlic, thyme & white wine | GF  DF 

 

Coffin Bay Oysters 

Natural (6) 
| GF  DF 

Baked (6) 
topped with hollandaise | DF 

 
Kilpatrick (6) 

| GF  DF 

 

 

 
 
 
 

We celebrate local produce & suppliers, 
in keeping with seasonal availability! 

 

V - Vegetarian | GF - Gluten Free | DF - Dairy Free 
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V - Vegetarian | GF - Gluten Free | DF - Dairy Free  

 
 
Pork Loin Steak  36  | GF  
with a honey butter sauce 
 

Swordfish Loin Steak  38  | GF  DF  
with a coconut curry sauce 
 

250g Scotch Fillet  41 | GF  DF Options 
choose your Kelly’s homemade sauce  
creamy mushroom, Cajun peppercorn, red wine jus 
 
All steaks are served with seasonal vegetables 
& your choice of mash - pumpkin & chickpea 
mash OR mashed potato 
 
Green Salad  22  | V  DF  
seasonal greens, chickpeas, carrot, beetroot, 
radish, avocado, dates, pepitas and chia with a 
carrot dressing 
with grilled kiev cut chicken breast  32 
 
Chilli-Lime Salad  24  | V  GF DF Option 
charred corn, avocado, pickled vegetables, 
coriander, green chillies & lime served with your 
choice of tofu OR halloumi  
with grilled kiev cut chicken breast  34 
 
Beetroot Risotto  28  | V  GF  DF  
with pumpkin & kale 
with grilled kiev cut chicken breast  38 
 

 
Baked Chicken Breast  36  | GF   
stuffed with tomato & red Leicester cheese, served 
with seasonal vegetables 
 
Barramundi  38  | GF  
with pineapple, pea & potato salad dressed in 
minted yoghurt, topped with tobiko 
 
Curry of the Day 
ask our staff for today’s curry, served with plain 
rice & naan 
 
 

Sides 
Garden Salad  9  Greek Salad  11 
Steamed Seasonal Vegetables  10  
Potato Mash  8  
Pumpkin & Chickpea Mash  10   | GF  
Steamed Rice  5   Fresh Chopped Chilli  3   
Plain Naan  3    Garlic Naan  4.5   

Pesto Naan  5.5   
Chips with tomato sauce  9  
Wedges with sour cream & sweet chilli sauce   12 
 

Extra Sauce   2    
tomato or BBQ sauce | sour cream  |  sweet chilli  |  
aioli     
 
Kids Meals 
served with juice or soft drink and 2 scoops of ice 
cream for dessert. 

Chicken Nuggets & Chips  12  
Pasta & Meatballs  12  
Grilled Threadfin & Chips  14 

Mains 

 

We celebrate local produce & suppliers in keeping 
with seasonal availability. 

Wherever possible we avoid food miles by buying 
direct from farmers and our local co-operative. 



  

  

Kelly’s Cheesecake 
Ask our staff about the current flavour 

 

Baklava 
with rhubarb sauce | GF 

 

Cinnamon Tamal 
with vanilla yoghurt | GF 

 

Ginger Cake & Passionfruit Trifle 
 

Coconut Flan 
with fresh cream | GF 

 

 
 
 

Affogato 
espresso, vanilla ice cream 
with your choice of liqueur 

Cane Royale | Bailey’s Irish Cream | Frangelico | Kahlua 

 

Liqueur Coffee 
Ord River Rum or Cane Royale, espresso, topped with cream 

Espresso Martini 
Cane Royale, vanilla vodka, crème de cacao, espresso 

 

Espresso, Piccolo Latte, Short Macchiato 
Cappuccino, Flat White, Latte, Long Black, Long Macchiato 

Hot Chocolate 
Chai Latte, Mocha, Double Espresso 

Flavoured Latte 
(Caramel, Hazelnut, Irish Cream, Vanilla) 

Vienna 
Pot of Tea for One 
Pot of Tea for Two 

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

 
 

 

We celebrate local produce & suppliers, 
in keeping with seasonal availability! 

V - Vegetarian | GF - Gluten Free | DF - Dairy Free  
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