Wt loseed

ENTREES & STARTERS:

Brcads: (Garlic or Parmesan baked breads.
Trio of C]’uc{:’s diPs served with warm Turi(ish bread.

Chefs Chicken | iver Paté: Served with small side salad and toast.

T asmanian Smokcd Salmon: with avocado salsa, wild roquette, crusty bread,

capers and Parsleg OlI

SOUP and DamPer: Che]cs soup made with the freshest
of ingrecjients, served with toasted Watt/escea/clamper.

Oystcrs Kilpatrick: served hot toppccl with twelve
chPPed bacon and Worcestershire sauce. six
Ogsters Natural: served with a house made cocktail twelve
sauce and lemon wedges. six
Crumbcd T assie Camcmbcrt: served with wild roquette
cranberr3 and orange dressing.
Curried Sca”ops: served on a mini cheese and potato Pancake with
side salad.
Bruschctta: ]:rcsh local tomatoes & basi!, Pes’co, with Wati’/cscec/’s
feta served on pane di casa bread and finished with balsamic
reduction, Pars]eg oil and wild roquette.
= \/egetarian s Gluten Free = Can be made Gluten Free

Please note that minimum Purchasc on credit card is $20.0. Than‘( you.
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CHARGRIL :

Small Medium Largc

Frimc KumP: the coarsest cut of steak but can have

the best flavour of all. 18.0 21.9 26.0

Fortcr]')ousc: finer texture, Probably the best for a ]arge

cut of steak. 18.0 26.0 32.0

5cotcl‘| r:i”ct: tender an&juicg, with an eye of fat which

enhances the flavour. 18.0 26.0 32.0

Agccl E_yc Fi”ct: clmcinite]g this is the “melt in your mouth”

steak, enhanced bg one of our sauces. 22.9 27.5 32.0

CarPctbag: one of Australia’s uniquc dishes. Your choice of

medium or largc eye fillet steak stuffed with oysters. 4.5 extra

SUI‘F &TurF: can’t decide! seafood or steak!? have both. ~Your choice,

medium or ]arge eye fillet with prawns, sca”ops and a creamy garlic sauce. 4.5 extra

5tcai<s are served with wcclgcs, salad and your choice of sauce, rclish, mustard or cl’uutncg.

Sauces:

Traclftional Gravy: made the old way, from beef stock and full of flavour.

Musl'\roorn Saucc: mushrooms, cream, white wine and garlic.

Garlic Saucc: gar[ic, red wine and a rich }Jce{:jus.

Native Hum and Gingcr sauce: native Plum, soy and ginger with a hint of gar[fc‘

Hot FCPPcr Saucc: made from green and black peppercorns resulting ina @ sauce.

Forcsticrrc Saucc: mushrooms, bacon red wine and a rich becFJus.

Relishes & Mustards:
FFCHCI’I Mustarcl, f"}ot E_nglislﬁ Mustarc], Seedecl Mustard, riorseraclisl'], Bus}ﬂ Tomato Cl’]utneg or BBQ

BUTCHERS B OCK:

Kangaroo Fi”ctz Fan fried Kangaroo fillet seasoned with lemon mgrtie 24.0
and Pepperberry, served on a potato, zucchini and feta rosti, with

a roast vegetab]c salad and rainforest Plumjus.

Lamb Sl'uanlcs: Slow oven roasted shanks served on a bed of creamy mash 24.5

Potato, green beans and bacon & mushroomjus.

Lamb’s Frg & Bacon: served with mashed potato, seasonal vcgetables, 18.5

and finished with a swiss brown mushroomjus‘

Please note that minimum Purcl’uasc on credit card is $20.0. Than‘( you.
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Char—gri”cd King ]slancl C]’)icken: Filled with brie & bacon, served with green 22.5

vegetab]es, roast Pota’co’s and a creamy herb and gar]ic sauce.

FOULTRY:

Chiclcen Farma: Crumbed Chicken Preast toPPed with ham, tomato and 19.5

melted cheese and served with salad and chips.

SEAFOOD:

Scafood Fasta: an array of fresh fish and seafood in a creamy gar]ic sauce 24.5
with Wai’i’/@scca”s fettuccini, shaved parmesan and wild roquette.

Fish of the Day: Flease ask your waiter or see sPecia]s board.

Battered [Fish: [Tresh fish fillets in beer batter, served with 19.5

chipsJ salad and tartare sauce.

VE GE TARIAN:

\/cgctablc Pancake Stack: With char~gri”ed capsicum, roasted 19.5
Pumpkin, zucchini, semi-dried tomatoes and baby spinac!—x; ]agered with
naPo]i sauce, old biteg cheese and served with a mini salad, sour cream,

Pars]eg oil and Pumpkin chiPs‘

Wal‘t/cscca/’s Fotato Gnocchi: served with roast Pumpkin, sPinach, Pincnuts, 19.5
Watt/esccc/’s marinated feta and finished with shaved parmesan and Parsley oil.

SALAD MEALS:

CacsarSalacl: CruncEﬂ cos ]ettuce, tossed with Fresh]y shaved 15.5
parmesan cheese, gri”e& bacon, croutons and a Chfncs

(Caesar salad dressing toPPecl with a Poached egg and anchovies.

Chicken or Smoked Salmon Caesar: 19.5
Frawn and Sca”op Cacsar: 245
Char—gri"cd Marinated Lamb Salad: served on a Mediterrancan 22.5

stgle salad and finished with minted goghur’c and Parsleg oil.

Please note that minimum Purcl’uasc on credit card is $20.0. Than‘( you.
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DESSERT S

Watt/csccd lcc-crcam: Chefj’s own ]ce~cream made with Freshlg ground Watt/@sccc/ 8.5

served with Rainforest Plum and vermouth coulis.

Banana SPIit: A\ fresh banana, sPlit down the middle and filled 9.5

with vanilla ice-cream, ]ashings of cream and Wai’f/csccc/’s chocolate sauce.

Chocolatc Nut 5undac: Rich, creamy vanilla ice-cream, topped 7.9

with Wai’i’/@scca”s chocolate sauce ,crushecl nuts and wafer.

CrcPc Suzcttc: Two thin }:rench s’ajlc crepes served with 9.9

branclg an& orange sauce ancl ice-cream.

Liqucur Aﬁzogato: E_rjog a shot of black coffee with vanilla ]ce~cream toPPed 9.5
with a shot of quuor~ Your choice of: ]:rangelico, (Grand Manier or Tia Maria.

5tici<3 Date Fudcling: served with Butterscotch sauce, cream and |ce-cream. 8.5

Fancakes: A two-stack of hot Pancakes.

Wattleseed Native Mint and [Joneycomb butter, 10.5
Y
banana & lce~cream.
Mixed Perries & |ce-cream. 10.5
Maple syrup & ]ce~cream. 8.5
Lemon sugar & ]ce~cream. 8.5

CAKES:

SCI’VCd with cream or Jce-cream. 75

Flcasc -feel welcome to view all ourFresl’le baked cakes and tarts on &isplag in the cake {:riclgc.

Please note that minimum Purcl’uasc on credit card is $20.0. Than‘( you.



