AlLL DAY BREAKFAST

“til +pm
Bacon and Roll: | aree crusty bread roll, filled with two fried eges, bacon 11.50
ge crusty ggs bacor

Big Arse BB Breakfast: Hreakfast sausages, tomato, .. . = 18

bacon, mus]-:rooms fried eges, scrvccl Wlti’! two 5|iccs o{: toast

Jcmg, Blg Arse VCgO Preakfast: Tomato muslﬂrooms w1[tec:] splnacl'l 18
mini Potato stacl( Poachcc[ cges;” Watt/csccc/s Fcta anc] two slices o{: toast

v Blﬂy s Fancalces Two Pancakes scrvcd wrtl'w Pan Fr:ccl aPPlc nattvc rnmt f:‘_._l .50
and l—xoncgcomb buttcr ' Cn -

E)udcl Your Own E)rcalocast Your choscc of chd scrambled or Poachcc{.‘-t_ 850
eggs, served with two slices oF toast o E i

Fxtras: Bacon E)a](ccl Bcans Maplc 53ruP Mus!‘;rooms, Sausage |

SPmach Tomato Waff/cscca/ marinated feta 3 .:.:; :':‘;__,_ % ca

Smokcd 5aimon e ) ‘.1 . N
]_:__ggs ECHCC!!C’[I Enghsh mmCFm l—;am Poachcd eggancl l—ro”andalse | 'T': i4

with smoked salmon | _: o = ié

F_ggs Fiorcntanc E_nghsh mu{:Fm walted spmacl—u POacEed eggs and hoilandalsc 14

I:rcnci'l Toast TWO 5[1C65 o{' i:rench toast tOPPecE with SE]CCd banana 13.50

cinnamon ancl raw sugar thcrs clr:zz]cd wﬁ:i—l maplc sgruP

cmg, Fotato Stack 5ervecl w1‘c§—| wﬁ’ccé stac]'z Poachccl cggs, Wafffcscccf 5 1%.50

marinated accta macadamla Pcsto and toast

Toast or 5ourclougl1 ]:ruﬂ: L_o.%nC Two shccs o{: toast with buttcr, \/cgcmte 5
,Strawberrg Jam Honeg, or Fcanut bu’ctcr

Watt/cseec{ ‘ Fanca!ccs Two Pancakes 5cwed with Cr‘iSPB bacon 13.50
two fried eges, ancl___maplgz syrup

\/ = chctarian g= Glutf:n Frcc cmg = Can be made G]utcn ]:rcc



W

SANDWICHE S:
]:rcqu Cut or Toastccl amg

Bacon and E&

BLT (Bacon, Lcttucc and Tomato)
E)acon, Tomato and Cl-nccse.

Chicken and Avocado
Ham and Cheese

FHam, Cheese and Fincapplc e o

]"lam, Chccsc and Tomato

T omato, Onion and Cheese

Foxtras: (Gluten- free L
Smoked salmon -+~

Bacon \Jam_r. o

SANDWICH MEALS

served with countrq wcdgcs 8» Waff/csccdfs chutncq

Cl-nckcn 5c}1n|1:zc] SBHCIWICI'I F|umP chaciccn sc]’mﬁ:zel wrtl—n Iettuce tomato

ChCCSC and magonnalsc e

Club .Sanc[wu:h Trip!e dcck sandwaci‘n Fli]ed wuth bacon cgg, cl'wccse

Iettuce tomato ancl magonnalsc

Stcak Sanc]wm[-s T!‘un E_yc ﬂ”ct 5tcal< Wlt!’l bacon cgg, ]ct’cucc, Jcomato

Onion anc] c!‘:ecsc

TO SHARE:

Bowl of Chips: Ybur cbofcc oF’;:jcomé:to ;é»'aué,c or &:agonnaise

Bowi of Nac}aog: 'With gua_,c'émgglc, ché‘gse,:___saiéé, énd sour cream
Bow] of Weclges: Homc__;mac{;a, with so;'rércam, and sweet chilli
]:rcshlg baked Brcad: Gariicfor Farmesan

Trio of DiPS: SCrveclw:tl‘: warm | urkish bread

sman

[a rgc

V= chctarian 8= Ggutén ;:rec amg = Can be made G]utcn Free
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LIGHT LUNCH:
FPasta Bowl: [resh Pettucdine

Flcasc see our ctisplay board for today’s Pasta

v,/ cmg Watt/cseca/’s Hcari:y SOUP: served with toasted clampcr

F!casc see our &isplay board for toc]ag’s 50UPS

SALAD MEFALS:

(Caesar Salad: Crunchg cos [é:’ctucc tossed wﬁ:% Frcshly s%avcd“
parmesan cheese, gnﬂcd bacon croutoris and'a i—:omcmadc

(Caesar clrcssmg toPPcd Witl‘l a Poacl—ned c% ancl anchowes i

Chicken or 5moi<casarmon Cacsar: #

Tandoon C]‘ncl(cn Salacl ]:l"CSl’l green saiacl Witl’] tomato cucumbcr

and onion, toppcd w1t|'s oven bakccl tanc{oorf c}nsckcn Flnets,
finished with a tzatzskl 3oghur‘c c]rcssmg :

POULTRY:

(Chefs C}nc[«:n 5’ Mushroom Fie: C%lclccn, musi'iroom and onions wsth a

crcamg Wl‘litc WlﬂC é-garhc sauce SCI"VCCI Wlt}'l WCCigCS- safac{ anc[

Wa ftfcsccc{ s ch utne 3

Ch:ckcn Farma Crumbec} cl-nclccn brcast toppccl with ham

tomato and mclted chcesc scwcd w1’c}1 ci'uPs and safacl

VEGETARIAN

Brusc!‘nctta Tlm})cr Cui:l:crs Frcsh toma’co & Basii brusci'lctta with
Watt/csccc/ Fcta c{rizz]cd w1th East] Pcsto scrvccl with fresh salad
and Hour chomc of our:; hcartg souP

without soup

Chccse and Fotato Fanca_jl(c: 5ewed wi;ti-u sour cream and salad

V= \/cgctarian g= Giuten Free cmg, = Can be made G]utcn Free

8.50

©16.50

20.50

1850
15.50
18.50
17.50

13%.50




SEAFOOD:

Beer Battered [Fish: Fresh fillet of fishina crispg batter, served with §6.50

chips, salad, and tartare sauce extra fillet 19.50
Fanko—-crumbcd Calamari Scwcd with cl-nPs sa]ad and tartare saucc 17.50
Sa’mon Flsh Calccs Cheps own fresh salmon 1c15§1 cai(cs scrvcc] wnth a 15.50

zesty salad and Lcmon Mgrtfc aroh

Smolccd Salmon and Fotato Fancakc Two Pancakcs toPPcd wath h 17.50

Ci’ICCSC and leshccl Wlt}'l SOLII'" crcam a ICI‘I’IO!’E WCdgC am} sa[ac{

B TCHERS__E)LOCK/CHAR GR]LL

cmg, Ci‘nar Gn“c& anc KumP o 5m! 19_56: mcd 2‘!‘.56_7
,Stcak served with wec]ges salad and- Bour c:]’uoxcc o{: b B

Gravg, Mushroom saucc Frcnci'l Mustard Hot ]:_nghsl-l Mustard
5ccdcc} Mustard Horscrachs!'x or bush Tomato Chutncg '

ChefsPeef & Gumncss Pie: 5]ow cooked bcerc and onions w1th a ..':‘; 1550

rich Gumncss gravy scrvcc[ w:th wcclgcs, 5alac1 and l/%aif/esccc/s chutneg
Chefs| amb & Roscmaf'y Flc 5]0\:\! cooi'ccc% iamb rbsemary and onions, rcd i 15.50
wine and garlac gravy, sewccl w:tf'x wcdges saiad anc[ Wai-t/csccd.s chutncg
Grccic—stglc Lamb Burgcr Mannated ]amlﬁ w1t|—| Grcclc salac] tZ.a‘tZli(i c]mPs 18.50
cmg Ham Timbcr Cuttcr’s Ham OFF ti':e bone c]-lunlcs cnC cf—rcesc P:ckicd t7.50
omon and Ercacf SCWCd Wlt“] F]"CSl‘l sa]ad and ‘(jOUF' Ci’!OICC O]c one O‘F Our hearty SOUPS
WItI'IOIJt SOUP u . _:. E:_‘ f4
£ Kangaroo ]:I![Ct Fan fned Kangaroo ﬁ”ct scasonccl with lemon myrtlc 26.50

and Pcppcrbcrrfd, scwcd ona Potato zuccl'um and feta rosti, with

roast vcgctahlc and wxfd roqucttc salad and ralnﬁorest PlumJus

cmg l_ambs Frg: Scrved with bécon,_::mashec] POtato, scasonal veg, fried onion gravy 15.50

V= chetarian g= Gluten Free cmg, = Can be made Gluten Free

lge 28.50



DEVONSHIRE TFA:

T raditional Scones: Two‘ hot, Freshlg-baked scones, served with bcrrgjam and

doubie cream

Wait/csccd & Datc Sconcs Two |‘|ot Freng bakcd Watf/csccd scones |
with }Dcrryjam :

with quanc]ongjam

Sconcs served’ wuth _qour_choicé omc acup of coffccfjor apot of tea

CAKE_S ﬁan;c CJJ[OU; {,5"(5‘5 a;*'c ijufuv /L ee

SCI’VCd Wlt}'l 8OUF ChOlCC O'F crcam or ICC cream

Please view our homc_:m_a_cig:_.ca&és"‘in ﬂ_-:c displaq fﬁagc

DESSEKPS

banana Spllt Frcsi'x banana SPIIt down the mlcldle and ﬁ"cd wrth vamna

lCC—-CI’CEim ]aslﬂmgs O]c crcam anc] Watt/csccds ci-:ocolatc saucc

Cl‘locolatc Nut Sunclae R;cl‘r Crcamg vanlna lcc-:-—crcam toPPcd w1tl1

Watf/csccd 5 chocolatc 5auUce ancl nuts, scrvcc} ina taﬂ Parf:ait g|a55
(Creamed Kicc Fu"dding: coolcccl‘v\'rith Eémo’n cht cin'namon and va’niﬁa bc‘ans
NlCl(CI'bOCi(CF G[OT’B 5[1!1&30 [cc—vcream I'aSPlDCI'FH COUI]S PCaCi’!CS anc] £ream

Fancalccs A two—stack of hot Pancakes, scrvccl w1t}1 _
Watz‘/eseca/s natwe mmt l*loncgcomb buttcr banana & ice-cream
Mixed bemcs éa ;ce—cream -. :
MaP[e sgruP 8* |cc~crcam

]_emon sugar & [ce~crcam
Stickg Datc Fudcling: scjfvccl Witl’l but‘tcré;:otci’u sauce, ice~cream, and cream

Watt/csccd & Ci’locoiaté; Fuading: served with ice~cream and chocolate sauce

\/ = Vegetarian g= G[utcn Frcc omg = Can be made Glutcn Frcc

8.50

8.50
9.50

8.50

9.50

1%.50
10.50
8.50
8.50

9.50

250




BEFKR:

L, " | 50
Cascade ng}ﬂ: James Boag 5 Frcmlurn nght Fure Blondc Na]{.ecl

Hcav L ::._; 5
Carlton Draugl—:t; VB . :

P remium Lt ) i,_. é6

Buc‘c]cg s5: Bittcr Darlc boc‘c Crown Larger James Boag s ]Drc;"nium. Lagcr;
Furc Biondc Rcd Angus Fslsner Whitc Rablaat Daric A[c thtc A]c E
—P—'—]m orted . P o 7

(__orona; Guinncs’s

CIDER: \ 2
NaPo!eonc APPIC Fear Flpsqucak Kc”g Brotlﬂers APP!C Fear ::i_ 6

Rekordcrllg Appic Fcar Strawb & lee ilC‘l Bemcs WmterjOOm/ i Q.50
Two Metie Tall Farmhouse Dr3 Clclcr Foire ] jOOm[ i Q.50

Ke"gf:)rook Champagnc C c]cr T '770”7132_- : 7.50,/ 30

Stanc[arcl ) R 6
E)randg, Gln J;m Eeam, Kah]ua, Ma! bu Ouzo Tequnia, Vermout%‘u Vodka

Frcm:um [ .' : .‘: ' 7
APP'eston Estatc Rum Bacarcli 5811655 Bombay Sapphlre

Bundaberg Rum Camparl Canadlan Ciub Chlvas cha[ Comtrcau
Cougar ]:r'angcllco Ga”lano E)}ac‘(\Sambuca W}utc Sambuca Vanlna

Jack Danlels,Jamcson Jol‘mnic Wa”(ﬁr Rcc; Mai(er*s Mark

Mcclos Honcy \/ocﬂca Mi cion Fcrnod Flmms 50utl—;cm ComJFort Tanqucra\g
Tia Maria W:]d Turkcg .

Top Shelf -ff io
Arc”:»crg, Bacarcll 8; Dom Benccllctmc Drambute Gicmcl&d:ch

Grancl Marnler_,_ Gr_f_:g Goosc Larlc Tasmanian W"HS](B,

~ Kellybrook Apple Brandy; Pyrat Rum




