
 

 

 

 

STARTERS 

 

MAINS 

Butter Chicken Curry 

served with fragrant rice, grilled flat 

bread & raita yoghurt (gfo) 

27 

Chicken Parmigiana 
schnitzel with ham, Napoli sauce & 

cheese. Served with chips & Salad.  

Go naked 22 

26 

Crispy Salt & Pepper Calamari 
 with Asian style slaw, vinaigrette and 

golden fried chips  

(gfo - df) 

26 

250g Porterhouse Steak 
Chargrilled Cape Grim Porterhouse 

steak cooked to your liking served with 

fresh garden salad, golden fried chips 

and choice of sauce (gfo - dfo) 

36 

SAUCE SIDES $2 
Red Wine Gravy – Mushroom Sauce 

Peppercorn Sauce – Garlic Butter 

Burger Aioli  

 

DESSERTS  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINS 

LITTLE FARMERS 

 All Little farmers meals are served with chips, 

a watermelon wedge and side of tomato 

sauce. 

Crispy Nuggets 
Tempura battered chicken nuggets 

11 

Mini Kids Pizza 
Mini ham & cheese pizza  

11 

Kids Fish & Chips 
Lightly battered fish fillet 

12 

Kids Ice Cream 
Vanilla ice-cream with chocolate or strawberry 

topping & sprinkles 

4 

 

 

 

Garlic Bread 
Herb & Garlic Ciabatta 

add cheese +2 (vg) 

10 

Duo of Dips 
House made Dips served with grilled  

flat bread (vg) 

14 

Smokey Chicken Wings 

coated in our House BBQ sauce (gf-df) 

16 
 

Southern Fried Cauliflower 
Battered cauliflower florets with light 

spices served with tomato relish 

(v-vg-df-gf) 

12 

Basket Chips 
Served with house made aioli (df-vg) 

8 

 

Edamame & Mushroom Salad 
Pickled mushrooms & soy beans with rice 

noodles, Asian slaw, fresh herbs and hoisin 

dressing. (gf-df-v-vg) Add chicken +5 

24 

Wild Mushroom Penne 

Sauteed mushrooms, Spanish onion & garlic 

finished in a white wine & 3 cheese sauce 

finished with grana Padano (vg) 

27 

Salt Kitchen Pork & Fennel Sausages 
 served with mash potato, peas, caramelised 

onion & red wine gravy (gf) 

28 

Western Plains Roast Pork Belly 

with roast chat potatoes, cumin carrots, 

seasonal veg & Jus (gf-df) 

30 

Guinness Braised Beef Cheek 

served with mash potatoes, carrots & peas (gf) 

33 

Beef Burger 
 beef patty, bacon, cheese, lettuce, tomato, 

pickled onion, house BBQ sauce, our burger 

aioli served on a milk bun with chips 

25  

Warm Roast Vegetable Salad 
Roast capsicum, sweet potato, Spanish onion & 

zucchini served with cous-cous baby spinach 

and our green goddess dressing  

(gfo – vg – v - df) 

+ Chicken Breast 5  + Pulled Lamb 12 

21 

Open Lamb Souvlaki 
12 hour slow braised lamb shoulder served on a 

grilled pita bread, with lettuce, tomato, pickled 

onion, olives & topped with tzatziki (dfo) 

28 

Battered Fish & Chips 
Lightly beer battered fish served with garden 

salad, chips & side of aioli 

26 

 

Open Steak Sandwich 
porterhouse steak with lettuce, pickled onion, 

bacon, melted cheese, sliced tomato & relish 

served with chips 

28 

 

 

Sticky Date Pudding 
Our famous house made sticky date 

pudding with butterscotch sauce & vanilla 

bean ice-cream 

12 

Shanky’s Whip Affogato 

Golden espresso with Shanky’s Whip with 

vanilla bean ice cream & almond biscotti 

16 

Almond Milk & Frangelico Panna Cotta 
House made panna cotta infused with 

Frangelico liqueur served with berry coulis & 

pistachio crumb  (gf-vg-df) 

12 

Flourless Chocolate Cake 
Flourless chocolate and almond cake served 

with vanilla bean  

ice-cream & berry coulis (gf) 

13 

House Made Waffles 

Served with vanilla bean ice cream & 

Shanky’s Whip Irish Whiskey Glaze 

13 

 

Dietary notes 
gf – gluten free   v – vegan   vg – vegetarian  df – dairy free 

o – option needs adjusting 

Please alert our staff of any allergies before you order. 


