
ENTREES

Tomato, spanish onion, basil & bocconcini on crisp sourdough with parmesan oil 
& balsamic syrup (V)

Bruschetta 10.90

French onion, sweet chilli & corn, capsicum & cashew, served with warm turkish 
bread & ciabatta (V)

Trio of dips 15.90

Seasoned wedges served with sour cream & sweet chilli dipping sauce (V)Wedges 9.90

House made chicken teriyaki spring rolls (3) served with a sweet soy dipping 
sauce

Chicken spring
Rolls 14 

Panko crumbed pumpkin arancini balls (4) served with garlic aioli, crumbled
goats cheese & tomato crisps (V)

Arancini balls 14

Sticky bbq pork with lettuce, tomato, onion, cheese and bbq sauce (3)Tacos 15 

Seasoned chips 6:small - 8:large (V available)

Seeded mustard & cheese bread 9.90 (V) 

Garlic & herb bread 9.90 (V) (Add cheese $2)

Salt & pepper calamari on a salad of mixed lettuce, tomato, cucumber & spanish 
onion, finished with lime aioli (crisp chilli optional) (GF)

Salt & pepper
calamari 
17.90:entree - 24.90:main 

Creamy garlic prawns served with jasmine rice & a mixed lettuce salad finished 
with a lemon vinaigrette (GF)

Garlic prawns
17:entree - 27:main 

Crispy skinned bbq pork belly, house made chicken teriyaki spring roll, pumpkin
arancini ball & salt and pepper calamari (crisp chilli optional)

Tasting plate 18

(GF) - Gluten free (V) - Vegetarian     10% surcharge on public holidays

Whilst we endeavor to ensure all dietary requirements are accounted for, we are unable to guarantee that
any meal will be 100% free of all traces of allergens.
Please advise staff of food allergies when ordering.

10 pieces, served with chips & aioli. Choose between honey soy or spicy buffaloChicken wings 15

Mixed vegetable spring rolls (3) served with a sweet soy dipping sauce (V)Vegetable spring
Rolls 10 



(GF) - Gluten free (V) - Vegetarian     10% surcharge on public holidays

Please note: pizzas cannot be modified

Bbq sauce, smoked bacon, salami, kransky, onion, chicken & spiced beef topped 
with mozzarella cheese (crisp chilli optional)

Meatlovers 18.90

Hot salami, kalamata olives, onion, capsicum, ham, pineapple & mushrooms on 
a napoli base with mozzarella cheese (add anchovies $2)

Supreme 18.90

Basil pesto, roasted pumpkin, spinach, cherry tomatoes, bulgarian feta with 
mozzarella cheese (V)

Pumpkin & Feta
18.90

Shredded ham, pineapple & napoli sauce topped with mozzarella cheeseHawaiian 18.90

Bbq sauce, roasted chicken, fresh capsicum & onion topped with mozzarella 
cheese

BBQ chicken
18.90

Cos lettuce, bacon & croutons, tossed with caesar dressing finished with a poached
egg and shaved parmesan cheese (Add chicken $4) ( Add anchovies $2) 
(GF available)

Caesar salad
18.90

Tender beef strips, mixed lettuce, spanish onion, cucumber, bean sprouts, fried
shallots, capsicum & roasted cashews finished in a lights soy & chilli dressing
(GF available)

Thai beef salad
23.50

Medley of roasted vegetables (pumpkin, carrot, capsicum & onion) tossed with 
spinach, roasted pine nuts, feta, cherry tomatoes and cucumber, finished with 
honey mustard dressing & baby herbs (Add chicken $4)
(GF, V) (Vegan available)

Vegetable salad
20

Marinated lamb rump, cooked medium, tossed with a salad of mixed lettuce, 
roasted baby beetroots, cherry tomatoes, spanish onion, capsicum & danish feta
topped with tzatziki (GF) 

Lamb salad 
23.50

PIZZAS

SALADS



MAINS
Flake fillets (2) cascade beer battered or grilled, served with chips, house made 
tartare, lemon and your choice of salad or vegetables 
(Seniors flake, 1 fillet 17.90) (GF available)

Flake 
22.90

(GF) - Gluten free (V) - Vegetarian     10% surcharge on public holidays

Herb marinated chicken breast with bacon, lettuce, tomato, onion, avocado, 
provolone cheese & aioli in a toasted bun served with hand cut fat chips
& tomato relish

Gourmet chicken
burger 23

Wagyu beef patty with bacon, lettuce, tomato, pickles, Mersey valley tasty cheese,
relish & american mustard in a toasted bun served with hand cut fat chips & aioli

Gourmet wagyu
burger 23

Chicken
parmigiana

Crumbed chicken breast with your choice of topping, served with chips & your 
choice of salad or vegetables

Traditional 24.90 Napoli, bacon, tasty cheese
Aussie 26.90 Bacon, grilled onion, bbq sauce & cheese topped with a fried egg
Hawaiian 26.90 Shredded ham, pineapple, napoli and cheese
Mexican 26.90 Salsa, mixed beans, salami, jalapenos & cheese, topped with sour cream 

& guacamole
Cheeseburger 26.90 Beef patty, relish, pickles, american mustard & cheese

Layered fresh pasta with roasted pumpkin, pesto, zucchini, baby spinach &Pumpkin lasagne
23.90 bechamel sauce finished with parmesan, served with chips and your choice of 

salad or vegetables (V)

Layered fresh pasta with bolognaise, napoli sauce, mozzarella cheese & Beef lasagne
23.90 bechamel sauce finished with parmesan, served with chips and your choice of 

salad or vegetables

Chicken risotto
22.90

Sauteed chicken with pumpkin, spring onion, baby spinach & cashews tossed with
risotto in a chicken reduction, topped with pesto & parmesan 
(GF) (V & vegan available)

Roast chicken, bacon, spanish onion, semi-dried tomatoes & gnocchi tossed in a
creamy white wine sauce, finished with spinach & parmesan (V available)

Gnocchi 
22.90

Bacon & garlic in a creamy spring onion sauce, tossed with spaghetti and egg, 
finished with parmesan (add chicken $4) (GF pasta $2)

Carbonara 
20.90

Wok seared beef strips with cashews, baby corn, capsicum & asian greens tossed 
with hokkien noodles in a sweet chilli soy syrup (V, vegan & GF available)

Beef stir fry 
23.90

Crumbed chicken breast served with chips and your choice of salad or vegetablesChicken schnitzel
22.90

Irish 26.90 Mash potato, bacon, gravy & cheese

HSP 26.90 Lamb, cheese, bbq sauce, chilli sauce & aioli



(GF) - Gluten free (V) - Vegetarian     10% surcharge on public holidays

SPECIALTY
Char grilled 200g porterhouse, cooked medium, served on toasted sourdough 
with bacon, tomato, lettuce & provolone cheese, topped with cornichons, 
caramelised onion, beetroot & bearnaise sauce with hand cut fat chips & relish

Gourmet open
steak sandwich
25.90

Open lamb
souvlaki 
25.90

Marinated lamb rump, cooked medium, with a salad of spanish onion, roasted 
capsicum, cherry tomatoes & cucumber on a toasted turkish flatbread
finished with garlic aioli & baby herbs, served with lemon

Seafood platter
33.90

Tasmanian salmon with bearnaise sauce, two prawn skewers, two oysters 
kilpatrick & salt & pepper calamari with lime aioli (crisp chilli optional), served 
with a chive & semi dried tomato potato salad (GF)

Tasmanian 
salmon 29.90

Crispy skinned Tasmanian salmon served on crispy kipfler potatoes with a 
parsnip puree, medley of mixed tomatoes, buttered broccolini & asparagus,
finished with bearnaise sauce (GF) 

Beef brisket 
27.50

12 hour slow cooked beef brisket served on creamy garlic & parmesan mash with
roasted dutch carrots, shallots, medley of mixed tomatoes & buttered beans, 
finished with red wine jus (GF)

Pork belly 
31.90

Crispy skinned pork belly & roasted tiger prawns (2) served on creamy cauliflower 
puree, caramelised apple, medley of mixed tomatoes & shallots, finished with 
apple cider jus (GF)

Lamb shank 
26.90

12 hour slow cooked lamb shank served on creamy garlic & parmesan mash with
roasted baby parsnip, buttered dutch carrots & peas finished with red wine jus 
(GF)

Chicken breast
26.90

Moroccan spiced chicken breast served with crispy kipfler potatoes, buttered
asparagus & broccolini, medley of mixed tomatoes, finished with a garlic cream 
sauce (GF)

Roast pork 
21.90

Roast pork served with roasted potato, pumpkin, carrot & buttered peas topped
with gravy (GF)

Lamb rump 
31.90

Char grilled moroccan spiced lamb, cooked medium, served on creamy garlic &
parmesan mash with sweet potato crisps, buttered dutch carrots & beans, 
finished with red wine jus (GF)



(GF) - Gluten free (V) - Vegetarian     10% surcharge on public holidays

FROM THE
GRILL

Scotch fillet 40 300g, char grilled (GF)

Porterhouse 36.50 300g, grilled (GF)

Rump 28.90 300g, grilled (GF)

All steaks are cooked to your liking, with your choice of sauce and served with chips &
salad or chips & vegetables

Mushroom, peppercorn, gravy, seeded mustard, 
garlic & chive butter, red wine jus, bernaise, 
worcestershire (all sauces are GF)

Surf & turf 8 - garlic marinated prawns (2), salt &
pepper calamari with bearnaise sauce, hand cut fat
chips & salad (GF)

Sauces:

KIDS
MEALS

with chips & tomato sauce (salad or vegetables available)Chicken nuggets 10

with chips & tomato sauce (salad or vegetables available)
(GF available) 

Battered fish 10

topped with parmesan cheese 
(GF pasta $2)

Spaghetti
bolognaise 10

with chips & tomato sauceHawaiian pizza 10

with chips & tomato sauce (salad or vegetables available)Chicken parma 10

with chips & tomato sauce (salad or vegetables available)Chicken schnitzel 10

Chicken, tomato, lettuce, cheese & garlic aioli served with chips 
& tomato sauce

Chicken wrap 10

12 years and under



(GF) - Gluten free (V) - Vegetarian     10% surcharge on public holidays

DESSERTS

Dessert plate 15 Nash brownie with vanilla ice cream, sticky date pudding with salted caramel 
ice cream, cheesecake of the day and mixed berry panna cotta served with berry 
coulis

Vanilla ice
cream 4

Served with your choice of topping (strawberry, caramel, chocolate, banana

or sprinkles) (GF)

Trio of ice
cream 8

Trio of Favourite Flavours ice cream (see staff for today's flavours)

(GF available)

Cheesecake 10 House made cheesecake served with double cream & berry coulis 
(see staff for today's flavour)

Sticky date
pudding 10

House made sticky date pudding served warm with butterscotch sauce,

salted caramel ice cream & peanut praline

Lemon tart 10 served with blood orange sorbet & berry coulis 

Apple crumble 10 served warm with vanilla bean ice cream & berry coulis

Lemon
meringue 10

served with blood orange sorbet & berry coulis

Nash's chocolate
brownie 
10.50 for 1
16:50 to share

House made chocolate brownie served with melted chocolate fudge sauce,
honeycomb & vanilla ice cream
(GF)

Affogato 12 Vanilla ice cream, topped with fresh espresso and your choice of liqueur 
(Frangelico, Baileys or Kahlua)
(GF) 


