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STARTERS
GARLIC BREAD  8

GARLIC BREAD  9  w/ cheese 

BRUSCHETTA  V  14  Tomato, onion & basil w/ sourdough, parmesan, balsamic glaze & olive oil 

TODAY’S SOUP  8.5  w/ sourdough 

CARAMEL PULLED PORK SLIDERS  14  w/ slaw

LEMON SALT & PEPPER SQUID  16  Lightly dusted w/ lemon pepper, salt & semolina served w/ salad & 
lime aioli

MEXICAN CHEESY NACHOS  V  15  Lime. coriander & tomato salsa w/ sour cream & guacamole

SEASONED WEDGES  V  13  w/ sweet chilli & sour cream  
Extra Cheese & Bacon  +4.5

BATTERED ONION RINGS  V  8  w/ JD BBQ sauce & aioli

SALADS
ROASTED BEET & SUMAC SALAD  17  Pumpkin, hommus, candied walnuts, almonds & orange segments 
w/ a citrus dressing & salad greens
Extra Grilled Chicken OR Prawns (3) OR Crumbed Calamari  +5

THAI BEEF  18  Marinated beef cooked medium, mixed greens, carrot, tomato, cucumber & red onion w/ a 
Thai dressing finished w/ roasted peanuts & turmeric crisps

TANDOORI CHICKEN STACK  22  Grilled & served on a potato rosti w/ salad greens, bacon, semi-dried 
tomato & a dollop of cucumber yoghurt

CAESAR  18  Cos, bacon, croutons & Grana Padano w/ our own traditional dressing, poached egg & 
anchovies
Extra Grilled Chicken OR Prawns (3) OR Crumbed Calamari  +5

PADDOCK & PASTURE
PORK BELLY W/ PEA & EGG ORIENTAL RICE  26  w/ charred bok choy & fennel soy glaze

The below Steaks are served w/ your choice of:  Sauce GF:  Mushroom, Thyme Pepper, Gravy, Red 
Wine or Garlic Butter.  Sides:  Chips & Salad or Potatoes & Vegetables

PORTERHOUSE 300G  37  100 day grain fed, served w/ your choice of sides & sauce

SCOTCH 300G  39  MSA graded for quality & flavour w/ your choice of sides & sauce

GLOBAL PARMAS
Chicken fillet cut & crumbed in house w/ a choice of chips & salad or potato & vegetables

AUSSIE OUTBACK  26  BBQ sauce, cheese, bacon & fried egg

IRISH  26  Ham, potato mash, cheese & gravy 

MEXICAN  26  Salsa, cheese, guacamole & sour cream

ITALIAN  26  Traditional bolognaise & cheese

SPANISH  26  Ham, capsicum, tomato salsa, olives, salami & cheese

AMERICAN  26  JD BBQ sauce, bacon, cheese, onion rings & pickles

HAWAIIAN  26 Napoli, ham, grilled pineapple & cheese

FRENCH  26  Sauteéd mushroom, spinach & grilled Brie

GREEK  V   GF  24  Eggplant steak, Napoli, cheese & crumbled feta

TRADITIONAL  26  Ham, Napoli & Cheese

NAKED  24  Just crumbed chicken
V=VEGETARIAN  GF=GLUTEN FREE

PLEASE SEE OUR FRIENDLY STAFF FOR DIETARY REQUIREMENTS



MAIN FAVOURITES
CHICKEN STIR FRY  22  Wok tossed in Singapore sauce w/ noodles or rice  
Vegetarian available  20

BBQ PORK STIR FRY  25  Bok choy, vegetables & Singapore sauce w/ noodles or rice

WAGYU BEEF BURGER  21  100% beef patty w/ cheese, tomato, bacon, lettuce, caramelised onion, our 
burger sauce & egg on a milk bun w/ battered fries

CHICKEN, MUSHROOM & SPINACH RISOTTO  23  w/ cream & parmesan 

PUMPKIN RISOTTO  V  21  w/ peas, semi dried tomato & spinach w/ parmesan 

ROAST OF THE DAY  25  Greens, roast vegetables & gravy

LEMON SALT & PEPPER SQUID  26  w/ lime aioli, chips & salad or potato & vegetables

‘GREAT NORTHERN’ BATTERED BARRAMUNDI  26  served w/ tartare, chips & salad or potatoes & 
vegetables

CATCH OF THE DAY  GF  27  Lightly seasoned & finished on the grill w/ tartare & lemon, chips & salad or 
potatotes & vegetables

HERB CRUMBED CALAMARI  25  Hand crumbed & flash fried calamari w/ house tartare, lemon & your 
choice of chips & salad or potatoes & veg

Pastas served w/ your choice of Fettuccine or Spaghetti.  Gnocchi +2

CARBONARA 19  tossed w/ bacon, garlic, herbs & cream w/ parmesan  

BOLOGNAISE  19  Napoli & meat sauce w/ parmesan

CHICKEN FUNGHI  22  Chicken, mushroom, spinach, cream & parmesan  

LAMB & TOMATO RAGU  26  Slow cooked lamb, tomato, spinach & herbs finished w/ Grana Padano

TIGER PRAWN & CHILLI PASTA  26  Pan tossed w/ tomato, rocket, garlic & wine finished w/ parmesan & 
lemon

SIDES
BATTERED CHIPS  8  w/ aioli

POTATO MASH  6

ROAST VEGETABLES  7

GARDEN SALAD  7

SEASONAL VEGETABLES  7

DESSERTS
STICKY DATE PUDDING  11  w/ Butterscotch sauce, cream & ice cream

HOUSE MADE CHOCOLATE MOUSSE  11  w/ strawberry gel & berries

LEMON TART  11  w/ torched meringue & double cream

AFFOGATO  GF  13  Shot of coffee, scoop of vanilla ice cream & your choice of shot: Kahlua, Baileys or 
Frangelico
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SENIORS
On presentation of your Seniors Card    One course 13    Two course  17    Three course  21

ENTRÈE 

SOUP OF THE DAY  w/ dinner roll  OR  garlic bread

MAIN

BATTERED OR GRILLED BLUE GRENADIER  w/ choice of sides		

ROAST w/ vegetables & gravy

VEGETARIAN STIR FRY  V  w/ hokkien noodles			 

TODAY’S SPECIAL

CHICKEN SCHNITZEL OR PARMA  w/ choice of sides			 

CAESAR SALAD  w/ herb chicken or crumbed calamari

DESSERT

STICKY DATE PUDDING  w/ cream					   

ICE CREAM  & topping

TODAY’S DESSERT SPECIAL

KIDS  13  
for children aged 12 years & under includes main, ice cream w/ topping & sprinkles and a drink

SPAGHETTI BOLOGNAISE	 					   

SPAGHETTI NAPOLI  V

Below meals served w/ your choice of chips OR salad OR vegetables

BATTERED CHICKEN TENDERS				  

CHICKEN PARMA OR SCHNITZEL				  

CRUMBED CALAMARI					   

BATTERED FISH	
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