excellence in Service

SUMMER
MENU

ENTREES | MAINS | DESSERTS | BEVERAGES

ENTREES & STARTERS THE HEALTHY CHOICE
Soup Of The Day 9.5/11 Smoked Chicken Freekah Salad 26/29
prepared fresh daily & served with bread sliced smnoked chicken, freekah, rocket,
roll & butter pepitas, dried cranberries, broccolini,
. roasted pumpkin & edamame with
Rustlc Baked B‘atta.rd Bread 9.5/11 a green goddess dressing
with dukkah & olive ail (v)
Garlic Bread 9.5/11 Vietnamese Bun Cha Style Salad 25/28
) Asian style lemongrass pork meatballs
add cheese (3100) (v) with rice noodle, Asian herbs, lettuce,
Bowl of Chips 9/10 peanuts, carrot, cucumiboer, vegetarian
potato or sweet potato served with aioli (va) spring rolls & anuocchamdressing
Potato Wedges 12/14 || Vegan Tonkatsu 25/28
with sour cream & sweet chilli panko crumbed zucchini drizzled with
) . tonkatsu sauce accompanied by pickled
Spicy Sweet Potato Hommus Dip 13/15 veg & coconut rice (vg)
with green olive toasts
Zp”rmrdfg V(‘gtfh tca“"Shed pepitas, pistachio Bang Bang Cauliflower 24/26.5
crumbiedte crispy coated cauliflower served with a
Dumplings 15/17 spicy bang bang sauce (vg)
ginger prawn & pork, chicken shitake, scallop,
vegetable & prawn ha gao with soy ginger Yellow Lentil & 26/29

dipping sauce & crispy chilli oil

Korean Style Fried Chicken

crispy fried chicken smothered in a sticky
Korean style sauce with crispy shallots &
sesame seeds

16/18

Fillipino Pork Spring Rolls 16/18
crispy fried hand rollled pork spring rolls

with sweet chilli dipping sauce

v=vegetarian

va=vegetarian available

vg =vegan

Contains no products derived
wholly or partly from animals.
Ig=low gluten

These dishes are prepared free
from gluten based
ingredients.

Our kitchen is not GF
certified so we mark as low
gluten, just to be safe.

Seafood Origin
a=Australian

i = International
m = mixed

Roasted Cauliflower Dahl

Indian style dahl with turmeric roasted
cauliflower, minted coriander chutney,
roasted cashews, roti & a coconut yoghurt (vQ)

WELL I'LL BE BURGERED

American Style Beef Burger 25/27.5

house made beef pattie with lbacon, onions,
Swiss cheese, pickle, lettuce, & accompanied
by deep fried onion rings & chips

Chicken Burger 25/27.5

grilled tex mex breast pieces, pineapple, bacon,
lettuce, tomato, red onion, cheese & jalapeno with
our own spicy American style sauce & chips

Jackfruit Burger 25/27.5

pulled barbeque jackfruit, pineapple & a vegan
chipotle slaw with chips (vg)




MEET THE MEAT

Roast of the Day
See specials board (Ig)

Chicken Schnitzel 24/27

freshly crumbed chicken breast accompanied with
lemon

Chicken Parmagiana 26/29

crumbed breast fillet topped with Napoli sauce,
Virginian ham & melted cheese

Twice Cooked Pork Belly 27/30

fennel radish with roasted sesame slaw & an orange
plum blbg glaze (Ig)

BBQ Pork Ribs 39/44

rack of pork ribs marinated in our own Texas style
sauce slow cooked & served with slaw (IQ)

Our steaks are cooked to your liking, served with chips
& salad or vegetables and accompanied with your
selection of sauce

300g Porterhouse Steak 40/44
Victorian sourced, 100 day Grain fed & MSA graded
for quality (IQ)

250g Eye Fillet Steak 40/44
Victorian sourced, 100 day Grain fed & MSA graded
for quality (I9)

SAUCES - mushroom, pepper, onion, rich gravy,
garlic butter (all our sauces are gluten free)

SENIORS DEALS

2 Course Main Meal with choice of soup 17.9/19.9
or dessert

3 Course Main with soup and dessert 19.9/21.9
Grilled or Fried Cape Whiting (i)

Chicken Parmigiana or Schnitzel

Twice Cooked Pork Belly

Bolognaise, Napoli (v) or Carbonara sauce
choice of Penne; Fettuccini or Gnocchi

Bangers & Mash (Ig)

Cos, Avocado & Walnut Salad (Ig)

Roast of the Day (see specials board)

Lasagne

Cocktail Shrimp & Pasta Salad (i)

FROM OCEAN TO PLATE

Grilled or Fried Cape Whiting (i) 24/26
with chips, salad & lemon wedge

Salt & Pepper Squid (i) 27/30

Calamari strips, lightly coated with salt, pepper,
herbs & spices, flash fried & served on crisp salad,
drizzled with aioli & accompanied by golden fried
chips (Ig)

Flathead Fillets (i) 27/30
crispy beer battered & fried served with

chips & salad, lemon wedge & tartare

The Rosebud Seafood Plate (m) 39/42

selection of hot & cold fried & fresh seafood
accompanied by chips & salad, tartare & lemon

Sesame Crusted Salmon Fillet (i) 32/36
Asian style solba noodle & sweet potato salad,

yuzu hollandaise

Fish Tacos (3) (i) 26/29

battered flathead goujons encased in a soft
flour tortilla with a spicy chipotle mayo, corn salsa,
sliced chilli, lime & corinader

PANS, PASTAS & RISOTTO

Carbonara 24/27
bacon, onion & garlic in a creamy white wine sauce
finished with parmesan cheese. Available with your
choice of penne, fettuccini or gnocchi

Fettuccini Marinara (i) 32/36
a selection of seafood, pan tossed with chopiped
fresh tomato, garlic, parsley, cracked black pepper &
a hint of fresh chilli

Risotto Marinara (i) 32/36
a selection of seafood, pan tossed with arloorio rice,
chopped fresh tomato, garlic, parsley, cracked black
pepper & a hint of fresh chilli (Ig)

Summer Style Gnocchi 29.5/33
pan tossed potato gnocchi with broccolini, cherry
tomatoes & mushrooms on a bed of roasted
butternut pumpkin puree

Beef Japchae Stir Fry 27/30

marinated beef strips wok fried with sweet potato
vermicellinoodles & Asian style vegetables

Nasi Goreng 27/30
authentic Indonesian style fried rice dish of chicken,
pork & shrimp topped with a fried egg & spring
onion




SIDES & EXTRAS
available with ALL menu options
Side of chips 6
Side of vegetables 6
Side of salad 6
Extra Sauce 2

FOR THE KIDS

DESSERTS <)
|~

Churros
Spanish style donuts served with
raspberry coulis and chocolate dipping sauce

Please see our dessert cabinet for senior desserts,
made freshly and in house daily

Don't forget our REAL ICE CREAM Sundaes

Chicken nuggets & chips (Ig
Mac n Cheese

Fried fish & chips (i)
Cheeseburger & chips
Chicken schnitzel & chips
Penne bolognaise

Roast of the day (Ig)
Chicken Parma (add $2)

allkids meals indude a make yourown ice cream sundae

SUPER SHAKES

available with all the trimmings toppings,
nuts, cherries, choc shavings & more

&

Decadence in a mason jar! These OTT
Super Shakes are not for the faint hearted.

In four flavors and filled with awesomeness,
these treats are perfect for kids and parents
alike.

Unicorn

Cookies and Cream
Peanut Butter & Caramel
Black Forest

FOOD ALLERGIES

Please be advised that our chefs take
great care in preparing your meals and
catering for any special dietary
requirements or allergen concerns you
may have. However, whilst we have
been able to identify which allergens are
present in each individual dish in our
menu our kitchen processes all of the
main allergens (gluten, nuts, egg, milk,
dairy, soy, sesame, sulphite, shellfish,
seafood). Whilst every precaution is
taken we cannot categorically state our
dishes are entirely free of any identified
allergen therefore the decision to order
and consume is completely the
responsibility of the patron.

Michael Donnolley
Head Chef

SCAN THE QR CODE WITH YOUR CAMERA

If you are happy with
your experience please
leave us a review. If not,
please speak to a staff
member




