
G R E A T  B E E R S 
O N  T A P
SPITFIRE IPA
Stone & WOOD (Bryron Bay)
LITTLE CREATURES (Fremantle WA)
STELLA (Belgium)
COOPERS (Adelaide)
FAT YAK PALE ALE (Matilda Bay WA)
CARLSBERG
BULMERS CIDER

D E S S E R T S  
&  P U D D I N G S
NEW YORK Baked Cheesecake
ω mixed berries                                          
WARM Chocolate Pudding  
ω berry compote, cream & ice cream 	     
Sticky Date Pudding  
ω warm butterscotch sauce & ice cream 	                        
Golden Syrup Steamed 
Sponge Pudding
ω english custard & ice cream	                                                                   
Whispy Lemon Meringue Pie
ω whipped cream & ice cream	                      
Chunky Old  
Fashioned Apple Pie  
ω warm custard, vanilla ice cream	           
Tiramisu ω liquered coffee, mascar-
pone & berry compote	 

13.8

L I G H T  M E A L S   
Steak Sandwich  
ω caramelised onions, grandpa  
sauce & chunky chips	 19.5
Chunky Chips ω garlic aioli  	 8.9
Seasoned Wedges  
ω sour cream & sweet chilli     	 10.9
Spicy Nachos  
ω melting cheese, chilli salsa & sour 
cream ω guacamole extra 2.9	 14.5
CHAR GRILLED RUMP SKEWERS  
(cooked to pink & approx 300gm)
ω chips & mushroom sauce  	 19.5

P L E A S E  N O T E
• �All of our food may contain nuts  

& shellfish
• �Tips are most welcome & go to the 

person/s who served you
• One Bill per table

S T A R T E R S
FreSH NATURAL OYSTERS ω louisanna sauce   	 ½ doz  17.5

BAKED KILPATRICK FRESH OYSTERS  
ω bacon & spiced worcestershire  	 ½ doz  18.5

DUO of Dips ω warm turkish bread 	 9.8
Cheesy Garlic Bread	 7.0
ORGANIC GREEK MEATBALLS ω cumin yoghurt dip  	 12.5
Arancini - Crumbed Risotto Balls  
ω mushrooms, parmesan cheese & aioli   	 14.9
SALT & PEPPER CALAMARI ω garlic aioli   	 16.5
Vietnamese Spring Rolls ω pork, coriander & wood ear mushrooms	 12.5

P R E M I U M  S T E A K S 

For 4 generations the family owned Angus Pastoral Co has developed  
Kimberley Red from leading Bos Taurus (British breeds) genetics. The cattle  
are bred at Carpentaria Downs in North Queensland & raised on Kimberley, 
Sondella & Chesterfield Stations in Central Queensland. After 2-3 years on  
prime pastures Kimberley Red cattle are finished on specially formulated grains  
for 100 days. The result is superb prime beef rating with the best in the world.

Giant Rump  (approx 400g) 
ω thick chips, chunky mushroom sauce & green salad     	 32.5
New York Cut Sirloin   (approx 300g)    
ω yorkshire pudding, grilled mushrooms, seasonal vegetables  
& creamed mash     	 34.5 
Rib Fillet  (approx 300g) 
ω yorkshire pudding, grilled mushrooms, seasonal vegetables  
& creamed mash     	 34.5
Eye Fillet  (approx 250g)   
ω bubble & squeak, caramelized shallots, roasted vegetables  
& creamed mashed potatoes     	 42.5

Sauces: Mushroom & Red Wine Jus
Extra with steak: Grilled Jumbo King Prawn    	 each 6.5

F I S H  &  S A L A D  
English Fish & Chips ω lemon tartare   	 22.5 
Fish of the Day  
fresh catch, changes daily, please ask for today’s choice   	 29.5
JUMBO QUEENSLAND KING PRAWNS IN GARLIC BUTTER  
ω Bundaberg scallops, calamari, garden salad & garlic bread   	 39.5
CRUMBED LEMON PEPPER WHITING SALAD 
ω rocket, sliced orange & spiced pineapple mayo	 22.5
CHICKEN Caesar Salad  
ω cos leaves, croutons, bacon, poached egg, & shaved parmesan    	 19.5

C O M F O R T  F O O D
Pig ‘N’ Whistle Organic Beef Burger  
channel country beef ω cheese, bacon, caramelized onions & chunky chips   	 19.5 
ω bacon, extra 3.2
Slow Braised Steak & Guinness Pie  
in rich guinness ω creamed mash   	 22.5
BUTCHER’S SAUSAGES & Mash (3)  
ω caramelised onions & thyme jus   	 22.5
IRISh LAMB STEW  
ω winter vegetables, mushy peas & soda bread 	 23.9

M A I N  D I S H E S
VEAL SCHNITZEL 
parmesan crumbed ω chunky chips & dressed salad	 22.5

Middlesbrough ‘Parmo’ chicken schnitzel  
topped ω béchamel, melting cheddar, chips & dressed salad   	 23.5
SIZZLING SATAY CHICKEN  
ω pineapple, sweet onions, spicy peanut sauce & steamed jasmine rice	 25.9
THAI Chicken Curry  
ω sweet potato, lemongrass, spiced curry leaves & steamed jasmine rice     	 25.5
BEEF VINDALOO 
ω cucumber, riata, chutney, pappadam & rice   	 23.5
ROAST STUFFED PORK LOIN  
ω crackling, bacon, apricot, spinach & sage stuffing & apple sauce 	 27.5
Braised Lamb Shanks  
tender shanks slow braised in their own juices ω vegetables & creamed mash	 27.5

P A S T A  &  G R A I N S
Fettuccine King Prawns & Tasmanian scallops  
ω lime zest, chilli & shallot butter	 29.5
Lemon & CHICKEN RISOTTO  
ω baby spinach, roasted pumpkin & lemon mascarpone 	 26.5
Pumpkin, Spinach & Ricotta Ravioli  
ω walnuts & gorgonzola cheese 	 23.5

q u e e n  s t r e e t  m a l l

B R E A K F A S T
Served until 11:00 am Monday - Friday
11:30am Saturday & Sunday

HEARTY BREAKFAST
FULL ENGLISH “FRY-UP”
eggs (your way), bacon, sausage,  
grilled tomato, mushroom,  
bubble & squeak, baked beans,  
fried bread & toast            	 18.9

EGGS FOR BREAKFAST
EGGS BENEDICT
poached eggs, baked ham, hollandaise 
sauce on toasted English muffin 	 15.5
BACON & EGGS
ω grilled tomato & buttered toast 	 14.9
EGGS & TOAST
2 eggs (your way) & buttered toast   	 10.9

OMELETTES
served ω buttered toast
BACON  
ω 3 eggs, cheese, onion  & tomato 	 17.5

VEGETARIAN  
ω 3 eggs, spinach, mushroom,  
cheese & tomato                   	 17.9
SKINNY OMELETTE
ω 4 egg whites, 1 yolk, spinach, 
mushrooms, tomatoes           	 17.9
omelette extras: mushrooms, tomato,  
spinach, cheese, onions   70c each  

EXTRAS:
Bacon, Sausage or Eggs	 3.8
Bubble & Squeak, Grilled Tomato  
or Mushrooms	 2.8
Sides: only available with main breakfast

LITE BREAKFAST

FRENCH STRAWBERRY CREPES
ω candied strawberries,  
maple syrup & whipped cream	 15.9 
FRESH FRUIT SALAD 
& GREEK YOGHURT	 8.9
BLUEBERRY MUFFIN
ω fresh fruit salad, Greek yoghurt  	 11.9
FRESH BUTTERED TOAST  
(choice of preserves or spreads)
ω fresh fruit salad, Greek yoghurt 	 10.9
BLUEBERRY & APPLE MUFFIN	 5.9

TOAST

RAISIN TOAST warm & buttered   	 4.9
CINNAMON TOAST
buttered ω spiced cinnamon sugar 	 4.9
JUST TOAST
ω strawberry jam, marmalade,  
vegemite or peanut butter 	 4.9

BREAKFAST BEVERAGES

Espresso Coffee	 3.7

Cappuccino	 3.7

Hot Chocolate or Mocha	 4.2
Fine Leafed Tea	 4.0
English breakfast, earl grey, green, 
peppermint or chamomile

BREAKFAST JUICES
fresh orange, tomato, pineapple,  
apple or cranberry      	 4.0

E X T R A  
F O R  L U N C H   
Strictly available until 4.00pm only

LUNCH RUMP  (approx 220g) 
ω chunky chips, salad &  
mushroom sauce 	 19.9
LUNCH  
BUTCHERS SAUSAGES (2) 
ω mash	 18.5
THAI CHICKEN CURRY  
LUNCH POT  
ω jasmine rice	 18.5
LUNCH LAMB SHANK (1) 
ω brocolli & mash	 19.9
BLT CLUB SANDWICHES 
ω bacon, aioli, tomato relish  
& chunky chips  	 17.5	
ω avocado, extra 	 2.8
GRILLED CHICKEN BURGER
ω cheese, mayo & chunky chips	 18.5 
ω bacon, extra	 3.2
PLOUGHMAN’S LUNCH 
english pork pie, two cheeses,  
egg, leg ham, branston pickles  
& crusty bread	 19.8
REAL ENGLISH PORK PIE  
green salad, hot mustard,  
branston pickles & relish	 15.9
ENGLISH CORNISH PASTIE 
ω summer salad & tomato relish	 16.5

S I D E S 
MUSHY PEAS     	 3.5
Yorkshire Pudding 	 each 2.5
Steamed VEGETABLES 	 7.5
GREEN Salad 	 7.9


