Bread

Garlic Bread
Herb & Cheese

Entrées & Light Meals

Soup of the Day

Crispy Cajun Whitebait

Crispy fried whitebait tossed with cajun spices served with a mango aoili

Crumbed Lamb’s Brains $13.50

Served with bacon & green peppercorn sauce

Lamb’s fry & Bacon $13.50

Served with mash & gravy

Traditional Caesar Salad
Baby cos lettuce, croutons, shaved parmesan, crispy bacon, poached egg & anchovies
**Anchovies in dressing — can be requested to be served on the side

Add Grilled Chicken Breast

Saganaki GF

Grilled haloumi cheese served with fresh lemon, olives & mixed greens

Greek lamb salad GF
Marinated lamb on a traditional greek salad of diced tomatoes, cucumber, spanish onion, capsicum,
olives, iceberg lettuce & fetta cheese with a lemon herb dressing

Tandoori Chicken Burger

Grilled tandoori marinated chicken breast, tomato, cucumber, lettuce & spiced yogurt sauce

Bunny’s Burger Deluxe
100% Beef pattie, lean bacon, fried egg & cheese served with salad and grilled onions on a fresh bun

Steak Sandwich
Rib fillet, lettuce, tomato, cheese, caramelised onions & smokey BBQ sauce

Grills

All of our steaks are quality Kilcoy & Nolan beef cuts which are grain fed and are aged for a minimum of
42 days to ensure ultimate tenderness, flavor & texture. Grilled to your liking with:

Your choice of sauces: gravy, pepper, mushroom & gluten free gravy
Your choice of butters: garlic butter, lemon & avocado GF

Rump 400g GF

A favourite primal cut of beef with exceptional flavour. Hereford and Angus Cross with a marbling score of 0-3.

Fillet mignon 280g GF
Deliciously tender, highest quality pasture raised beef & is best described as succulent, lean, tender
& wrapped in premium bacon

Rib Fillet 300g GF

A specialty cut with exceptional tenderness & flavour. Hereford and Angus Cross with a marbling score of 0-3.

Mixed Grill GF

Lamb chop, rump steak, bacon, sausage & tomato grilled to your liking

Upsize (with any main meal)
Add reef to your beef
Add bacon

Add an egg

$4.50
$5.00

$5.50

$12.50

$21.50

$21.50

$12.00

$17.00

$13.50

$18.50

$14 .00

$13.50

$14.00

$24.50

$25.50

$23.50

$26.50

$6.95
$3.00
$2.00

Mains
Seafood

Grilled Barramundi Fillet GF

Barramundi fillet grilled to perfection & served topped with lemon & avocado butter

Tempura Battered Whiting Fillets
Southern blue whiting pieces delicately fried in Tempura batter

Crumbed Calamari $13.50

Hand cut calamari rings in a panko crumb lightly fried served with salad & chips

Garlic Prawns $14.50
Marinated prawns sautéed with onion, garlic, and finished with a white wine cream
sauce served on fragrant rice

Chef’s Specials

Asian Noodle Stir Fry GF V

Rice noodles tossed with cashews & fresh vegetables

Add Marinated Beef or Chicken BreastGF

Pasta of the Day
Please ask one of our friendly staff for today’s special and price.

Chicken Kiev

Golden crumbed chicken breast encasing garlic butter & baked to perfection

Vegetarian risottoV
Vegetables & arborio rice gently simmered in a vegetable broth finished with parmesan cheese

Lamb rack
Oven baked with a rosemary & sundried tomato crust served with sautéed baby spinach,
creamy mash and red wine demi

Chicken and Asparagus Crépes

Side Orders
Bowl of ChipsV
Cheese & Bacon Wedges

Salad & Vegetable Buffet only GF V
(Please note all mains come with chips and the salad & vegetable buffet)

Children’s Meals - 12 years and under All $8.50

Mini hot dog & Chips Chicken Nuggets & Chips
Grilled Chicken Salad Spaghetti Bolognaise
Calamari & Chips Fish & Chips

Roast of the Day

GF — Gluten Free Options
V- Vegetarian Options

$17.90

$17.90

$20.50

$21.50

$14.90

$19.90

$15.50

$18.50

$17.90

$24.90

$16.50

$4.50
$8.50

$11.00




