
Starters
Soup of the Day - please refer to specials board		  5.00

Garlic or Herb & Mustard  Bread		  5.00

Oysters Natural	 ½ Dozen	 10.90

	 1 Dozen	 19.90

Oysters Kilpatrick	 ½ Dozen	 13.00

	 1 Dozen	 21.50

	 Mixed Dozen	 20.00

King Prawn Cocktail		  9.00

Salt & Pepper Squid - tender pieces of squid tossed in a salt & pepper seasoning	 9.50

Chicken Satay - grilled chicken tenderloins served on a bed of rice topped with 
satay sauce		  11.50/16.50

SALAD BAR EXTRA $3.00 WITH ENTREE

Seafood
Butterfish - your choice of crumbed, battered or grilled		   1 fillet 11.50

		  2 fillets 13.90

King George Whiting - your choice of crumbed, battered or grilled	 26.90

Fish Of The Day - please refer to the specials board		  poa

Crumbed Calamari		  14.90

Salt & Pepper Squid - tender pieces of squid tossed in salt & pepper seasoning	 18.90

½ & ½ - half crumbed prawns & half crumbed calamari		  17.90

Seafood Basket - 1 piece of butterfish, crumbed prawns & crumbed calamari 
served on a bed of chips		  19.90

Prawns - your choice of crumbed, garlic, chilli or battered 		  19.90

Prawns - sesame chilli honey prawns with rice		  19.90

Mains
Chicken Caesar Salad - grilled tenderloins of chicken served on a caesar salad	 16.50

Chicken Stir-fry - served with hokkien noodles & fresh seasonal vegetables	 14.90

Prawn Stir-fry - served with hokkien noodles & fresh seasonal vegetables	 15.90

Pasta of the Day - please refer to the specials board		  poa

Roast of the Day - please refer to the specials board		  poa

Chicken Breast of the Day - please refer to the specials board		  poa 

Vegetarian
Seasoned Wedges - served with sweet chilli sauce & sour cream	 10.00

Vegetarian Lasagna 		  13.90

Steaks
Rump 500g - grilled to your liking		  19.90

T-bone 500g - grilled to your liking		  22.00

The Big Bite 1kg Rump - grilled to your liking		  26.00

Porterhouse - grilled to your liking		  19.90

Fillet Mignon - eye fillet wrapped in bacon grilled to your liking & served with a 
mushroom sauce		  23.90

Seaton Grill - steak, loin lamb chop, sausage, bacon & egg		  19.90

Surf & Turf - grain fed porterhouse topped with prawns bound in a 
creamy seafood sauce 		  23.90

Steak of The Day - please refer to the specials board		  poa

Sauces - Gravy, Mushroom, Pepper, Dianne, Bearnaise & Hollandaise

Schnitzel
Beef Schnitzel - crumbed topside 		  13.50

Beef Parmagiana - beef schnitzel topped with napolitana sauce 
& melted cheese		  14.50

Beef Hawaiian - beef schnitzel topped with ham, pineapple & melted cheese	 14.50

Chicken Schnitzel - chicken breast coated in fine breadcrumbs		 15.50

Chicken Parmagiana - chicken schnitzel topped with napolitana 
sauce & melted cheese		  16.50

Chicken Hawaiian - chicken schnitzel topped with ham, pineapple & melted cheese	 16.50

Sauces - Gravy, Mushroom, Dianne & Pepper 

Desserts
Apple Pie		  5.00

Pancake, Syrup & Ice-cream		  5.00

Sticky Toffee Pudding		  5.00

Chef’s Bread & Butter Pudding		  5.00

Nut Sundae - Chocolate, Strawberry or Caramel		  4.50

Dessert of the Day 		  poa

One For The Kids
(Under 12 Years Of Age Only)

Grilled Sausages & Chips 		  6.00

Beef Schnitzel & Chips		  6.00

Fish & Chips		  6.00

Crumbed Calamari		  6.00

Chicken Nuggets & Chips		  6.00

Spaghetti Bolognaise		  6.00

Beef Burger & Chips		  6.00

Chicken Schnitzel & Chips		  9.00

Kid’s Sundae - Chocolate, Strawberry or Caramel topped with hundreds & thousands	 3.00
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Wine List	
Sparkling Wines / Rosé	 Glass	 Bottle
Omni Citrus Piccolo 200ml		  6.00
Omni NV Piccolo 200ml		  6.00
Yellow Piccolo 200ml		  6.00
Andrew Garrett Sparkling Burgundy		  21.90
Seppelt Reserve Brut	 5.00	 19.90
Yellow Sparkling		  20.50
Tyrrell’s Old Winery Rosé	 6.00	 21.90
Grant Burge Sparkling Pinot Chardonnay		  39.90

White Wines
Seppelt Reserve Chardonnay	 5.00	 19.90
Grant Burge Barossa Vines Chardonnay	 5.90	 20.90
Chapel Hill Unwooded Chardonnay	 6.50	 23.90
Annie’s Lane Chardonnay		  24.90

Richard Hamilton Slate Quarry Riesling	 5.50	 21.90
Pikes Riesling		  27.90

Brown Bros Moscato	 6.00	 22.50

Seaton Sauvignon Blanc	 5.00	 18.90
Grant Burge Barossa Vines Semillon Sauvignon Blanc	 5.90	 20.90
Four Sisters Sauvignon Blanc Semillon	 6.50	 23.90
Oyster Bay Sauvignon Blanc (NZ)	 7.00	 26.50
Giesen Sauvignon Blanc (NZ)	 7.50	 27.50

Red Wines
Seaton Shiraz	 5.00	 18.90
Seppelt Reserve Shiraz Cabernet	 5.00	 19.90
Grant Burge Barossa Vines Shiraz	 5.90	 20.90
Black Chook Shiraz Viognier	 6.00	 22.90
Jamiesons Run (Cabernet/Shiraz/Merlot)		  23.90
Annie’s Lane Shiraz	 6.50	 25.90
Scarpantoni School Block (Shiraz/Cabernet/Merlot)	 7.00	 28.90
Brands of Coonawarra Shiraz		  29.90
Chapel Hill Shiraz		  35.90
St Henri Shiraz		  90.00

Grant Burge Hillcot Merlot	 6.00	 23.90
Smith & Hooper Merlot	 6.00	 23.90

Saltrams Cabernet Sauvignon	 5.50	 19.90
Wolf Blass Shiraz Cabernet	 5.50	 19.90
Chapel Hill Cabernet Sauvignon		  35.90
Penfolds Bin 407 Cabernet Sauvignon		  45.00
St Hugo Cabernet Sauvignon		  49.90
Wolf Blass Grey Label Cabernet Sauvignon		  49.90

House Wines
Riesling, Moselle & Dry Red, Kaiser Stuhl Rose, 

Berri Red or White Lambrusco

	 Glass	 3.50

	 Bucket	 5.50

	 Half Carafe	 8.00

	 Full Carafe	 12.50

After Dinner		  Glass

Penfolds Club Port		  3.50

Grant Burge Aged Tawny Port		  4.00

Galway Pipe		  5.50

Frangelico		  5.00

Hot Beverages
Flat White		  3.50

Short Black		  3.50

Long Black		  3.50

Cappuccino		  3.70

Café Latte		  3.70

Hot Chocolate		  3.70

Pot of Tea		  3.70

We hope you enjoy your dining experience...


