
BREADS

Garlic Vienna bread 6.0

Parmesan tomato Vienna bread 6.0

Bruschetta 8.5

Tomatoes, red onion and parsley on grilled Turkish bread, fetta, kalamata
olives with a drizzle of virgin olive oil.

STARTERS

Soup of the day 7.0

Made from fresh seasonal ingredients

Seafood antipasto plate 31.0

A selection of fresh seafood and small goods served with olives, roast
capsicum and marinated artichoke hearts.

Tapas plate 28.0

Salt & pepper squid, chorizo, tandoori chicken skewers, satay chicken skewers,
Kilpatrick oysters, pita bread, fetta and olives.

Confit of pork belly 15.9

Confit of pork belly served with a grilled scallop and scampi finished with a
grand mariner glaze.

OYSTERS

Fresh coffin bay oysters

Natural ½ 14.0

Doz. 21.0

Kilpatrick ½ 15.0

Doz. 24.0



MAINS

Crispy skin King salmon 22.0

Atlantic salmon fillet served Pastry encased leek & cheese fondue with a
béarnaise sauce.

Rib-eye steak 26.9

400g Rib-eye steak char grilled served on a parmesan parsley mash with
sweet potato straws & Smokey bacon glaze.

Turmeric spiced chicken 23.9

300g chicken breast marinated in turmeric & spices served on wilted spinach,
parmesan polenta cake finished with a pimento sauce.

Thai Chicken salad 18.9

Marinated grilled chicken tenderloins served with julienne carrot, bean
sprouts, mixed lettuce & crispy noodles served with a sweet soy, lime and
coriander dressing

Seafood paella 23.9

A selection of fresh seafood cooked in fresh herbs, finished in a rich
Neapolitan sauce and jasmine rice served with char grilled bread.

Beef fillet 28.9

300g fillet of tender Char-grilled beef served on roast capsicum, wilted
spinach, Moroccan chick pea & sweet potato cake with a Smokey bacon glaze.



Char veg stack 19.0

Marinated vegetables char grilled served on a pastry encased leek & cheese
fondue, wild rocket lettuce with a drizzle of balsamic vinegar. (v)

Seafood boat 23.0

Beer battered flat head, salt & pepper squid, crumbed prawns served with
salad, chips and a lemon aioli.

Salt & pepper squid 18.9

Salt & pepper squid served on sautéed Asian greens finished with a sweet
chilli soy sauce

SAUCES SIDES

Gravy 2.00 Chips and Aioli $3.50

Béarnaise 2.50 Wedges $4.00

Hollandaise 2.00 Garden Salad $4.00

Peppercorn 2.00 Greek Salad $5.00

Mushroom 2.00 Steamed Vegetables $4.50

Dianne 2.00 Rosemary chat potatoes $5.00

Smokey bacon glaze 2.50

V= Vegetarian



Stone Grills

Stonegrill™ is the interactive dining experience that presents your
meal    cooking on a heated stone at your table. High Temperature
sears in all the natural juices and nutrients, giving you a taste
beyond anything you’ve ever experienced before.

Dining from the Stonegrill enables you to enjoy a meal freshly
grilled to    personal taste. Your meal will remain hot and enjoyable,
allowing you to dine at your leisure.

Stonegrill™ is recognised as one of the healthiest methods of
cooking, as all produce is completely trimmed of fats and no added
oils are used. The result is a freshly grilled, tender and nutritious
meal, with a sensational taste unique to Stonegrill™

Beef fillet 27.9

300g Beef fillet served with parmesan, parsley mash & Smokey bacon glaze.

Seafood and Eye fillet combo 32.0

100g beef fillet served with scallops, prawns and king salmon Served with
rosemary thyme chat potatoes and a béarnaise sauce.

Roo & Croc combo ` 24.9

Kangaroo fillet & Crocodile fillet  served with rosemary thyme chat potatoes
with a bush tomato sauce.

Lamb fillet 23.0

Seasoned Lamb fillet served with a Greek salad & mint yogurt.

Thai chicken stone 21.0

Chicken tenderloins served with mixed lettuce, julienne carrot, bean sprouts,
and crispy noodles with a Thai dipping sauce



Desserts

French vanilla cheesecake 9.5

Served with vanilla sauce, cream filled brandy snaps and strawberry.

Seaside affigato 9.5

Served with a shot of espresso.

TOP DECK MOUSSE 9.5

DARK CHOCOLATE & WHITE CHOCOLATE MOUSSE SERVED WITH CHANTILLY CREAM,
CHOCOLATE D’ÉCOR FINISHED WITH VANILLA & CHOCOLATE ICE-CREAM.

PROFITEROLES 9.5

Filled with fresh cream finished with chocolate ganache, strawberry and chocolate décor.

All Desserts listed above will
receive a complimentary shot of
frangelico

Cheese platter 23.9

A selection of three cheeses and a liqueur marinated fruit with crackers and
grissini sticks.


