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ENTREES EATERY GRILL
Garlic Bread (VG) °] All steaks are Nolan Private Selection served
with your choice of Pepper, Dianne, Mushroom
Garlic Flatbread (VG) 12 or Béarnaise Sauce.

House flatbread, confit garlic, fried parsley

Crispy Salt & Pepper Calamari 16

Lightly fried marinated calamari served with
citrus miso dressing on rocket leaves

Flash Fried King Prawns (4) 14

Tomato salsa, lime aioli and sumac powder

Lamb Koftas (3) 14

Served on a bed of rice w/ tzatziki and
flatbread

Charcuterie Plate 18

Selection of cured meat, roast capsicum, semi
dried tomatoes, olives and cheese w/ lavish
crackers

EATERY SPECIALS

Slow Cooked Lamb Shoulder 32

Lamb shoulder w/ XO sauce, mint yogurt, herb
salad, served w/ flatbread

House Battered Barramundi 26
Large battered fillet, lemon, tartare sauce

Smokey Brisket (GF) 28

Fennel slaw, chips and hot sauce

Chicken Parmigiana 26

Crumbed chicken breast topped with ham,
Napoli sauce and melted mozzarella cheese

Chicken Breast Schnitzel 22
Lightly crumbed chicken breast w/ gravy

Hot Honey Fried Chicken (GF) 26

Honey-coated fried chicken, served w/chips
and fennel coleslaw

Workers Seafood Medley 38

Selection of grilled prawns, fish, bugs, w/ salad,
chips, and tartare

KIDS CORNER

All meals include ice cream. Choose from the following options:

Cheeseburger | Chicken Dino Nuggets

All meals are served with your choice of salad,
chips, or vegetables.

Rump 200g (GF) 28
Rib Fillet 300g (GF) 36

Humpty Doo Barramundi 36
Fillet (GF)

Bangalow Pork Cutlet (GF) 32
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CARVERY - $18.90

2 Roast Selections Daily

Served with roast vegetables,
vegetables, and gravy

BURGERS

Bistro Burger 22

Prime beef patty, American cheese, tomato,
lettuce, pickles, burger sauce

Extras: Add Patty 5
Pork Katsu 20
Asian slaw, American cheese, Bulldog sauce

Baha Fish 22

Shredded cos, tartare sauce, pickled onion,
pineapple Pico de Gallo salsa

Southern Chicken 22

Fried chicken, pickles, American cheese,
burger sauce, onion, tomato, lettuce

KIDS
MEALS

$12

Napoli Pasta | Hot Dog w/ chips

VEGAN &
VEGETARIAN

Fried Enoki (V, VG) 12

Enoki mushrooms w/ vegan ranch dressing

Chef’s Salad (VG) 20

Tomato, onion, Goats feta, sherry vinaigrette

Charred Cos Salad (VG) 20

Pickled onion, mint yogurt dressing, dill
croutons, fried capers, gherkins

Mushroom Parmigiana (VG) 24

Panko crumbed mushroom, Napoli, mozzarella

Cauliflower Burger (VG) 20

Grilled cauliflower, American cheese, burger
sauce, pickles, tomato, lettuce

Roast Pumpkin (VG) 16

Onion cream, fried shallots, salad greens

MEXICAN

Tacos (2) 16

Beef | Chicken | Vegetarian
Served with lettuce, cheese, salsa

Burritos 16

Beef | Chicken | Vegetarian
Served with lettuce, cheese, salsa

Burrito Bowl 22

Choose your filling and 3 sides in a bowl w/
Tortilla

Sides 2

Guacamole | Sour Cream | Refried Beans |
Sweet Corn | Rice | Pico de Gallo

Tortillas (3) 6
Choose from flour or corn
Mexican Salad 22

Choice of Beef or Chicken in salad greens,
tomato, cucumber, onion, corn, and a spicy
Mexican dressing

(V) VEGETARIAN
(VG) VEGAN
(GF) GLUTEN FREE

While we offer gluten free options, our kitchen is

not gluten free. We do not have gluten free and
allergy free cooking equipment and, although
all care is taken, some dishes may contain trace

elements. Please inform our staff of any allergies

or intolerances before ordering.



