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starters & light selection 
bread roll      0.7 
garlic bread      3.0 
bowl of chips      4.0 
bowl of vegetables      5.0 
garden salad (side salad)    5.0 
seasoned potato wedges    7.0 
served with sour cream & sweet chilli sauce 
spring rolls          10.0 
spring rolls served with sweet chilli sauce and a garden salad 
buffalo wings          10.0 
spicy but mouth watering chicken wings, marinated for 24 hours, then drizzled 
with chefs own sour cream and chive sauce, served with seasoned chips 
beef nachos                                                                                           12.0 
crispy corn chips layered with melted mozzarella cheese, sour cream, homemade 
guacamole & tomato salsa 
garlic or chilli prawns        14.0 
char grilled tiger prawns tossed with your choice of garlic or chilli sauce, served 
with a fresh garden salad  
lemon pepper calamari                                                               14.0 
tender strips of calamari, lightly dusted in lemon pepper & sea salt, flash fried,   
served with salad greens & french dressing 
chicken satay skewers        15.0 
chicken tenderloin, steamed jasmine rice served with our homemade peanut sauce  
& a fresh garden salad  
caesar salad                                                                                   13.0 
cos lettuce, crispy bacon, poached egg, croutons, shaved parmesan cheese, tossed  
in our own caesar dressing 
with grilled chicken          16.0  
thai beef salad          16.0 
thai spiced marinated beef strips tossed with a crispy salad & homemade  
coriander dressing 
 

pasta & stir-fry 
penne boscaiola with chicken         16.0 
tossed with sautéed bacon, mushrooms, shallots, cream, white wine, topped with  
shaved parmesan 
vegetarian pasta in pesto sauce       16.0 
fettuccini tossed with garlic, basil, pine nuts, cheese & olive oil, pesto cream sauce,  
topped with shaved parmesan 
linguini bolognese         16.0 
tossed through our homemade bolognese sauce finished with freshly shaved parmesan  
chicken pesto          17.0 
fettuccini tossed with sautéed onions, bacon, chicken and mushroom in a white wine  
infused pesto cream sauce, topped with shaved parmesan 
indonesian choo wok         19.0 
chicken, tiger prawns and asian greens wok tossed with hokkien noodles in a mild soy  
chilli blend finished with cashew nuts & fried shallots 
tiger chilli prawn pasta        22.0 
fettuccini tossed with tiger prawns sautéed in garlic, chilli finished with a roma  
tomato & fresh basil sauce topped with shaved parmesan  
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burgers  
premium beef burger                                                                          14.0            
char-grilled beef pattie, lettuce, tomato, cheddar cheese, served with chips 
chicken burger                                                                                   14.0 
tender marinated char-grilled chicken breast with bacon, lettuce, tomato, cheddar  
cheese & garlic aioli, served with chips 
the works burger         16.0 
seasoned char-grilled beef patty topped with bacon, tomato, pineapple, egg, 
beetroot, bbq sauce & cheddar cheese served with chips  
steak sandwich                                                                                    16.0 
char-grilled steak, bacon, egg, caramelised onion, lettuce, tomato, & cheddar  
cheese, served with chips 
 

seafood 
fish of the day & chips                                                      16.0 
fillets of fish served with lemon wedge, tartare sauce,  
chips & salad 
salt & pepper combo        19.0 
prawns & calamari coated in a salt & pepper blend, flash fried & served with lemon 
wedge, tartare sauce, chips & salad  
seafood  platter         22.0 
flash fried tempura prawns, scallops, squid & crumbed fish served with tartare  
sauce, lemon wedge, chips & salad         
grilled barramundi         22.0 
lightly dusted with lemon myrtle served with citrus dressing, tartare sauce, 
chips & salad  
  

schnitzels 
chicken schnitzel                                                                              17.0 
whole succulent butterflied crumbed chicken breast, served with chips & salad 
chicken parmigiana         18.0 
whole succulent butterflied crumbed chicken breast, topped with virginia ham, napoli  
sauce & melted mozzarella cheese, served with chips & salad 
chicken abc          18.0 
whole succulent butterflied hand crumbed chicken breast topped with cranberry jam, 
grilled bacon, avocado & melted mozzarella cheese, served with chips & salad 
chicken aussie         18.0 
whole succulent butterflied hand crumbed chicken breast topped with sautéed bacon,  
egg bbq sauce & melted mozzarella cheese served with chips & salad  
chicken tiger prawn         20.0 
whole succulent butterflied hand crumbed chicken breast topped with tiger prawns  
in a rich garlic cream sauce & mozzarella tasty cheese, served with chips & salad  
 

mains & all time favourites 
glazed pork ribs         20.0 
succulent pork ribs marinated & basted in a tangy bbq sauce & oven baked  
chicken avocado         21.0 
a tender chicken breast, wrapped in bacon, topped with avocado & hollandaise sauce   
lamb shanks          22.0 
fall off the bone lamb shanks slowly braised in red wine infused tomato sauce  
veal & prawns                                                                              23.0 
mouth watering medallions of veal pan fried with king prawns finished in a rich garlic  
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cream sauce  
 
 
chicken & prawn mignon        23.0 
a tender fillet of chicken filled with prawn pieces, onions and cheese wrapped 
in bacon and grilled, served with hollandaise sauce 
lamb cutlets          26.0 
lightly crumbed lamb cutlets, char grilled, set on a bed of creamy mash and  
vegetables, glazed with mint gravy 
 

char-grilled steaks  
All of our quality Graziers beef cuts are export quality hormone free beef. The cattle are raised on natural pastures 
in North Central Queensland under the guidance of a strict quality assurance scheme. 
The Graziers specifications ensure that we end up with the highest quality beef indicated by the smooth, close-
grained texture, carnation red colour & finely marbled fat within the lean muscle. 
These specifications ensure you will enjoy a healthy, tasty, tender, juicy & delicious steak every time. Our supplier 
guarantees it. 
Grain-fed 
Grain-fed beef is derived from cattle which are fed for a minimum specified number of days on a nutritionally 
balanced, high-energy feed. Uniformity of feed results in a greater consistency in the characteristics of the product. 
Grain fed beef is characterised by the white fat & the deposits of fat through the muscle tissue. This intra-muscular 
fat is known as marble & it can contribute towards improved tenderness & taste. 
 

grain-fed select cuts (most popular) 
rump               19.0 
aged for 6 weeks  grass-fed  marble score 0 
 “the cattleman’s favourite” 
 

scotch fillet 250g (9oz)        22.0 
aged for 6 weeks  120 days grain finished marble score 2 centre cut  
 “succulent premium beef”  

          surf & turf scotch fillet with grilled tiger prawns    23.0 
   aged for 6 weeks 120 days grain finished  marble score 2  centre cut  
   “the ultimate combination”  

  club t-bone 250g (9oz) with bacon & egg       20.0 
  aged for 6 weeks 120 days grain finished marble score 2 
  also known as the porterhouse on the bone 
  “simply superb”  
  porterhouse 300g (11oz)           26.0 
   aged for 6 weeks 120 days grain fed marble score 2 centre cut   
   “mouth watering satisfaction” 

  rump 400g (14oz)              27.0 
                           aged for 8 weeks 120 days grain finished marble score 2 
                          “full of flavour”     
     
Sauces             1.5                
choice of either pan gravy, mushroom, pepper, dianne, béarnaise 
steaks served with choice of chips & salad or vegetables & mashed potatoes  
 
all mains served with choice of chips & salad or vegetables & mashed potatoes  

 
surf & turf toppers add to any meal ordered 
bbq pork ribs          5.0 
four prawns (on a skewer)        4.0 
chicken satay skewers        5.0 



Revised 
19/04/11 

 
tradesman’s lunch (all at $10 each) 
available midday – 2.30 pm everyday* conditions apply 

includes either a xxxx gold or soft drink 
grain-fed rump          10.0 
served with chips & salad 
premium beef burger                                                                          10.0            
char-grilled beef pattie,  lettuce, tomato, cheddar cheese, served in a toasted  
bun with chips 
fish of the day & chips                                                      10.0  
fish fillets served with lemon wedge, tartare sauce,  
chips & salad 
chicken schnitzel                                                                              10.0 
whole succulent butterflied crumbed chicken breast, served with chips & salad 
penne boscaiola with chicken       10.0 
tossed with sautéed bacon, mushrooms, shallots, cream, white wine, topped with shaved 
parmesan 
sauces                                                         1.5 
choice of either pan gravy, mushroom, pepper, dianne or béarnaise 
 

kids menu 12 years & under 
includes soft drink     
grilled barramundi          8.5 
cornflake coated fish & chips        8.5  
chicken skewers & chips        8.5 
chicken breast nuggets & chips       8.5  
cheese burger         8.5 
spaghetti bolognaise        8.5 
kids ice cream          3.5 
 

dessert 
please see chefs suggestion board      7.0 
coffee & dessert         8.0 
 

wine list  
hardys “the riddle” range  
white wine 
chardonnay        5.0  22.0 
sauvignon blanc       5.0  22.0 
riesling        5.0  22.0 
red wine 
cabernet merlot       5.0  22.0  
shiraz cabernet        5.0  22.0 
 


