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STARTERS

Soup of the Day small  $4
Bowl of Chips small  $4
Wedges with Sour Cream & Plum sauce $8
Potato Nachos - Wedges with Sour cream, Cheese Sauce, Sour Cream & Guacamole $10

BREADS

Warm Lepinja w Dukkah, Olive Oil & Balsamic $8
Baked Garlic Baguette $6
Bruschetta w Fresh Tomato, Basil & Tapenade $8
Gluten Free Damper $7

ENTREES
Smoked Salmon & Roasted Capsicum Roulade $13

with Créme Fraiche & Mesculan, Capers

Feta & Sun Dried Tomato Tart with Olive Pate & Rocket, Hazelnut Salad $12
Japanese Prawn & Crab Cakes with Avocado, Potato Salad, Wasabi Mayo & Soy, Miso Dressing ...~ $16

SALADS
Crispy Prawn Caeser with Bacon, Lepinja Croutons, Egg, entrée $12

Parmesan & Creamy Garlic Dressing
Tom Yum Pork Salad - Mildly Spiced Thai Style Pork with Rice Noodles entrée $15
Crunchy Vegetables & a Coconut Ginger Dressing

Chargrilled Chicken Salad with Baby Spinach, Roasted Pumpkin, Feta, entrée $13
Pinenuts & Honey Mustard Dressing

PASTA OF THE DAY - Please see specials board entrée $11

BURGERS
Swiss Chicken Lepinja - Ham, Jarlsberg, Lettuce, Tomato & Dijonnaise. Served with chips ... $14
Smoked Salmon Baguette with camembert, mesculin & horseradish mayo. Served with chips... $14

Please Note: All starters, breads, entrees, entrée sized salads, pasta & burgers do not include salad bar

KIDS MEALS
Includes Salad & Veg Bar & Free Soft Drink

Chicken Schnitzel Served with Chips. ( Toppings extra $1.5)
Beef Schnitzel Served with Chips. ( Toppings extra $1.5)
Crumbed Butterfish Served with Chips
Vegie Noodle Stirfry
Chicken Nuggets Served with Chips

Ham & Cheese Yumbo Served with Chips
Vegeroni Pasta with Napoli Sauce & Cheese

large $8
large $8

main $24
main $20

main $19

main $17




MAINS

il SEAFOOD
Al Salt & Pepper Whole Baby Barramundi with Garlic, Ginger, Spring Onion & Chill $25
Dukkah Seared Tuna Steak with lemon Rice Cake, Spicy Crab Mayo, Baby Spinach & Tomato Salad ~ $26
Butterfish - crumbed, grilled or battered, all served with Chips
1 Fillet $95
2 Fillets $15
3 fillets $135
Prawns - Crumbed or Salt & Peppered, served with Egg Mayo. Served with chips entrée  $16 main $24
Calamari - Crumbed or Salt & Peppered. Served with Chips entrée  $12 main $18
Roasted Garlic Pan Fried Prawns with cream & Brandy on Potato Mash entrée  $16 main $25 |

FROM THE CHARGRILL EXTRAS

Scotch Fillet $25 Garlic Butter $1.20
Porterhouse $24 Chimichurra $1.20
400g T-Bone $28 Garlic Prawns_ $5
Chicken Breast $ 21

All chargrills served with Chips

Seared Kangaroo Fillet with Potato pudding, Red Current-Green Peppercorn Glaze

served with wilted Greens

Slow Cooked Herb Crusted Pork Mignon on Mushroom Risotto

Chicken Saltimbocca Baked Supreme filled with mozzarella & sage
Wrapped in Prociutto, served with Sweet Roasted Tomatoes & Rocket, Parmesan Salad

Wokstar Chef's Special - Please See Specials Board
Vegetable Risotto with Sun dried Tomato Pesto & Parmesan Biscuit

Schnitzels
Chicken
Beef

Vegetarian

Please Note: All Mains Include Salad & Veggie Bar

TOPPINGS

Traditional Parmagiana - Napoli Sauce & Cheese
Mexican - Tomato Salsa, Cheese, Guacamole & Sour Cream

Aussie - Bacon, Onion, BBQ Sauce & Cheese
Kokomo - Ham, pineapp|e, Avocado, Cheese & Plum Sauce

SAUCES All sauces $2 Jug $25
Rich Gravy, Plum Glaze, Chunky Mushroom, Roasted garlic & Brandy, Creamy Pepper Classic Dianne

DESSERTS

Warm Choc Brownie with Chocolate Ice cream, Fudge Sauce & Raspberries
Baked N.Y. Cheesecake with Mulled pear & Cinnamon Cream
Lemon Meringue Tart with Vanilla Ice cream & Strawberries
Nut Sundae Chocolate, Strawberry, Lime & Caramel
Cheese Plate For One Brie, Jarlsberg, Vintage Cheddar, Nuts, Fruit & Crackers




