
Entrées
Bread 

Garlic Bread  6.90

Turkish Bread with a trio of dips  7.90

Bruschetta rubbed with garlic, topped with tomatoes, crumbled 
fetta, fresh basil, extra-virgin olive oil and a dash of fine balsamic 7.90

Soup
Seafood Chowder served with garlic bread                          14.90

Oysters “The Coasts Finest”  Large (12) Small (6)
Natural served with a spicy cocktail sauce 27.90 17.90
Kilpatrick 29.90    19.90

Farm House Terrine   15.90
served as an antipasto plate with crusty bread   

Calamari Entrée Main
crumbed and fried served with tartare sauce     13.90 18.90   
Main size served with chips

Salads
Greek Salad       15.90
lettuce, fetta, olives, tomato and cucumber in a balsamic vinaigrette  

Roast Beetroot Salad  18.90  
with blue cheese, apple, walnuts and rocket, in a light,
creamy lemon dressing  

Caesar Salad  16.90 
lettuce, croutons, bacon, anchovies, egg and shaved  parmesan
in our own traditional dressing  

Add Chicken 4.00 or Smoked Salmon 6.00 or ½ Avocado 4.00

Mediterranean Lamb Salad  19.90 
Tenderloin infused with a garlic, semi-dried tomato, herb and
olive oil marinade, grilled and sliced atop a Greek salad, 
drizzled with mint yogurt  

Burgers Available 11.30am-5pm

Grumpy’s delicious burgers are served in Turkish bread with lettuce, tomato, 
onion and beetroot relish, accompanied by homemade aioli and chunky chips 

Chicken Schnitzel   16.00

Battered Reef Fish   16.00

Prime Minced Beef   16.00 

For The Small Fry 
Battered Fish and Chips quality fillet, with tomato sauce  8.50

Sausage and Mash with tomato sauce  8.50

Crumbed Calamari and Chips with tartare sauce  8.50

Crumbed Chicken and Chips with tomato sauce  8.50

Spaghetti Bolognaise with cheese  8.50                

Pasta Entrée Main  
Garlic Prawn or Scallop Fettuccine 19.90 23.90
sautéed with garlic, white wine, olive oil and parsley.
Combine the prawns and scallops for a real treat! 

Spaghetti Marinara 23.50 28.90
tossed with prawns, mussels, scallops and calamari,
diced tomato, garlic, white wine and fresh parsley, 
drizzled with extra virgin olive oil

Spaghetti ‘Aglio Olio e Peperoncino’ 15.90 18.90
A timeless classic of garlic, chilli, anchovies, 
capers and fresh parsley - perfetto!

Traditional Spaghetti Bolognaise  16.90 19.90

Char-Grilled Steak
Our steaks are of the highest quality, cooked to your liking,
served with battered onion rings and maître d' butter

500g New York Steak on the Bone 28.00     

600g T-Bone 28.00      

Prime Rump Steak 22.00

Fillet Mignon 
mouth watering eye fillet wrapped in bacon 26.00

Pepper Steak  26.00
Eye fillet sautéed with green peppercorns and cognac, 
finished with a dash of cream    

Add your sauces: 
Mushroom Sauce 2.50
Pepper Sauce 2.50
Béarnaise Sauce 2.50
Gravy 2.00

Add your sides*

Veal, Lamb & Poultry
Chicken Parmigiana
crumbed fillet topped with napoli and cheese 16.00

Veal Scaloppine with King Prawns and Avocado
in a creamy garlic sauce 21.90

Veal Scaloppine Funghi 
sautéed with mushrooms in a creamy garlic sauce 20.90

Add your sides*

Lamb Shanks 
slow braised in a rich red wine jus on potato mash 28.90   

Sides* Large Regular

Thick Cut Chips with Aioli 6.50      3.50
Buttered Baby Chat Potatoes  4.00
Creamy Mash Potato  4.00
Seasonal Vegetables  4.00
Garden Salad  4.00
Garlic Prawn Topper  6.00
  
                            

Fish & Seafood                       

CATCH OF THE DAY
See the blackboard for our daily fresh fish and seafood  

selection. Chef will prepare your fish to your liking:
pan fried in lemon butter, beer battered or crumbed.

 

CATCH 

Due to market availability, some ingredients may be substituted.

Barramundi 20.00 
pan fried, beer battered or breadcrumbed

Atlantic Salmon 21.50
pan fried with béarnaise sauce and asparagus

Whole Sole Meunière 21.50
dusted lightly in flour, pan fried in butter,
with lemon and capers

Add your sides*

House Battered Reef Fish 16.00
with chips, lemon and tartare sauce       

Fritto Misto 19.90 
crumbed calamari and prawns, battered scallops and fish
pieces served with chips and tartare sauce  

Seafood Plate (for 1) 32.90
Fresh cold, crumbed and battered seafood selection 
with chips and tartare sauce

Dessert
Ask about our daily blackboard dessert specials
and fresh cake selection 

Fresh Fruit Plate 9.90
Served in a brandy basket with cream and ice cream

Chocolate Mousse 8.90
Home made, velvety smooth, topped with a dollop of cream

Grumpy’s Pancakes - a house speciality!  from 9.90
Ask your waiter about today’s delicious creation.

Barista quality coffee, fine teas, port and liqueurs available.                          


