Meat Dishes
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* Porterhouse Steak “350gm”

(Black Angus)
31.90

* Rib Eye Steak “400gm”
34.50

* T-Bone Steak “450gm”
34.50

Choose the following sauces for the above meals:
Mushroom, Pepper, Garlic, Mexicana, Kilpatrick

Beef and Reef

Porterhouse steak topped with
assorted seafood cooked in a
creamy sauce

38.90

BBQ Pork Ribs

Marinated rack of pork ribs with
jacket potato, sour cream and
homemade BBQ sauce

34.90

Veal Parmigiana
Crumbed veal topped with cheese
and Napoli sauce

24.90

Veal Schnitzel

Crumbed veal with a piece of lemon

22.90

Please Note:

salad and crispy potato chips.

+ Allow well don
+ All dishes can

Meat, Poultry and Seafood dishes are served with a fresh garden

* Entree (E) served with chips ONLY

teak take longer cooking time

Gluten Free per request

* (GF) Gluten Free ingredients Not Gluten Free environment

Scallopini Funghi

Young veal dusted in flour, cooked
to perfection in a tasty white wine
cream sauce with mushrooms

26.90

Scallopini Rosso

Young veal dusted in flour cooked
to perfection in a tasty red wine
with a touch of napoli sauce

26.90

" Open Lamb Souvlaki

Marinated lamb skewers served
with, Chips, salad pita bread and,
Tzaziki dip

E 19.90 - M 28.90

Char grilled Lamb cutlets

iServed with backed potatoes,

mixed vegetables and garlic sauce

26.50

_____________________




Poultry Dishes

Chicken Mexicana
Chicken breast topped with
onion, capsicum, napolitana
sauce and chilli.

E 17.90 - M 24.50

Chicken Hawaiian

Chicken breast crumbed, and
topped with pineapple rings, in
a creamy sauce.

E 17.90 - M 24.50

Chicken All Peparola
Crumbed chicken breast topped
with a homemade spicy pepper
sauce.

E 17.90 - M 24.50

Chicken Parmigiana
Crumbed chicken breast topped
with mozzarella cheese and
napoli sauce

E 17.90 - M 24.90

__________________

Please Note:

* Meat, Poultry and Seafood dishes are served with
a fresh garden salad and crispy potato chips.

+ Entree (E) served with chips ONLY

Chicken Schnitzel
Breast of young chicken crumbed
and grilled to a golden deluxe.

E 16.90 - M 22.90

Chicken Funghi
Chicken breast topped with
mushroom and white wine sauce.

E 18.90 - M 25.90

Open Chicken Souvlaki
Marinated chicken breast skewers
served with chips, greek salad,
pita bread and Tzaziki dip.

E 17.90 - M 24.50

Chicken / Prawns
Griled chicken breast with fresh
grilled garlic butter prawns.

29.90

___________________

)



Seafood Dishes

Garlic Prawns

Prawns cooked in garlic, wine, cream
and spices with chips and salad and
rice

E 18.90 - M 29.90

Prawns Allo Spiedo

Prawns wrapped in bacon and grilled
with chips ,salad and rice with BBQ
sauce

27.90

Grilled English Whiting

Grilled and topped with a little garlic
oil with chips and salad

E 17.90 - M 25.90

Fried Calamari
Crumbed, deep fried and served with
tartare sauce with chips and salad

E 17.90 - M 24.90

Fisherman’s Platter

A combination of crumbed mixed
seafood served with tartare sauce,
chips and salad

29.90

Whole Grilled Flounder

Grilled and topped with a pinch of
garlic oil with chips and salad

33.90

———————————————————

Please Note:

* Meat, Poultry and Seafood
dishes are served with a
fresh garden salad and
crispy potato chips.

+_ Side vegetables $3§50

Paella

Served with Shellfish, Chorizo,
Chicken, Paella mix and saffron rice

27.90

Barramundi Fillet
Grilled and topped with a touch of
garlic with chips and salad

26.90

Oven Baked Atlantic

Salmon

Served with Salad and chips
29.90

“Hot” Seafood Crepes
Mixed seafood cooked in a red cream
sauce rolled in a crepe

26.90

Hot Chilli Prawns

Prawns cooked in garlic, hot chilli,
wine and napoli sauce

E 18.90 - M 29.90




