
   

 

[gf] - gluten free │ [df] - dairy free │ [v] - vegetarian │ [vg] – vegan │ [vgo]- Vegan option available  
while we take care to ensure all meals meet dietary requirements, we cannot guarantee traces of allergenic ingredients in our food. 

 

 

 

 

 

 
Starters 

Garlic & Rosemary Focaccia [v]  $10 

served with ricotta whip & honey 

Tuna Pate      $18 

With fresh herbs, lemon & grilled pita 

Chargrilled Flatbread [v] [vgo]  $20 

Warm marinated olives tossed with a herb & 

shallot salsa, shaved grana padano, truffle oil & 

lemon zest 

Crumbed Haloumi [v]    $18 

With rocket pesto & chilli honey 

Burgers, Wraps & Salad 

Grilled Chicken Burger   $28 

With bacon, spicy relish, parmesan, lettuce, finger 

lime & pineapple crème fraiche served with chips 

Beef & Bacon Burger [vgo]   $28 

With aged cheddar, truffle aioli, caramelised 

onion & pear relish, rocket served with chips 

Marinated Sicilian Wrap   $27 

Marinated beef or chicken wrap with spring 

onion, cherry tomatoes, cucumber, lettuce & 

creamy garlic & curd sauce served with chips 

Quinoa Salad [vgo]    $26 

Hot smoked trout, spring onion, cherry tomato, 

pomegranate & cucumber ribbons with a 

champagne, dill & dijon dressing 

 

Pub Favourites 

- All served with chips & salad 

Chicken or Beef Schnitzel   $28 

Choice of gravy, mushroom or pepper 

Parmigiana +$4 

Salt & Pepper Squid [gf]   $30 

Coopers Pale Ale Flathead [gfo]    1pce $26 

        2pce $30 

Sticky Plum Chicken Wings   $32 

              Entrée $20 

 

 

 

 

 

Mains 

Chef’s ‘Taschilla’ Beef [gf]   $40 

Porterhouse steak marinated in exotic spices, pan 

seared & roasted with peppered rocket & 

parmesan salad & roasted chat potato 

Barramundi Fillet [gf]    $38 

Pan seared & baked with roasted chickpeas, 

pickled seaweed, wasabi aioli, herb oil, snow pea 

tendrils & kipfler crisps 

Spanish Chicken [gf] [vgo]   $38 

Tender oven roasted chicken breast with spanish 

inspired herb crust, served with haloumi & a 

rocket, parmesan & truffle oil salad 

Saltbush & Vinegar Lamb Rump [gf]  $44 

Pan seared, roasted & sliced, served on a 

horseradish & pumpkin mash, sauted leafy greens,  

finger lime gremolata & star anise jus 

Fettuccini of the Fleurieu   $38 

Scallops, prawns, mussels & bacon in a rich 

creamy white wine sauce with mushroom & fresh 

herbs  

Marble score 3 Black Angus Scotch Fillet [gf] $50 

Served with chipotle sauce, mushroom, baby 

spinach & roasted chat potatoes 

From the Grill 

- All served with chips, salad & your choice 

of gravy, mushroom or pepper sauce 

300g Porterhouse    $38 

350g Scotch Fillet    $48 

280g Lamb Rump    $40 

500g Rib Eye     $60 

Sides 

Roasted potatoes w/ pink himalayan salt $10 

Chips w/ tomato sauce   $10 

Wedges w/ sour cream & sweet chilli  $12 

 

Breakfast 8.00am – 10.00am / Lunch 12.00pm – 2.30pm   

Dinner 5:30pm – 8:00pm 
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Children’s  

Battered Fish [df]    $15 

With chips & tomato sauce 

Chicken Dinosnacks    $15 

With chips & tomato sauce 

The Little Salad     $15 

Grilled chicken, lettuce, cucumber, cherry 

tomatoes, grated carrot & dressing 

Bolognese Pasta    $15 

Beef mince bolognese & parmesan 

Cheeseburger     $15 

With chips & tomato sauce 

Kids Ice Cream    $8 

Vanilla ice cream, chocolate or strawberry 

topping & sprinkles  

Dessert               

Sticky Date     $17 

Served with vanilla bean ice cream            

Chocolate Fondant    $17 

with vanilla bean ice cream & honey roasted 

almonds 

Country Apple Pie    $17 

With vanilla bean ice cream & praline crunch 

Churros     $14 

Served with hazelnut dipping sauce 

Medley of Macarons    $17 

Affogato      $8 

Vanilla bean ice cream & espresso  

- Add Frangelico, Baileys or Kahlua  $8.5 

Dial 290 from your room phone to order room 

service. 

Room service is available for dinner only.  

$5.00 tray surcharge applies per order.  
 

 

 

 

 

 

 

 

 

 

 

Breakfast 

Continental Buffet    $15 

Includes cereal, yoghurt, bread & spreads, 

pastries, fresh fruit, tea, percolated coffee & juice 

 

Buffet Breakfast     $30 

Bacon, scrambled eggs, sautéed mushrooms, 

roast tomato, hash browns, pork chipolatas, 

baked beans, including continental options  

 

Children (12 and under)   $15 

Includes full hot & continental options  

Children under 3 eat free 

**Additional charges apply for barista made 

coffees 

 

Happy Hour 

Happy Hour in the Bistro is every Monday, 

Wednesday & Friday (4pm – 6pm) 

Weekly Specials 

Daily Lunch Specials 

Changing daily, check with our friendly staff 

Monday – Schnitzel Night 
Beef & Chicken schnitzels $19.00 

** $2 for sauce $4 for toppings 

Tuesday – Pasta Night 
Changes weekly $24 

 

Wednesday – Steak Night & Kids Eat Free 
One free per paying adult (12 years & under) 

Sunday – Roast with all the trimmings! 
Lunch & dinner, changes weekly $22 
 

* T&C’s apply on specials. 

Breakfast 8.00am – 10.00am / Lunch 12.00pm – 2.30pm   

Dinner 5:30pm – 8:00pm 
 


