
Salt & Pepper Squid Salad [GFA] |  $20
Salt  & pepper squid served on rocket,  tomato,  red
onion, feta,  balsamic glaze & aiol i .

Steak Sandwich |  $20
Gri l led porterhouse steak, cr ispy bacon, tomato,  egg,
cheese, iceberg let tuce, bbq sauce & aiol i ,  served
with chips & aiol i .

Bada Bing Wrap |  $20
Light cr ispy chicken, bacon, tomato,  cheese, let tuce
avocado & bbq sauce, served with chips & aiol i .  

Chicken Parmigiana [GFA] |  $20
Chicken schni tzel  layered with premium shredded
ham, napol i  sauce and a two cheese blend, served
with your choice of  s ides.

Burger Of The Day |  $20
See specials board for  detai ls.  

Schweine Schnitzel  [GF] |  $20
Pork schni tzel  served on a bed of  sweet potato,
spinach, leek & fresh herb hash, topped with a rocket,
caramel ized onion, cashews, Maffra cheddar & apple
salad, dr izzled with seeded mustard aiol i .

Slow Cooked Braised Lamb [GF] |  $20
Mashed potato,  braised red cabbage & mushy peas
topped with s low cooked braised lamb and red wine
jus.

Smashed Avocado |  $20
Two poached eggs, gr i l led bacon & hal loumi served
on toasted Turkish bread and your choice of  house
made tradi t ional  or  sr i racha hol landaise sauce.

Warm Southern Fried Chicken Salad |  $20
Crispy southern f r ied chicken served with bl istered
heir loom tomatoes, pan fr ied broccol in i ,  corn,
asparagus, spinach & Spanish onion cooked in
chipot le butter,  topped with kewpie mayo, sr i racha
sauce & cr ispy r ice noodles.

Slow Cooked Pork Belly [GF] |  $20
Served with pan fr ied broccol in i  & smashed potato
cooked in local  Snowy River black gar l ic  butter,
braised red cabbage & apple puree with a s ide of
muscat jus.

Cheese Burger |  $20
Gri l led beef patty topped with gr i l led Maffra Cheddar,
pickles,  Spanish onion, Di jon mustard & tomato
sauce, served with a s ide of  chips & ai lo i .  

Beer Battered Fish Of The Day |  $18                                                                                   
Fr ied unt i l  golden served with tar tare sauce, a lemon
wedge with your choice of  s ides.

Roast of the Day [GFA] |  $18                                                                                                
Steamed greens & roasted vegetables & gravy.

Slow Cooked Beef Cheeks [GF] |  $18                                                                                  
Seared then slow cooked in an aromat ic sweet beef &
red wine reduct ion.  Served on potato mash with your
choice of  s ides.

Gril led Barramundi [GF] |  $18                                                                                               
Served with a lemon wedge with your choice of  s ides.

Risotto of the Day |  $18                                                                                                
Prepared tradi t ional ly,  see specials board for  detai ls.

Chicken Schnitzel  [GFA] |  $18
Served with your choice of  s ides and sauce: gravy,
mushroom gravy,  pepper-corn gravy,  d ianne gravy,  red
wine jus,  hol landaise sauce, creamy gar l ic  sauce or
gar l ic  butter.  (Seafood sauce $6 extra)

Thai Beef Salad [GFA] |  $18
Thai sty le marinated beef mixed with spinach, heir loom
tomatoes, carrot  & cucumber r ibbons, cashews, cr ispy
hokkien noodles & sweet soy dressing.

Lambs Fry & Bacon [GFA] |  $18
Tradi t ional  and cooked to perfect ion served with gravy
& your choice of  s ides.

Bruchetta Duo | $15  
A selection of 2 toppings on toasted turkish bread. One
topped with smashed avocado, pan fried mushrooms,
caramelised onion & vegan cashew cheese. The other
topped with smashed avocado, heirloom tomatoes,
caramelised onion & vegan cashew cheese.

Oven Baked Cauliflower Steak [gf] | $25         
Oven baked herb seasoned cauliflower topped with
cashew nut & herb crumb, served with a sweet potato,
spinach & leek hash & blistered heirloom tomatoes. With
a side of cauliflower Alfredo sauce.

Oven Roasted Pumpkin Salad [gf] | $25                
Oven roasted herb seasoned pumpkin wedge, served on a
bed of pan fried Snowy River black garlic, spinach, and
broccolini with a caramalised onion puree, & vegan
cashew cheese. Topped with crispy sage, blistered
heirloom tomatoes & a mixed nut crumb.

Cauliflower Alfredo Pasta [gfa]  E| $18 M| $24
Pan-fried mushrooms, Spanish onion, peas, roast
capsicum & spinach. topped with blistered heirloom
tomatoes, crispy sage & a mixed nut crumb.
With your choice of Spaghetti or Zucchini noodles.

Vegan Singapore Noodles [gf] E| $18 M| $24
Pan fried marinated char siu tofu, Singapore noodles,
broccolini, spanish onion, red capsicum & carrot.

Smores | $9.90
Marshmallow, caramel & chocolate sauce, served on a
chocolate biscuit base topped with coconut. 

Strawberry & Cream Jumbo Chocolate Brownie Cookie 
| $9.90
Rolled in 100s of 1000s, topped with fairy floss.

Caramel, Coffee, Kahlua & Bounty Mousse | $9.90

White Chocolate Mango & Passionfruit Cheesecake
| $9.90 

Sticky Date Pudding | $ 9.90
House made delicious classic date pudding topped with a
warm butterscotch sauce served with a side vanilla ice
cream

Lemon Meringue Pie | $9.90 
Sweet lemon curd fill ing topped with flamed meringue
served with whipped cream

Fettuccine Carbonara with cheese $13  
                                                         
Roast of the Day with vegetables $13  
                              
Battered Fish with chips $13 
                                       
Chicken Schnitzel  with chips $13   
                                     
Nuggets with chips $13
                                                        
Chicken Parmigiana with chips $15

Nachos $13 
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Baked Mediterranean Salmon [GF] |  $29 
Oven baked salmon on a leafy green salad of  rocket,
Spanish onion, green beans, roasted red capsicum, feta,
roasted pumpkin,  roasted macadamia nuts & chick peas.
Drizzled with c i t rus di l l  a io l i .

Schweine Schnitzel  [GF] |  $28
Pork schni tzel  served on a bed of  sweet potato,  spinach,
leek & fresh herb hash, topped with a rocket,  caramel ized
onion, cashews, Maffra cheddar & apple salad, dr izzled
with seeded mustard aiol i .

Slow Cooked Beef Cheeks [GF] |  |  $28                                                                                                                                 
Seared beef cheeks then slow cooked in an aromat ic sweet
beef & red wine reduct ion,  served on potato mash with
your choice of  s ides.

Slow Cooked Braised Lamb [GF] |  $28
Mashed potato,  braised red cabbage & mushy peas topped
with s low cooked braised lamb and red wine jus.

Schnitzel of the Week |  $27
See specials board for  detai ls.  

Burger of the Week |  $20 
See specials board for  detai ls.   

Salt & Pepper Squid [GFA] E| $18  M| $26                                   
Served on rocket,  tomato,  red onion, feta,  balsamic glaze &
aiol i .

Thai Beef Salad [GFA] E| $18  M| $26                                          
Thai sty le marinated beef mixed with spinach, heir loom
tomatoes, carrot ,  cucumber,  cashews, cr ispy hokkien
noodles & sweet soy dressing.

Prawn & Ginger Dumpling Salad 
E| 4pc $18  M| 6pc $26                                                              
Steamed then gr i l led dumpl ings served on a bed of
vermicel l i  noodles,  f resh mint ,  red capsicum, ju l ienne
vegetables,  spr ing onion, cos let tuce & nam j im dressing.

Warm Southern Fried Chicken Salad E| $18 M| $26
Crispy southern f r ied chicken served with bl istered heir loom
tomatoes, pan fr ied broccol in i ,  corn,  asparagus, spinach &
Spanish onion cooked in chipot le butter topped with kewpie
mayo, sr i racha sauce & cr ispy r ice noodles.

Warm Pan Fried Gnocchi Salad Of The Day [VA]       
E|  $20  M| $27                                         
Not your t radi t ional  gnocchi .  Del ic ious Chef creat ions
served as a salad. See specials board for  detai ls.

Cha Siu BBQ Pork Singapore Noodles E| $20 M| $28                  
Cha siu BBQ pork,  pan fr ied ju l ienne zucchini  &
carrot ,  f inely s l iced spanish onion, red capsicum,
broccol in i  & scrambled egg, garnished with sesame seeds
and fresh ju l ienne vegetables.  

Vegetarian Singapore Noodles [V] E| $18 M| $24
Pan fr ied ju l ienne zucchini  & carrot ,  f inely s l iced spanish
onion, red capsicum, broccol in i  & scrambled egg,
garnished with sesame seeds and fresh ju l ienne
vegetables.     
                                                                    
Fettuccine Carbonara  E| $19 M| $25                                         
Crisp smokey bacon & onion in a r ich creamy sauce
topped with parmesan cheese. Served with or wi thout
chicken. 

Caulif lower Alfredo Pasta [VEGAN] E| $18 M| $24           
Pan-fr ied mushrooms, Spanish onion, peas, roast
capsicum & spinach, topped with bl istered heir loom
tomatoes, cr ispy sage & a mixed nut crumb.
With your choice of  Spaghett i  or  Zucchini  noodles.

Risotto of the Day [GF] E| $20 M| $25                                        
Prepared tradi t ional ly,  see specials board for  detai ls.
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Arancini Balls [v] |  3pc $12                                                                                                                                
Sundried tomatoes, onion, r icot ta,  peas, f resh herbs &
parmesan cheese, wi th a hint  of  lemon.

Grazing Platter |  $25                                               
Prosciut to,  salami,  p ickles,  o l ives,  p ickled turmeric
caul i f lower,  sundr ied tomatoes, feta stuf fed bel l  peppers,
Maffra cheddar,  French onion dip & cr isp breads.  

Satay Chicken Skewers |  3pc $15                                               
Gri l led chicken tender lo in skewers lathered with a r ich
house made satay sauce, served on a bed of  r ice.

Creamy Pumpkin Soup [V] [GFA] |  $10                                                                                                                                          
Creamy pumpkin soup served with toasted gar l ic  bread.

Soup of the Day [GFA] |  $10                                                                                                                                                                     
Served with toasted gar l ic  bread. See specials board for
detai ls

Tasting Plate |  $20                                                                                                                                              
Gri l led gar l ic  prawn skewers,  2 arancini  bal ls,  2 steamed
prawn & ginger dumpl ings & bruschetta served with a s ide
of sweet chi l l i  d ipping sauce & aiol i .

Garlic Bread [V] |  2pc $5.50 |  4pc $9                                             
Add cheese for $1

Bruschetta [V] |  2pc $8 |  4pc $14                                                
Tomato, red onion, f resh basi l  pesto,  feta cheese &
balsamic glaze.

Bowl of  Wedges [V] |  $10
Served with a s ide of  sour cream & sweet chi l l i  sauce.

Bowl of Chips [GF] [V] $8
Seasoned chips served with a s ide of  a io l i .

Chicken Parmigiana [GFA] |  $27                                                                                               
Chicken schni tzel  layered with premium shredded ham,
napol i  sauce and a two cheese blend, served with your
choice of  s ides.

Chicken Schnitzel  [GFA] |  $26                                                                                                  
Served with your choice of  s ides and sauce: gravy,
mushroom gravy,  pepper-corn gravy,  d ianne gravy,  red
wine jus,  hol landaise sauce, creamy gar l ic  sauce or gar l ic
butter.  (Seafood sauce $6 extra)

Chicken Avocado [GF] |  $29                                                                                                     
Baked chicken breast topped with creamy bacon curry
sauce & avocado, served on a bed of  jasmine r ice,  wi th
your choice of  s ides.

Roast of the Day [GFA] |  $25                                                                                                     
Steamed greens and mixed roasted vegetables & gravy.

Beer Battered Fish of the Day |  $25                                                                                       
Fried unt i l  golden served with tar tare sauce & a lemon
wedge with your choice of  s ides.

Star Swiss Chicken |  $28                                                                                                        
Chicken breast f i l led wi th mozzarel la & tasty cheese,
shredded ham & seeded mustard topped with creamy gar l ic
sauce with your choice of  s ides.  

Slow Cooked Pork Belly [GF] |  $28
Served with pan fr ied broccol in i  & smashed potato cooked
in local  Snowy River black gar l ic  butter,  braised red
cabbage & apple puree with a s ide of  muscat jus.

Mixed Gri l l  [GF] |  $34
180g porterhouse ,  lamb cut let ,  2 sausages, bacon, gr i l led
onion, f r ied egg, served with your choice of  s ides.
                                                                     
Gri l led Eye Fil let  Medall ions [GFA] |  $38
Three eye f i l let  medal l ions wrapped in prosciut to,  cooked to
your l ik ing,  wi th your choice of  sauce & sides.
                
300 gram Porterhouse ‘Reef & Beef'  [GF] |  $39
Topped with creamy seafood sauce, cooked to your l ik ing
with your choice of  s ides.

300 gram High Country Porterhouse [GFA] |  $33
Cooked to your l ik ing,  served with your choice of  s ides and
sauce. 

Sauces 
gravy, mushroom gravy,  pepper-corn gravy,  d ianne gravy,
red wine jus,  hol landaise sauce, creamy gar l ic  sauce or
gar l ic  butter.
Creamy Seafood Sauce |  $6                                                                                                       
A r ich gar l ic  & cream sauce packed with pan fr ied prawns,
squid & f ish.
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O u r  k i t c h e n  c r e a t e s  f o o d  w i t h  p e a n u t s ,  s o y ,  t r e e  n u t s ,
m i l k ,  e g g s  a n d  w h e a t .  W h i l e  w e  t a k e  s t e p s  t o  m i n i m i z e  t h e
r i s k  o f  c r o s s  c o n t a m i n a t i o n ,  w e  c a n n o t  g u a r a n t e e  a n y  o f
o u r  p r o d u c t s  a r e  s a f e  t o  c o n s u m e  f o r  p e o p l e  w i t h  f o o d
a l l e r g i e s .


