
Breakfast
belgian waffles served with mayple syrup, strawberries 
and ice cream	 $10.90

cereal selection	 $3.80

pancakes with maple syrup	 $6.50

pancakes mixed berries & ice cream	 $9.00

fruit plate a slection of tropical seasonal fruit	 $7.00 

fruit toast 	 $3.95

toast with preserves	 $3.75
toast with baked beans	 $7.50
toast with mushrooms	 $7.50
toast with tomatoes	 $4.90

croissant toasted with preserves	 $5.50
croissant toasted with ham & cheese	 $5.90

big breakfast eggs to order with bacon, chipolatas, baked 
beans, mushrooms, tomatoes, hash brown and toast	 $13.90

big breakfast eggs to order with bacon, chipolatas, baked 
beans, mushrooms, tomatoes, hash brown and toast with 
bottomless coffee & tea	 $15.90

Ironman Big breakfast 4 egg omlette with spinach, ham, 
cheese, tomato with bacon, chipolatas, baked beans, 
mushrooms, tomatoes, hash browns & toast	 $17.90

eggs Benedict seared smoked ham topped with poached 
eggs, hollandaise on English muffin with roasted herb tomatoes	 $13.50

eggs Florentine sauteed English spinach with poached eggs, 
hollandaise on English muffin with roasted herb tomatoes	 $13.90

poached eggs with smoked salmon on charred sourdough 
& lemon	 $15.50

eggs on toast	 $6.90
eggs on toast with bacon	 $9.50
eggs on toast with chipolatas	 $7.90
eggs on toast with ham	 $8.50
eggs on toast with tomatoes	 $7.00
eggs on toast with asparagus	 $7.50

grilled Turkish breakfast burger bacon, fried egg, cheese 
and hash brown stack	 $9.90

omelette with ham & cheese	 $10.50
omelette with smoked salmon, cheese & asparagus	 $16.50
omelette with mushrooms capsicum tomato & cheese	 $13.50

Small breakfast serves (great for nippers)

egg to order with toast	 $4.50
bacon, egg and toast	 $5.50
chipolatas, egg and toast	 $5.50

Sides
hollandaise	 $3.50
hash browns	 $3.00
mushrooms	 $3.90
tomatoes	 $3.00
bacon 	 $5.00
chipolatas 	 $4.00
baked beans	 $3.50
asparagus	 $4.00
smoked salmon	 $7.50
ham	 $4.00

Sparkling Wine		
Yellowglen Piccolos (Yellow/Pink)		  $6.90
Jacob’s Creek Chardonnay Pinot Noir	 $4.80	 $17.90
Lindauer Fraize		  $24.50
Dunes Pinot Noir Chardonnay		  $23.50
Grant Burge Pinot Chardonnay		  $45.00      

White Wine
Tahbilk Reisling		  $27.90               
Orlando RF Chardonnay	 $4.50	 $17.90
Peter Lehmann Chardonnay	 $5.20	 $19.50              
Sticks Chardonnay		  $33.50                         
Yalumba “Y” Series Unwooded Chardonnay	 $5.20	 $21.90           
Tylers Stream Sauvignon Blanc	 $6.00	 $23.50
Angel Cove Marlborough Sauvignon Blanc		  $24.50
Stoneleigh Sauvignon Blanc		  $28.50
Monkey Bay Sauvignon Blanc		  $27.50
Yalumba “Y” Series Sauvignon Blanc	 $5.20	 $21.90                 
O’Leary Walker Blue Cutting Semillon Sauvignon Blanc		  $26.90
Four Sisters Semillon Sauvignon Blanc	 $6.00	 $23.90           
Chain of Fire Sauvignon Blanc Semillon
Wild Oats Sauvignon Blanc Semillon	 $7.50	 $28.50
Jacob’s Creek Three Vines
Semillon Sauvignon Blanc Viognier	 $5.50	 $19.90
Jacob’s Creek Pinot Grigio      
Wild Oats Pinot Grigio	 $7.50	 $28.50
Grant Burge Reserve Pinot Gris		  $31.50
Stoneleigh Pinot Gris
Vasse Felix Classic Dry White		  $33.50

Red Wine
Lambrusco “Grasparossa” Amabile - Righi Terre	 $5.90	 $22.50
Four Sisters Merlot	 $6.00	 $23.90
Gramps Cabernet Merlot		  $24.90
Wild Oats Cabernet Merlot	 $7.50	 $28.50
Chain of Fire Shiraz Cabernet Merlo
Peppertree Merlot		  $30.50             
Lindemans Reserve Limestone Cabernet Merlot		  $24.50
Jacobs Creek Reserve Cabernet Sauvignon	 $6.20	 $23.50            
Omrah Cabernet Sauvignon		  $29.50          
Richmond Grove Coonawarra Cabernet Sauvignon		  $28.90
Jim Barry Cover Drive Cabernet Sauvignon		  $34.50
Orlando RF Shiraz	 $4.50	 $17.90                     
Rockbare Mojo Shiraz	 $6.50	 $24.90
George Wyndham Founders Reserve Shiraz		  $27.50
Hazard Hill Shiraz		  $24.00
Hardys Oomoo Shiraz		  $32.90
Jacob’s Creek Three Vines Shiraz Cabernet Tempranillo	 $5.50	 $19.90
Robert Oatley Cabernet Sauvignon Merlot		  $32.00
Penfolds Koonunga Hill Shiraz Cabernet Sauvignon		  $26.90
Rymill MC2 Cabernet Sauvignon Merlot Cabernet Franc		  $31.50
Wirra Wirra Church Block Cabernet Shiraz Merlot		  $39.50

Cellar Master Selections
Katnook Estate Sauvignon Blanc		  $45.00
Montrose Black Shiraz		  $40.00
Wisdom by Houghton Margaret River Cabernet Sauvignon		 $47.00
Leeuwin Estate Prelude Series Cabernet Merlot		  $48.50
St Hugo Coonawarra Cabernet Sauvignon		  $55.00

Menu Dietary Note: (V) = vegetarian. (G) = Gluten free. All prices include gst.



Starters and Light Options
warm kaiser bread roll	 0.90

garlic herb bread	 $4.90

turkish fingers with trio of dips	 $11.00

bruschetta with tomato, fetta, olive, basil salsa with balsamic 
& aioli (V)	 $9.00

tasmanian plate oyster (each)	 $2.50 
choice of natural, kilpatrick or mornay   

soup of the day served with warm kaiser roll (G)	 $8.90

thai fish cakes with sweet chilli dipping sauce	 $9.50

pumpkin, pistachios, fetta, rocket, onion & tomato salad with 
crisp prosciutto & balsamic dressing	 $14.50 

caesar salad cos, bacon, parmesan, garlic croutons, poached 
egg with piquant dressing (anchovies optional)	 $14.90

 with grilled chicken breast	 $17.00   

 with pan fried cajun prawns (5)	 $18.50

thai beef salad marinated beef, cashew nuts, mesculan, 
glass noodles, tomatoes & cucumber in tamarind & sweet chilli 
sauce	 $16.90 

smoked salmon, avocado, rocket, walnut & ricotta salad	 $15.90

lemon garlic butter prawns (5) tossed in chili, rocket, 
linguine & crusty ciabatta	 $15.00

surf & turf skewers prawns, scallops, beef & bacon with 
steamed rice & sweet chilli (G)	 $19.00  

individual tortellini with four cheeses australian goats cheese, 
ricotta, tasty & parmesan with olive sauce on a rocket tomato 
salad (V) (low gi) 	 $17.50   

Pizza
seafood lover marinated prawns, calamari, mussels smoked 
salmon, rocket & mozzarella	 $21.00

hawaiian double smoked ham, pineapple & mozzarella	 $16.50

gourmet spinach, ricotta cheese, marinated eggplant & 
capsicum with semi dried tomato (V)	 $15.90

sicilian salami, ham, bacon, onions, mushrooms, capsicum 
olives, artichokes & mozzarella	 $19.50

All pizzas are thin based.

Char Grill Meats
Our chefs have sourced the best quality grain fed beef and are proud to 
serve Nolans private selection which is aged for a minimum of six weeks 
for maximum tenderness and flavour.

rib fillet 300 gm (G)	 $26.90   

rump 300 gm (G)	 $21.50

fillet mignon 250 gm (G)	 $28.90

t bone 400 gm (G)	 $26.90

surf & turf sirloin 250 gm with prawns & scallops topped 
with bearnaise sauce	 $28.90

sticky smoked bbq pork ribs ribs cooked slow till tender 
& juicy	 $23.50  

chicken mignon with garlic butter	 $21.50

All char grill meats are served with your choice of  mash potato, 
thick chips, salad or seasonal vegetables 

Extra Sauce Boat

Small Serves (great for nippers)

chicken nuggets with  thick chips	 $7.50

spaghetti  bolognaise with cheddar cheese	 $7.50

fish & chips with lemon & tartare	 $7.90

small roast with potato, pumpkin, steamed vegetables & rich gravy	$9.90

grilled chicken with thick chips	 $7.90

pizza ham & pineapple on rich napoli cheese & thick chips	 $7.90

crumbed calamari rings & chips	 $7.90

kiddie salad	 $4.50

	 $7.90

Sides
thick chips	 small serve	 $2.90
	 large serve	 $5.00

wedges sour cream and sweet chilli	 $8.90
fresh garden salad	 $6.00
steamed vegetables	 $6.50
bacon & avocado salad	 $6.90
prawn skewer	 $5.50

Lunch Favourites  (only available 12.00pm - 3.00pm)

macadamia chicken, bacon and cherry tomato salad with chilli, 
lemon mrytle, coconut spice and mango aoili	 $15.50

burleigh beef burger with cheese, grilled onion, tomato relish, 
tomato, beetroot, lettuce, salad & chips	 13.50

chicken snitzel burger with sweet chilli, mayonnaise, 
salad & chips	 $14.50

nachos beef & bean served with melted cheese guacamole 
& sour cream	 $14.50

nachos tomato & capsicum salsa served with melted cheese 
guacamole & sour cream (V)	 $14.00

fancy quiche with chicken, avocado, sundried tomatoes & salad 	 $15.50

From the Sea
macadamia crumbed barramundi with chips, salad & lemon 
mayonnaise	 $17.90

crumbed calamari lightly fried served with thick chips, salad 
& our own tartare sauce	 $16.50

local snapper fillet pan fried on lemon myrtle mash, scorched 
tomatoes & salsa verde	 $26.90

roasted salmon fillet on avocado and tomato salsa, 
rocket and sesame, lime and ginger dressing (G)	 $25.90

seafood plate for one marinated mussels, natural oysters, 
battered prawns, crumbed calamari & macadamia barramundi 
with tartare & thousand island dressing on crisp salad	 $24.50

share platter local prawns 6, oysters 6, surf & turf skewers 2, 
crumbed barramundi, smoked salmon, tempura prawns 4, 
crumbed calamari, seared scallops served with salad, fruit 
& thick chips (serves two)	 $85.00  

From the Land
chicken snitzel traditional crumbed chicken breast served with 
salad & chips  	 $14.50

chicken parmagiana crumbed chicken breast with double 
smoked ham, napoli and mozzarella cheese served with salad 
& chips	 $16.90

roast of the day served with pumpkin and potato, steamed 
vegetables with rich gravy and accompaniments	 $16.90

pasta of the day (please refer to the specials board)

chicken breast filled with prawns, macadamia nuts, north 
african spices with sweet potato mash, steamed brocolini, pesto 
and jus	 $22.50 

lamb shank braised in red wine, herbs, vegetables served on 
creamy potato mash & rosemary demiglace	 $23.50

vietnamese braised duck & shitake mushroom in its broth 
with rice noodles and salad of bean sprouts, watercress, coriander 
& chili	 $20.90   

lamb roghan josh curry served with scented steamed rice, 
riaita & pappadums	 $18.90

red wine jus	 $3.00	
peppercorn	 $2.00
mushroom	 $2.00	

bearnaise	 $3.50
rich gravy	 $2.00	
garlic butter	 $2.00

Menu Dietary Note: (V) = vegetarian. (G) = Gluten free. All prices include gst.


