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Please ask our friendly team about tonight’s ‘something different’
All our beef is locally sourced here in Gunnedah — paddock to plate!
Breads

Garlic Bread half or full serve S7/S9
Cheesy Garlic Bread half or full serve S8/S10

Starters

Duck spring roll served with plum or sweet & sour sauce S12
Salt & Pepper Calamari (I) with lemon & tartare sauce S18
Chicken Buffalo Wing Nibbles with Garlic Aloi S14
Creamy Garlic Prawns (1) with Rice S18

Mains

All mains served with your choice of chips & salad, mash & seasonal
Vegetables

Scotch Fillet Steak 300g
Local yearling beef cooked to your liking

Surf & Turf
Local yearling beef cooked to your liking

Served with Creamy Garlic Prawns & Calamari

T-Bone steak
Local yearling beef cooked to your liking

Quiche Lorraine Streaky Bacon with Rocket Salad & Chips
Scotch fillet or Chicken Snitty Burger with Chips

Lamb shanks slow cooked in Red Wine Rosemary Sauce




Local Beef Bangers served with mash, veg & onion gravy

Pan fried or battered Barramundi Fillet (1)
Served with lemon and/or dill butter

Szechuan Salt & Pepper Squid (1) with lemon & tartare sauce
Creamy Garlic Prawns (I) with Rice
Slow cooked Beef Short Ribs Served with coleslaw & chips

Slow cooked BBQ Pork Ribs (1/2 rack or full rack)
Served with coleslaw & chips

House made Chicken Schnitzel

Sauces —Pepper, Mushroom, Gravy and Garlic Cream

Toppers —Creamy Prawns and/or calamari  (l)

Vegetarian

We like to mix it up so ask your host about tonight’s choices

Sides

House salad plate Side S10 Main S16
Seasonal vegetables Side $10 Main $16
Bowl of Chips Side S10

Desserts
There’s always something different, check with your host what delicious

desserts are available tonight

Seafood Country of Origin
A = Australian

| = Imported

M = Mixed




