
CHICKEN SCHNITZEL gfo
GRAVY - CHIPS – DRESSED LEAFY SALAD

BEEF SCHNITZEL gfo
GRAVY- CHIPS – DRESSED LEAFY SALAD

CHAR GRILLED SCOTCH FILLET gfo 
CHIPS - DRESSED LEAFY SALAD – CHOICE OF SAUCE
SEAFOOD +13  (I)| AUSSIE + 8

COWBOY STEAK  (400-450 g) gfo
CHIPS - DRESSED LEAFY SALAD – CHOICE OF SAUCE 
SEAFOOD +13 (I) | AUSSIE + 8

GARLIC BREAD gfo/ve

CHEESY GARLIC BREAD gfo/ve

CHICKEN ALFREDO CHEESY BREAD gfo

CRISPY WINGS (5/10)          
smokey BBQ 
KOREAN
BUFFALO (hot)

VEGETABLE SPRING ROLLS (2) ve
PLUM SAUCE

SEAFOOD MINI SPRING ROLLS (4) ve (M)
TARTARE SAUCE

SA FRESH WHOLE PRAWNS (6/12) (A) 
TARTARE & COCKTAIL SAUCES

PORK BELLY ROAST gfo
ROAST POTATOES, PUMPKIN & CARROT - BUTTERED
GREEN BEANS - APPLE SAUCE - GRAVY

LAMB  ROAST gfo
SLOW-ROASTED LAMB LEG - POTATO MASH - HONEY
CARROTS - BROCCOLINI - YORKSHIRE PUDDING - GRAVY

GUINNESS BRAISED BEEF
SLOW-COOKED BEEF - POTATO MASH - BROCCOLINI -
HONEY CARROTS - YORKSHIRE PUDDING

THAI DUCK LEG RED CURRY gf                                                 
CHERRY TOMATOES - STEAMED RICE

SMOKEY BBQ PORK RIBS  gfo                                                                
CHIPS - DRESSED LEAFY SALAD  – HONEY MUSTARD

BEEF RAGU RIGATONI  
SLOW-BRAISED BEEF - TOMATO & RED WINE SAUCE -
PARMESAN

CREAMY PAPRIKA PRAWN LINGUINE (I) 
SEARED PRAWNS IN A GARLIC CREAM SAUCE - SMOKED
PAPRIKA - ITALIAN HERBS - CHERRY TOMATO - PARMESAN  

SA FISH & CHIPS (A)
LOCAL SA OCEAN JACKET - BEER-BATTERED/CRUMBED -
TARTARE SAUCE – DRESSED LEAFY SALAD – CHIPS – LEMON

SA GRILLED FISH w PARSLEY, 
LEMON & CAPER BUTTER  gfo (A)                                                
LOCAL SA OCEAN JACKET - CHIPS - DRESSED 
LEAFY SALAD 

SALT & PEPPER SQUID gfo (I)      
AIOLI - CHIPS – DRESSED LEAFY SALAD - LEMON

CREAMY GARLIC/SWEET CHILLI 
PRAWNS gf (I)                        
SPRING ONION – CREAM & LEMON GARLIC SAUCE/SWEET 
CHILLI SAUCE – STEAMED RICE - DRESSED LEAFY SALAD

SEAFOOD FIESTA (M)                                                                           
LOCAL FISH (BEER-BATTERED/CRUMBED/GRILLED) -
CRUMBED PRAWNS - SALT & PEPPER SQUID- CHIPS –TARTARE
SAUCE - DRESSED LEAFY SALAD - LEMON -  3 OYSTERS +12

FLATHEAD FILLETS & CHIPS  (I)
BEER-BATTERED/CRUMBED - TARTARE SAUCE – 
DRESSED LEAFY SALAD – SWEET POTATO CHIPS – LEMON

SOUTHERN ROCK LOBSTER GARLIC
BUTTER/CREAM SAUCE/CHEESY MORNAY (A) 
SPRING ONION - LEMON CREAM SAUCE/GARLIC
BUTTER/CHEESE MORNAY - DRESSED LEAFY SALAD – CHIPS –
LEMON

CRUMBED PRAWNS gfo (I)
CHIPS - DRESSED LEAFY SALAD - TARTARE SAUCE - LEMON

GRAVY 

GLUTEN FREE GRAVY

PEPPER 

DIANE

PARMY gf

CREAMY MUSHROOM 

HAWAIIAN gf

KILPATRICK gf

HOLLANDAISE gf

AUSSIE gf

CREAMY SEAFOOD gf (i)

GARLIC BUTTER gf
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16
 

15/28
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15

20/38
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32
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30

31

23/30

23/30

23/30

25/32
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24/32

69/85

25/32

 

 
22/37
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55

2.50

4

3

3

4

4

6

6

5

8
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4

COFFIN BAY OYSTERS (6/12) (A)
HAND SHUCKED IN HOUSE
NATURAL gf 

KILPATRICK 

WASABI GRANITA & PICKLED GINGER gf

STARTERS/TO SHARE
______________________________

SCHNITZELS & STEAKS
______________________________

Gravies & Toppings

ROYAL CLASSICS
______________________________

SEAFOOD                 small/large
______________________________

MENU 

SALADS
______________________________
MEDITERRANEAN CHICKEN SALAD BOWL  gf      28
GRILLED CHICKEN - LETTUCE - CUCUMBER - CHERRY TOMATO - 
CAPSICUM - RED ONION - ROASTED SESAME DRESSING 

ROASTED VEGETABLE & FETTA SALAD gf/ve         26
ROASTED VEGETABLES - ROCKET LEAVES - FETTA - BEETROOT AIOLI - 
DRIZZLE BALSAMIC VINEGAR  

THE TOP PADDOCK

PREMIUM STEAK + exceptional local  WINE 
 

LOCALLY SOURCED 400-450G COWBOY STEAK - PORCINI & 
CONFIT GARLIC BUTTER - PARMESAN ROAST POTATOES - 

 CHARRED BROCCOLINI - ROASTED 
CHERRY TOMATOES

+
 A GLASS OF MT BENSON ESTATE 2016 SYRAH    79

(additional glass 20)



BURGERS & SANDWICHES
_______________________________

KIDS MEALS - UNDER 12
_______________________________

GOURMET PIZZA   small/large
______________________________ 

CHEESEBURGER & CHIPS (no salad) gfo + 4

CHICKEN NUGGETS, CHIPS & TOMATO SAUCE

SALT & PEPPER SQUID & CHIPS gf (I)

CHICKEN SCHNITZEL, GRAVY  & CHIPS

FISH & CHIPS (A)

PORK BELLY ROAST gfo

PASTA w TOMATO SAUCE & PARMESAN ve/vo 

KIDS SUNDAE w SPRINKLES (no nuts) gfo 
CHOCOLATE/STRAWBERRY/CARAMEL

CLASSIC STEAK SANDWICH  
THICK TOAST - JUICY SLICED STEAK - CARAMELISED
ONION - EGG - GARLIC AIOLI - MILD MUSTARD -
LETTUCE  - CHIPS

MEXICAN CHICKEN BURGER 
POTATO BUN - CRUMBED CHICKEN - LETTUCE -
TOMATO - PICKLED JALAPENO CHILLI - SALSA - SOUR 
CREAM - CHIPS
 
AMERICAN CHEESE BURGER gfo 
POTATO BUN - TWO BEEF PATTIES - JACK CHEESE -
LETTUCE – ONION - TOMATO - DILL PICKLE - SPECIAL
SAUCE - CHIPS

VEGETARIAN BURGER v/ve
POTATO BUN - VEGAN AIOLI - HOUSE CHUTNEY -
LETTUCE - TOMATO - CHIPS - HOUSEMADE
FERMENTED CHILLI SAUCE OPTIONAL
 
GRILLED CHICKEN SANDWICH 
THICK TOAST - MARINATED GRILLED CHICKEN -
BACON - LETTUCE - TOMATO - RED ONION - SMOKEY
GARLIC AIOLI - CHIPS

gfo +4
ADD PINEAPPLE 3  EGG 3  BACON 4  CHEESE 3

MEAT LOVERS gfo
NAPOLITANA SAUCE - BBQ SAUCE – BACON –
CHICKEN - LEG HAM - PEPPERONI -  ONION- CHEESE

SEAFOOD gfo (M) 
NAPOLITANA SAUCE - PRAWNS - SQUID -
ANCHOVIES  - FISH - CHEESE

HAWAIIAN gfo
NAPOLITANA SAUCE - LEG HAM - PINEAPPLE - 
CHEESE

GOURMET SUPREME gfo
NAPOLITANA SAUCE - BACON - LEG HAM -
PEPPERONI - CAPSICUM - RED ONION – 
MUSHROOMS - OLIVES - PINEAPPLE - CHEESE

CLASSIC PEPPERONI gfo
NAPOLITANA SAUCE - PEPPERONI - CHEESE 

BBQ CHICKEN gfo
NAPOLITANA SAUCE – BBQ SAUCE - CHICKEN -
PINEAPPLE - ONION - CAPSICUM - CHEESE

BACON & POTATO PIZZA  gfo
NAPOLITANA SAUCE - BACON - POTATO - RED ONION -
BBQ SAUCE - CHEESE

MARGHERITA gfo/ve/vo
NAPOLITANA SAUCE - CHEESE - ITALIAN HERBS -
FRESH BASIL IN SEASON

VEGETARIAN gfo/ve/vo
NAPOLITANA SAUCE-MUSHROOMS - RED ONION -
CAPSICUM - OLIVES - CHEESE  

MEXICAN
NAPOLITANA SAUCE - LEG HAM - SALAMI - CAPSICUM -
RED ONION - PICKLED JALAPENO CHILLI -
CHEESE - SALSA, SOUR CREAM & CORN CHIP TOPPING 

 ADD ANCHOVIES 2 (I)  OLIVES 2
 gf SMALL + 4/LARGE + 5

NUT SUNDAE gf/ve                                                                                 
CHOCOLATE/STRAWBERRY/CARAMEL

APPLE CRUMBLE w ICE CREAM ve                                                

STICKY DATE PUDDING w ICE CREAM ve                                                        

AFFAGATO gf/ve 
(Liqueur of choice extra)

WARM CHOCOLATE BROWNIE w ICE
CREAM ve
 
CAKE FROM THE CAKE DISPLAY FRIDGE

EXTRA SCOOP OF VANILLA ICE CREAM gf

28

27

26

27

27

22/26

23/27

19/22

22/26

17/21

22/26

22/26

16/20

21/25

23/27

  12

14

14

11+

15

5+

4

  14

14

14

14

14

18

13

6

SIDES
_______________________________
BUTTERED BROCCOLINI w ALMONDS gf/ve/vo       11                                                                   

CHIPS/SWEET POTATO CHIPS gfo/ve/v                       11

DRESSED LEAFY GREEN SALAD gf/ve/v                      8

ROASTED VEG w BALSAMIC GLAZE gf/ve/v              13                                                                            
                                                                                                 

DESSERTS    
______________________________

GF GLUTEN FREE GFO GLUTEN FREE OPTION VE VEGETARIAN VEO VEGETARIAN OPTION 

V VEGAN VO VEGAN OPTION

NOT ALL INGREDIENTS ARE LISTED.  IF IN DOUBT, PLEASE ASK A STAFF MEMBER.

ALLERGEN ALERT OUR SMALL KITCHEN PRODUCES FOOD CONTAINING KNOWN

ALLERGENS.  WE CANNOT GUARANTEE YOUR FOOD WILL BE ALLERGEN FREE.  WE USE

DEDICATED OIL FOR GLUTEN-FREE FRYING.

A Australian SEAFOOD  

I IMPORTED  SEAFOOD  

m MIX OF AUSTRALIAN  &  IMPORTED SEAFOOD

TAKE AWAY AVAILABLE
PICK-UP IN BAR OR BOTTLESHOP

DRIVE THROUGH
8767-2002
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