
lunch from 11.00am daily/dinner from 5.30pm friday & saturday

roast night menu applies to wednesday night dinner

Please select a table noting your table number, 

then order and pay at the front counter

Lite Bites - Available between 11am to 2pm only

ham and cheese CROISSANT 12.50
Warmed and served with a side salad

TOASTIES - SERVED WITH CHIPS 10.50
- chicken, cheese and aioli

- ham, cheese and tomato

- roast beef and tomato relish

Salmon and avocado stack (GFO) 17.00
Avocado and feta smashed together with a hint of lemon and fresh mint served on toasted 
sourdough, topped with smoked salmon, rocket and lemon wedges

chef’s QUICHe 17.50
Traditional style Quiche everchanging, served warm with chips and salad. Please check our 
daily specials board for todays “Chef’s Quiche”

THAI SEAFOOD PATTIES (contains nuts) (GFO) 17.50
A seafood medley of fish, prawns, calamari and mussels, with our chef’s selection of Thai 
flavours, grilled and served with a baby spinach salad and chips

AVOCADO AND BACON BRUSCHETTA (contains nuts) 22.00
Toasted sourdough topped with our chef’s guacamole, bacon, sliced tomato, crumbled feta 
and pesto with salad garnish

Entrees

GARLIC BREAD (V) 6.50
Toasted Vienna sourdough with garlic butter and a sprinkling of herbs

BRUSCHETTA (V) (GFO) 12.00
Toasted garlic bread with feta, topped with fresh diced tomato, basil and Spanish onion salsa, 
drizzled with balsamic glaze

ARANCINI (V) 14.00
Pumpkin, feta and spinach in a cheesy risotto rice served on Napoli sauce and garnished with 
rocket and parmesan

STUFFED MUSHROOM (V) 14.00
Chef’s choice, resting on balsamic glaze and served with salad, please check our daily 
specials board for todays “stuffed mushroom”

lunch&dinner menu



mains

SUMMER GARDEN SALAD (V) (GF) 9.50
Baby cos lettuce and salad leaves, tomato wedges, cucumber and red onion drizzled with 
house dressing, garnished with julienne vegetables

- with feta cheese and olives 16.00

CAESAR SALAD (GFo) 18.00
Cos lettuce, bacon, parmesan cheese, egg, croutons and our own Caesar dressing

CHICKEN CAESAR SALAD (GFo) 24.00
Cos lettuce, bacon, parmesan cheese, egg, croutons and our own Caesar dressing topped 
with chargrilled thigh fillet

CHICKEN CHORIZO SALAD 26.50
Grilled chicken marinated in Spanish seasonings, with pan fried chorizo tossed through salad 
topped with roasted red peppers and BBQ corn, drizzled with house dressing and minted sour 
cream

prawn and avocado salad (GF) 27.00
Panfried prawns in lemon pepper with fresh avocado slices, spring onions and lemon wedges, 
served on our garden salad, drizzled with lemon aioli.

THAI BEEF AND PRAWN SALAD (contains nuts) (GFo) 27.00
Marinated beef and prawns, pan fried in garlic, chilli and ginger glazed with our own Thai 
sauce and served on the baby spinach salad with crispy noodles

FETTUCINE CARBONARA (GFO) 24.00
Bacon and mushroom sautéed with garlic and onion, simmered in a white wine and cream 
sauce, tossed through fettucine and finished with pangritata and parmesan cheese

CHICKEN AND BROCCOLI FETTUCINE (GFO) 24.00
Pan fried chicken pieces with broccoli, cherry tomatoes and red onion, sautéed with garlic 
and a creamy white wine sauce, tossed through fettucine and finished with pangritata and 
parmesan cheese 

Prawn GNOCCHI 27.00
Panfried prawns in garlic and white wine tossed through a creamy pumpkin, feta cheese, 
spinach and parmesan sauce, topped with toasted almonds and finished with pangritata and 
parmesan cheese

BEEF LASAGNE 22.00
Our own house made lasagne with rich tomato sauce, fresh herbs, béchamel sauce and lots 
of cheese all layered and baked perfectly, served with chips and salad and sprinkled with 
shaved parmesan

VEGETARIAN CANNELLONI (V) 21.00
Spinach and ricotta cannelloni baked in rich tomato Napoli sauce, topped with cheesy 
béchamel sauce and served with chips and salad

sTEAK SANDWICH 26.00

Tender scotch fillet, caramelized onions, cheese and bbq relish with tomato, lettuce and aioli 
in a toasted turkish roll, served with chips

BEEF BURGER 20.00

Juicy beef patty with bbq relish caramelised onion cheese, tomato, lettuce and aioli in a 
toasted bun, served with chips

TROJAN BURGER 22.50

Juicy beef patty topped with cream cheese filled jalapenos with caramelised onion, cheese, 
bbq relish, tomato, lettuce and aioli in a toasted bun, served with chips



mains continued...

FISH AND CHIPS (GFO) 26.00
Fish fillets (battered or grilled), served with chips, salad and tartare

SALT AND PEPPER CALAMARI 24.00
Our own chef prepared seasoned and floured calamari flash fried and served with chips, 
salad and lemon aioli

GARLIC PRAWNS (GFO) 26.00
Prawns pan fried in garlic simmered with a dash of white wine and cream, served with jasmine 
rice

CHICKEN SCHNITZEL 22.00
Breaded in our seasoned combination of bread and panko crumbs, herbs and parmesan 
cheese, fried golden and served with chips and salad with your choice of sauce

- Creamy garlic prawns 27.00

- Parmigiana - chicken schnitzel topped with ham, Napolitano sauce and cheese 26.00

CHICKEN ATLANTIS (GFO) 33.00
Grilled chicken breast resting on mash potato with pan fried prawns and scallops in a creamy 
garlic sauce served with seasonal vegetables

BUTTER CHICKEN CURRY 24.00
Our chef’s authentic butter chicken curry with chicken thigh delicately blending all the 
flavours into a rich creamy tomato curry served with jasmine rice and naan bread

NASI GORENG (V) (GFo) 18.00
Indonesian style wok fried rice with vegetables, topped with a fried egg, garnished with fried 
shallots and spring onions

- with chicken 22.00

- with prawns 26.00

KELLY’S MEE GORENG 21.00
Malaysian style egg noodle stir fried with a combination of vegetables and our own Asian 
sauce

- with chicken 25.00

- with marinated beef 28.00

SCOTCH FILLET (GFO) 33.00
250g cut of MSA scotch fillet cooked how you desire with potato mash and seasonal 
vegetables and your choice of sauce Mushroom / Pepper / Gravy / Creamy Garlic

PORK BELLY (contains nuts) 29.00
Rolled and stuffed with toasted almond and herb stuffing, crackled, topped with apple sauce, 
served on a bed of mash with seasonal vegetables and your choice of sauce Mushroom / 
Pepper / Gravy / Creamy Garlic

sides
Bowl of chips - small 4.00 Side vegetables 6.50

Bowl of chips - large 7.50 Side salad 4.50

extra sauces
Gravy / Sour cream / Tartare / Sweet chilli 2.00 Aioli / Caesar dressing 3.00



kids
fish and chips (BATTERED OR GRILLED) 12.00

chicken nuggets and chips 12.00

GRILLED CHICKEN AND CHIPS 12.00

(SALAD CAN BE SUBSTITUTED FOR CHIPS)

desserts
cookies 3.95
Please see the display cabinet

kiddies scoop of vanilla ice-cream 4.50
Served with topping and sprinkles

slices 4.90
Please see the display cabinet

muffins 5.00
Please see the display cabinet

Cake and gourmet tart selection - priced from 6.90
Please see the display cabinet

ice-cream sundae 8.50
Vanilla ice-cream scoops with your choice of topping

Chefs Sticky Date Pudding 10.90
Served warm with caramel sauce and ice-cream

PLEASE NOTE:

GF = Gluten Free V = Vegetarian GFO = Gluten Free Option

BYO alcohol incurs a $2.00 alcohol service fee per glass supplied and cakeage $2.00 per person

A deposit is required for large bookings (15 pax)

10% surcharge on public holidays

Alterations to menu only permitted for medical reasons

** All meals are prepared/cooked in a non Gluten Free environment **

** Our chips are not Gluten Free **

PLEASE ADVISE WHEN ORDERING IF YOU HAVE ANY FOOD ALLERGIES

extras
Avocado - half 4.00 Fried egg 3.00

Grilled chicken - (180g) 6.50 Grilled prawns (5) 9.00

Marinated beef - (100g) 8.00 Smoked salmon - 2 slices 7.50


