Shares/Entrees
Garlic Bread (2 Pieces) V ......................................................................4
Warm Turkish Bread VE ........................................................................6
Warm Turkish bread served with extra virgin olive oil, balsamic vinegar and house made
dukkah.

Basket Of Chips V ..................................................................................8

Mains
Singapore Noodles GF (Vegan Option Available) ............................24

Chicken and prawns, stir fried in sesame oil with rice noodles, chili, garlic, spring onions,
snow peas, capsicum and bean shoots with a light coconut cream based curry sauce and
coriander.

Nachos V GF......................................................................................20

Served with tomato sauce.

Corn chips topped with melted cheese, house baked spicy beans, jalapeños, guacamole
and sour cream.

Bowl Of Olives VE GF DF .......................................................................6

Field Mushroom And Rocket Salad VE .............................................24

Bowl of Bald Hills Road Kalamata olives.

Bowl Of Seasoned Potato Wedges V.... .................................................9
Served with sour cream and sweet chili sauce.

Thyme roasted field mushroom with rocket, roasted capsicum, sourdough croutons,
snow peas, cherry tomatoes and snow pea sprouts with a sherry vinaigrette.

Chicken Breast Salad DF GF .............................................................25

Beer Battered Onion Rings V ..............................................................12

Free range chicken breast, Marinated with Tennessee smoked spice and chargrilled.
Served with roasted rosemary potatoes and a salad of mango, rocket, heirloom cherry
tomatoes, red onion and macadamia nuts with tzatziki.

Moroccan Spiced Roasted Pumpkin Arancini (3 Pieces) V...................15

Lambs Fry And Bacon .....................................................................21

Served with aioli.

Served with a salad garnish, a lemon dressing and aoli.

Haloumi Chips V GF ...........................................................................15
Crispy coated with nostimini spices and served with a salad garnish and aioli.

Thai Duck Salad DF ......................................................................16 | 26
Confit duck leg with iceberg lettuce, snow peas, capsicum, bean shoots, Spanish onions,
chili, coriander and mint with a sweet chili, soy and lime dressing.

Antipasto Plate ...................................................................................24
Garlic mettwurst, char-grilled chorizo, mature cheddar, pickles, basil pesto dip, tzatziki and
hummus with Kalamata olives, house made dukkha, grilled Turkish bread and rice crackers.

Served with mashed potatoes, vegetables and gravy.

Roast Of The Day (See Daily Specials) GF.........................................24
Bridgey Burger .................................................................................22
House made 250g beef patty chargrilled with bacon, cheese, onion relish, sliced tomato,
iceberg lettuce and beerenberg tomato chutney in a Turkish bun served with chips.

Paroo Kangaroo Fillet DF GF ............................................................28
Char-grilled, served medium rare, with rosemary roasted potatoes, roasted field
mushrooms, green beans and a port wine glaze.

Surf And Turf 300G (GF Option Available) ......................................35

Mains
Crumbed Prawns.................................................................................26
Served with chips, salad and tartare sauce.

Salt And Pepper Squid ........................................................................22
Served with a lemon wedge, tartare sauce, chips and salad.

Char-grilled scotch fillet steak cooked to your liking, topped with prawns in a garlic cream
sauce, served with salad and chips.

Scotch Fillet Steak 300G (GF Option Available) ...............................31
Char-grilled steak cooked to your liking, served with salad and chips, with a sauce listed
below.

SAUCES: mushroom GF, pepper GF, red wine jus GF DF, diane GF or gravy GF................1.5
CONDIMENTS: Seeded mustard, Dijon mustard, hot English mustard, tomato chutney.

Coopers Pale Ale Battered Fish (Crumbed Or Grilled Available)
1 piece $16 / 2 pieces $22
Served with a lemon wedge, tartare sauce, chips and salad.

Sides

250g Chicken Schnitzel .......................................................................18
Chicken schnitzel served with chips and salad.

300g Beef Schnitzel..............................................................................21
Beef porterhouse schnitzel served with chips and salad.

500g Chicken Schnitzel........................................................................25
Chicken schnitzel served with chips and salad.

SAUCES: mushroom GF, pepper GF, red wine jus GF DF, diane GF or gravy GF.................+ 1.5
TOPPINGS: Parmigiana GF (napolitana sauce, cheese and ham)..........................................+3
Nachos GF (house baked spicy beans, guacamole, sour cream, jalapeños, melted cheese &
corn chips .............................................................................................................................+3
Kilpatrick (bacon, Worcestershire sauce and cheese) ..........................................................+3
Garlic prawns in a cream sauce GF.......................................................................................+4

Bowl Of Vegetables V GF (Vegan Option Available) ...........................5
Garden Salad V GF DF (Vegan Option Available) ...............................5
Potato Mash V GF ..............................................................................5
Bowl Chips V.......................................................................................5

Desserts
Pavlova with lemon curd GF ..............................................................12
Soft meringue with house made lemon curd, mascarpone cream and fresh strawberries.

Orange and almond cake DF GF ........................................................12

Meal Service Times
Mon: 12pm - 2.30pm | 6pm-8pm
Tues - Fri: 12pm - 2:30pm | 6pm-9pm
Sat: 12pm - 9pm
Sun: 11:30am - 8pm
Public Holidays: 12pm - 3:30pm
We strive in every part of our process of food production to ensure the highest
quality of food including for those with special food needs. In some cases we must
source ingredients from external suppliers and though we do our best to ensure
these ingredients fit your needs we cannot accept responsibility if there are traces
of allergens in those ingredients. Please let us know if you have specific dietary
requirements or food allergies. Please note – Our chips do not contain gluten.
However, they are manufactured of equipment that also processes products
containing gluten.”

Served with spiced poached pears and coconut cream ice cream.

Sticky date pudding ..........................................................................12
Served with butterscotch sauce and vanilla bean ice cream.

Duo of sorbet GF DF (vegan option available) ...................................12
House made raspberry and white peach sorbet served with a hazelnut biscotti.

Strawberry cheesecake ice cream .....................................................12
House made cheesecake ice cream served with a biscuit crumb and strawberry coulis.

Affogato GF ........................................................................................12
Vanilla bean ice cream with a shot of espresso and your choice of liqueur (Frangelico,
Baileys, Tia Maria or Irish whisky). Contains Alcohol

V = Vegetarian

Ve = Vegan

Gf = Gluten Free

Df = Dairy Free

