


STARTERS
Garlic Bread� $6.50 
Topped w/ cheese & grilled until golden

Bruschetta� $9.50 
Fresh Roma tomatoes tossed w/ basil, red onion & virgin olive oil served on toasted bread topped w/ Bocconcini  
w/ a drizzle of crème of balsamic

ENTREES
Fresh South Australian Oysters 

Natural � $13.00          $26.00 

Kilpatrick � $14.00          $28.00

Calamari � $11.95 
The most tender calamari you will ever eat, marinated in sweet chilli, lemon pepper & egg,  
then lightly crumbed served w/ sweet plum & chilli sauce

Garlic Prawns� $15.00 
Lightly sautéed, then finished w/ a white wine & garlic cream sauce served on a fragrant basmati rice

Smoked Salmon & Avocado Salad� $16.00 
Served w/ an array of fresh garden salad mix, Spanish onion capers & a rich egg mayo

Caesar Salad (add chicken $17.0 / grilled prawns $20.0)� $13.00  
Freshly toasted croutons tossed w/ baby cos lettuce, crispy bacon, boiled egg, shaved parmesan cheese & anchovy  
w/ chef’s special dressing

Crispy Pork Belly� $15.00 
Coated in chef’s special five spice seasoning & served w/ lightly sautéed Asian green vegetables & BBQ plum sauce

Hot & Cold Seafood Tapas � $23.95 
Pastrami seasoned smoked salmon, avocado, baby cos served w/ prawn & scallop mash finished w/ lightly sautéed  
scallops & king prawn cutlets

1/2 Dozen� Dozen 



STEAKS 
All steaks cooked to your liking, served w/ beer battered fries & garden salad w/ your choice of Mushroom, Peppercorn,  
Dianne, Red Wine Jus, Chilli or Béarnaise sauce & a selection of mustards

Rump  Kilcoy Golden Jubilee ~ 100 Day Grain Fed� $28.00 

Petite Eye Fillet  Kilcoy Golden Jubilee ~ 100 Day Grain Fed� $27.00

Rib Fillet  Diamantina Premium ~ 120 Day Grain Fed � $30.00 

Eye Fillet  Kilcoy Golden Jubilee ~ 100 Day Grain Fed� $32.00

Rib on the Bone  Teys M.S.A Gold YG ~ Grass Fed � $36.00 

Fillet Mignon  Kilcoy Golden Jubilee ~ 100 Day Grain Fed � $34.00

Reef & Beef �  add $9.00 
Choose one of the following seafood toppers to accompany your steak: BBQ prawns, garlic prawns or bug topped  
w/ mornay sauce  

SEAFOOD
Barramundi� $27.00 
Grilled fillet seasoned with lemon pepper, finished w/ lemon butter & served with garlic onion mash & a side salad 

Tasmanian Salmon� $28.00 
Seared then oven baked served on Dijon & truffle oil mash w/ fresh asparagus, finished w/ lemon & pink  
peppercorn cream sauce

Scallop, Prawn & Salmon Fettuccine� $26.00 
Lightly sautéed in white wine & garlic then finished in a rich cream sauce w/ ribbons of fettuccine

Garlic Prawns� $25.00 
Lightly sautéed, then finished w/ a white wine & garlic cream sauce served on a fragrant basmati rice w/ side salad

Crumbed Whiting Fillets � $24.00 
Cooked golden, served on garlic mash w/ baby cos, seafood sauce & side salad

Calamari� $22.95 
The most tender calamari you will ever eat, marinated in sweet chilli, lemonpepper & egg, then lightly crumbed  
served w/ sweet plum & chilli sauce, side salad & beer battered fries

Sebago Seafood Sensation � $24.95 
Steamed potato filled with a delicate array of prawn, scallop, barramundi & salmon. Then oven baked in a rich  
white wine cream sauce & served w/ a side salad

Seafood Marinara� $25.95 
King prawns, scallops, coral trout, calamari & mussels in half shell, tossed in chef’s seafood broth  
w/ a fine egg pasta & grated parmesan cheese

Hot & Cold Seafood Plate� $34.00 
Crumbed whiting fillets, calamari, scallops, tempura prawn cutlets, bug mornay, oysters natural, cooked prawns,  
beer battered fries, tropical garden salad & dipping sauces



SIDES
Bowl of Beer Battered Fries � $6.50 

Bowl of Seasoned Potato Wedges � $7.50

Bowl of Vegetables � $6.00 

Bowl of Garlic Mash � $6.00

Chefs Special Garden Salad � $6.00 

Extra Sauce � $2.00

KIDS MEALS
Chicken Nuggets & Chips � $6.50 

Battered Fish & Chips � $6.50

Mini Pizza & Chips � $6.50 

Spaghetti Bolognaise � $6.50

Steak & Chips � $6.50

Kids Combo� $10.00 
One of the above kid’s meals w/ a soft drink & ice block

MAINS
Mixed Grill� $34.00 
Rib fillet, lamb chops, pork sausages, bacon, eggs, tomato & beer battered fries served w/ mushroom sauce & salad

Chicken Parmigiana� $26.00 
Crumbed chicken breast topped w/ leg ham, tomato salsa & cheese served w/ beer battered fries & side salad 

Chicken Malibu� $26.00 
Breast fillet filled w/ mango & pine nuts, oven baked & finished w/ a Malibu & mango cream sauce, served on  
basmati rice w/ a side salad

Chicken Riviera Fettuccine � $24.00 
Chicken breast, semi sun dried tomato, button mushrooms, cashew nuts & baby spinach  
w/ tomato & basil pesto & ribbons of fettuccine

Rack of Lamb � $29.00 
Oven baked w/ rosemary, served on garlic mash w/ roasted carrot & French beans w/ cracked pepper & finished  
w/ minted red wine jus

Peking Duck Breast � $28.00 
Roasted & served on potato & sweet potato bake w/ Enoki mushrooms, finished in a sweet Hoi Sin sauce

Guinness Pie� $22.00 
Rump steak w/ potato, carrot, onions & peas, a rich Guinness gravy encased in puff pastry & served w/ mash

Chicken Pie� $22.00 
Chicken thigh fillet sautéed w/ garlic, onion, mushroom, potato & leek finished w/ white wine & cream sauce encased  
in puff pastry, oven baked & served w/ mash

Vegetable Lasagne� $21.00 
Char grilled zucchini, eggplant, mushrooms & peppers w/ baby spinach all encased in rich béchamel  
& Napoli sauces topped w/ parmesan cheese & served w/ a side salad

Chicken Queenslander� $27.95 
Supreme breast of corn fed chicken filled w/ a blend of prawn, scallop, fruit nut & brandy flavoured cream cheese,  
oven baked then finished w/ a dill beurre blanc sauce, fresh asparagus, garlic onion mash & side salad

Barkers Creek Tropical Pork Rib Cutlet� $27.95 
Infused with rosemary, fennel, cracked pepper, garlic, olive oil, orange zest, oven baked finished w/ a Cointreau  
butter sauce, fresh garden salad & beer battered wedges




