
 

 DINNER MENU 

BREAD 

Turkish Bread w/ assorted dips—balsamic & apple reduction, lemon scented olive oil and dukkah   9.5 
   

Crispy Tortilla Bread—w/ garlic butter & mozzarella   9.5 
  
 

STARTERS 

Soup of the Day—w/ home baked flavoured bread and butter    12.5 
  

Trio of Ravioli—mozzarella & sun-dried tomato / ricotta, roasted pine-nut & basil / pumpkin, fetta & 
mint   E - 14.0  / M -  21.0 
  

Crispy pork belly glazed with truffled honey and sesame seeds w/  rhubarb and watercress salad   16.0  
 

Goats cheese soufflé – w/ white onion & sherry vinaigrette salad and hibiscus flower   16.0 
  

Beetroot cured salmon w/ minted crème fraiche and herb crostini  16.0   
 
  

MAINS 

 Asian pork belly w/ fondant potato, pak choy, warm broth and peanut sauce   28.0 
 

Roasted chicken breast w/ poached pear & vintage cheddar custard, bacon dust, Jerusalem  artichoke 
fondant and marinated red cabbage   25.0 
  

Vanilla marinated crisp skin salmon, lemon & pearl barley risotto, watercress and tomato salad   28.0 
  

Herb infused lamb rump  w/ creamy polenta, wild mushroom fricassee  and apricot chutney   36.0  
 

Pan-fried duck breast w/  thyme & tarragon rosti, sour plum jam, carrot puree, baby pear and jus   36.0 
  

 

STEAK  

 Berkleys  steaks are cut to order starting from a minimum of 200 grams  
 

 Cuts larger than 400 g are available and will be charged at an additional $6.00 per 100 g 
ordered above this amount. 

 

 Receive a complimentary glass of “Racers & Rascals”  SA Chardonnay OR Shiraz with any 
steak ordered OVER 300 g !  

 

Served with Pont neuf chips, grilled herb tomato and watercress.  

Sirloin:  200 g  - 25.0 300 g - 28.0 400 g - 31.0 
  
Rib Fillet: 200 g  - 29.0 300 g - 35.0 400 g - 41.0 
  
Eye Fillet: 200 g - 34.0 300 g - 40.0 400 g - 46.0 
  

Sauces: Jus, Mushroom Jus, Pepper Jus, Hollandaise or Horseradish  
  

 



 

DINNER MENU 
  

SIDES 

Beer battered fries, aioli and sweet chili dipping sauce   8.0 
  

Traditional Caesar Salad   8.0 
  

Steamed Vegetables   8.0 
 

Creamy Polenta   8.0 
  
 

DESSERTS 

Warm apple pie, shot of Turkish apple tea, toffee apple ice-cream   12.0 
  

Italian tiramisu   12.0 
  

White chocolate, cranberry and vanilla cheese-cake w/ Cointreau sauce   12.0 
 

Choc orange bread & butter pudding w/ citrus ice-cream and apple compote    12.0 
  

Selection of Australian cheeses w/ dried fruit, apricot compote and crackers    18.0  
  
 

COFFEE / TEA / ETC. 

Espresso     3.0 

Long Black     3.0    

Cappuccino     3.8   

Latte     3.8  

Flat White     3.8     

Macchiato       3.8 

Hot Chocolate    3.8 

Mocha     4.2 

Chai Latte     3.8 
 
 
Tea:   English Breakfast  / Earl Grey / Peppermint  / Jasmine & Green  / Chamomile   3.5 
 
Mugs   0.5 extra 
 
Decaf, Soy and Lite Milk are available  

 
  

  

 



 

WINE 
  

SPARKLING           GLS       BTL 
Charles Vienot Brut NV FRA     7.5       28.0  

Leconfield Syn Cuvee Blanc SA 35.0  

Veuve Clicquot FRA 120.0  

 
 

WHITE WINE       GLS      BTL 
Mount Langi Ghiran “Billi Billi” Pinot Grigio VIC 34.0  

Barwick Estate Semillon Sauv Blanc WA 36.0  

Stringy Brae of Sevenhills Riesling SA 38.0  

Lightband Sauvignon Blanc NZ      9.5      38.0  

Racers & Rascals Chardonnay VIC     8.5      28.0  

Watershed Sweet Margaret WA     7.5      29.5  

Willow Lane Chardonnay SA 36.0 

Willow Lane Viognier SA      8.5      36.0  

 
 

RED WINE GLASS BOTTLE     GLS       BTL  
Anvers Rose SA       7.5       32.0  

Preveli Pinot Noir WA                                40.0  

Old Coach Road Merlot NZ     9.0       38.0  

Forrester Estate Cabernet Merlot WA    9.0       38.0  

Racers & Racsals Shiraz VIC     8.5       28.0  

Yelland & Papps Grenache Shiraz SA 40.0              

La Reto Tempranillo SA 40.0 

Stringy Brae of Sevenhill Cabernet Sauvignon SA   8.5       38.0  

 
 

DESSERT WINE  
Capercaillie Desert Style Gewurztraminer NSW   29.5  
 



 

BEER 
DRAUGHT            
XXXX Gold       POT 4.0  / SCH  5.6  

Beer of the Month      Please ask your attendant 

 

LIGHT BEER  
Hahn Premium Light     5.5  

James Boag’s Premium Light    5.5  

 

MID STRENGTH BEER        
Carlton Mid Strength     6.0  

XXXX Gold       6.0 

 

FULL STRENGTH BEER        
XXXX Bitter      6.5 

Victoria Bitter      6.5 

Tooheys Dry      6.5 

Tooheys New      6.5 

Tooheys Old      6.5 

Pure Blonde      6.5  

 

PREMIUM BEER        
Hahn Super Dry      7.5 

Crown Lager      7.5 

James Boag’s Premium     7.5 

Coopers Sparkling Ale     7.5 

Coopers Pale Ale      7.5 

 

IMPORTED BEER / CIDER / STOUT        
Corona       8.5 

Stella Artois      8.5 

Heineken       8.5 

Guinness Stout      7.5 

Mercury Cider—Sweet OR Draught    6.5 

 

SOFT DRINKS / WATER / JUICE       
Glass Soft Drinks      3.6 

Lemon lime & Bitters     4.0 

Orange, apple, pineapple, tomato juice   4.2 

Can Soft Drinks      4.0 

Agrum 330 ml bottle range     3.6 

Bundaberg Ginger Beer     4.0 

Still Mineral Water      3.0 

Sparkling Mineral Water 330 ml bottle   3.6 

San Pellegrino 500 ml bottle     5.0 

 



 

COCKTAILS  
  

Jamaican Ecstasy    

Coruba Rum, cranberry juice & OJ   13.0 

Cham Cham    

Chambord, sparkling wine & maraschino   13.0 

Whiskey Sour    

Canadian Club & lemon juice  13.0 

Tropical Dream    

Mango, strawberry & banana liqueurs, fresh lime w/ red bull   13.0 

Snickers    

Frangelico, Galliano, Crème de Cacao, choc & caramel sauce    13.0 

Lychee Martini    

Lychee liqueur & vodka    13.0 

Apple Berry Delight    

Cranberry vodka, apple juice & ginger ale    13.0 

Daiquiri    

Bacardi, lemon juice & your choice of either mango, strawberry or banana    13.0 

Margherita    

Traditional blend of tangy lemon, tequila & triple sec    13.0 

Midori Splice    

Melon Midori, pineapple juice & cream   13.0 

Raspberry Kiss    

Chambord, vodka, fresh lime, lemonade &pineapple juice    13.0 

Berkleys Sweet Potion     

Buterscotch Schnapps, Baileys, Crème de Cacao, cream, strawberry puree & honey   13.0 

 

LIQUEUR COFFEES 

Espresso coffee mixed with your choice of liqueur and floated with cream…  

French Coffee - Brandy    12.5 

Irish Coffee - Baileys    12.5 

Roman Coffee - Galliano    12.5 

Mexican Coffee- Kahlua    12.5 

Jamaican Coffee - Coruba Rum   12.5 

 

  


