
 

Menu 
Breads 

Warm Crusty Cob Loaf      V, GFC  $8.50 
Served with whipped olive oil scented butter 

 

Garlic Bread        V, GFC  $6.00 
3 pieces per serve 

 

Herb Bread        V, GFC  $6.00 
3 pieces per serve 

 

Entrees 

Today’s Soup       V, GFC  $12.00 
Served with a crusty bread roll 
 

Salt, Pepper and Chilli Squid     GF   $15.00 
Served with chilli jam 
 

Seared Scallops         $17.00 
Seared to perfection in cognac, on creamed corn and chorizo 
 

Garlic Prawns       GF  $18.50 
Marinated in garlic, cooked in a creamy white wine sauce. 
 Served on a bed of rice 
 

Flavour of Morocco      GFC   $16.50 
Marinated chicken skewers on a bed of couscous, drizzled with  
spicy Moroccan sauce 
 

Ricotta Gnocchi       V, GF  $12.00 
Soft and fluffy gnocchi made with love. 
Covered with roasted sage and walnut butter 

Main size          $18.00  

 
Main Course 

 
Not Your Average Fish ’N’ Chips      $25.00 
Barramundi fillets covered in Shar’s amazing beer batter, cooked until golden. 
Served with lemon aioli and root veggie fries 

 



 

Wardy’s Winter Guinness Beef Pot Pie     $26.00 
Chunky beef slowly cooked in a rich hearty sauce.  
Baked in a puff pastry case until golden brown. 
Served on garlic mash topped with minted mushy peas 

 

Chicken Marsala       GF  $28.00 
Pan-fried, tender chicken breast, cooked in a delicious creamy marsala sauce 
Served with seasonal vegetables and scalloped potatoes 

 

Dukkah Crusted Wagyu       GF  $35.00 
Served with garlic potato bake, seasonal vegetables and red wine jus 

Do you like a bit of seafood with your beef? Add creamy garlic prawns  $8.00 

 

‘Pork so Sweet’                GFC  $28.00 
Pork cutlet baked and basted with maple glaze.  
Served with sweet potato mash and seasonal vegetables  

 

Shar’s Signature Dish for Two              GFC  $75.00 
Lamb Shoulder Slow Roasted for 12 Hour 
“The only way to describe the joy your taste buds experience, is not by words, but by the taste alone” 
Served with roast vegetables, seasonal vegetables and her best kept secret sauce. 
 

Roast Vegetable Lasagna     V  $22.00 
Roast seasonal vegetables layered between sheets of pasta & cheese  
floating on napoletana sauce. 
 
 

Kids Menu         $16.50 
(All meals include soft drink or juice, with choice of ice cream, sorbet, or waffles with ice cream) 
 

Spaghetti bolognaise      GFC     
Battered fish fillets and chips* 
Chicken nuggets and chips* 
Kids steak and chips* 
*Alternatively, these meals can be served with mash and veggies. 
  
 
 

 
 
 
 

Time for Sweets 

 
Hot Wafflecorn! (Let the magic begin)     $16.00 
Belgium waffle, warm and golden.  
Drizzled with Nutella chocolate sauce, sprinkles of baby marshmallows and caramel popcorn 
Topped with ice cream and a waffle cone, dusted with colourful sprinkles. 

 

Grahams Delight         $15.50 



 

Baked apple pie served with ice cream, whipped cream and caramel sauce on the side. 
To add more delight, drizzle the sauce over your ice cream! 

 

Bread and Butter Pudding with a Twist     $15.50 
(Almost like Grandma would make) 
We have added some figs, dark chocolate and custard 

 

Affogato        GF  $16.50 
Vanilla ice cream, shot of espresso and  
your of choice of Frangelico, Baileys or Tia Maria 
 

Chai-ogato        GF  $16.50 
Vanilla ice cream with a shot of chai and Baileys 
 

Chocolate and Chocolate        $15.50 
Moist fluffy chocolate lava cake, oozing with a sweet warm chocolate sauce. 
Served with ice cream and cream 

 
Lemon Sorbet       GF  $7.00 
For those who just want to refresh the palate 

 

Cheese and Port for Two      GFC  $36.00 
Finish the evening with cheese and Port to your door. 
Warmed camembert with a hint of garlic and thyme, served with crackers and port. 
 
 
 
 
 

 
GF = Gluten Free        LF = Low Fat        V = Vegetarian  

GFC = Gluten Free Conversion        LFC = Low Fat Conversion        DFC = Dairy Free Conversion          

 


