
{MENU}



Starters

Oven Baked Cobb Loaf 	 $750� $825

With your choice of either roasted garlic, piri piri or herb filling  
topped with tasty cheese

Soup of the Day	 $650� $715

Stuffed Mushroom	 $950� $1045

Filled with sun-dried tomato, black Kalamata olive, walnut and parmesan 
cheese served with rocket salad finished with balsamic glaze (V)

Mexican Spiced Chicken Parcel	 $950� $1045

Topped with crushed tomato and Greek style yoghurt

Seafood Chowder	 $1150 � $1265

Consisting of barramundi pieces prawns scallops and green 
shell muscles finished with paprika and feta cheese (GF)
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Entrée

Main $2300� $2530

American Spare ribs

THE CHALLENGE
$6000

Are you up to the challenge? 1.5 Kg of ribs and 1Kg of curly fries. One person has one 
hour to eat everything on the plate (except the bones) to have their name and photo on 

The Challenge Board of Fame. Please note this is not a share platter

Small	 $1650� $1815

Medium	 $2350� $2585

Large	 $3050� $3355

X-large	 $3950� $4345

Three different sauces to choose from: 
Original Smokey BBQ, Honey Soy BBQ  
or Chilli Bush Plum
Sorry no mix and match.



MAINS
Unless it already has a topping, all mains served with your choice of plain gravy, mushroom, 
Dianne, or pepper. Unless indicated otherwise, all meals served with either chips and salad  

or potato and vegetables

300gm Grain Fed Scotch Fillet	 $3050� $3355

400gm Grain Fed Rump Steak	 $2800� $3080

Sturt Club Mignon	 $3350� $3685

Served with two rashes of bacon and fried cruton finished with  
creamy mushroom sauce

Mixed Grill	 $2850� $3135

Sausage, steak, rissole, lamb cutlet, bacon and egg

Lamb Shanks	 $2000� $2200

Rosemary jus resting on a fluffy bed of potato mash

Garlic or Chilli Tomato Prawns	 $2650� $2915

Served with a pilaf of rice (GF)

Beer Battered flat head fillets	 $2450� $2695

Served with chips and tartar sauce

Chicken Breast Schnitzel	 $2200� $2420

Beef Schnitzel	 $2000� $2200

Poker Parmigiana	 $2450� $2695

Topped with ham and our own napoletana sauce finished with  
tasty cheese and parmesan

Sunshine Chicken Breast	 $2450� $2695

Crumbed topped with bacon banana and grilled cheese

Mild Chilli Chicken Fettuccine	 $2350� $2585

Sun-dried tomato and spinach in a white wine and creamy tomato sauce
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Small

Large $3000� $3300

Extra Toppings

Poker Parmigiana	 $450� $495

Ocean & Earth sauce (5 prawns) 	 $750� $825

Sunshine Topping 	 $450 � $495

More delicious options on the next page



A La Carte
These meals are served as is, if you would like salads or vegetables  

please order from the sides section below

Roasted Butternut Pumpkin	 $2650� $2915

Stuffed with sautéed leek, feta cheese, sage and pine nuts (V)(GF)

Cajun Kangaroo Fillet	 $2750� $3025

Served medium rare with roasted sweet potato and spinach finished  
with a creamy green peppercorn sauce

Macadamia and Lemon Herbed-Crusted Barramundi Fillet	 $2650� $2915

Topped with roasted tomato and onion confit served with  
garlic potato mash (GF)

Oven Baked Chicken Supreme	 $2850� $3135

Crusted with saltbush dukkah served with Sweet potato, feta cheese, 
beetroot and rocket salad finished with Hollandaise (GF)

Tasmanian Scallops Wrapped in Pancetta	 $2850� $3135

Finished with garlic cream and white wine sauce served with  
pilaf rice (GF)

Sides

Vegetables	 $500 	 $550

Garden Salad	 $400 	 $440

Small Bowl Chips 	 $400 	 $440

Small Bowl Curly Fries 	 $450 	 $495

Large Bowl Curly Fries 	 $750 	 $825

Bowl Chips and Gravy 	 $750 	 $825

Bowl Wedges 	 $900 	 $990 

Jugs Gravy mushroom, Diane or pepper	 $200

Childrens menu
For children under 14 years and younger

 

Chicken Nuggets and curly fries

Cocktail Fish and curly fries

Crumbed Sausages with curly fries and gravy

½ Chicken Schnitzel and curly fries

½ Beef Schnitzel and curly fries
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$950� $1045

Desserts

Nut Sundae with choice off toppings 	 $650 � $715

Sticky Date Pudding with ice cream 	 $750 � $825

Chocolate Pudding with ice cream 	 $750 � $825

Peach and Passionfruit Cheese Cake (GF)	 $850 � $935

See specials board for more desert options
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If you liked your meal please tell your friends, if not please tell us


