STARTERS
Garlic and herb ciabatta (v)
Spring rolls Thai prawn spring rolls with sweet chilli sauce
Caesar salad Cos lettuce, garlic croutons, crispy bacon, egg
and shaved parmesan (gfo)
Add chicken
Add prawns
Asian salad Corn, chilli, capsicum, coriander, crispy noodles, bean
shoots, mesculin and cucumber with a chilli orange dressing (v)
Add chicken
Add prawns
Soup of the day Served with a warm dinner roll (gfo) (v)
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MAINS
Loaded beef burger 250g house made beef pattie with bacon, grilled
onion, cheese, egg, tomato, lettuce, beetroot relish and garlic aioli.
Served with beer battered chips
Giant steak sanga 200g Kilcoy rump steak, bacon, egg, grilled onion,
tomato, lettuce, cheese and bbq sauce between inch thick grilled bread.
Served with beer battered chips
Tofu with flavour burger Firm tofu dipped in brewer's yeast and soy,
lightly grilled and topped with avocado puree, red onion, pickled carrot,
vegan mayo and cos lettuce. Served with beer battered chips (v)
Spaghetti bolognaise Rich beef and tomato ragout, spaghetti and
parmesan cheese (gfo)
Seafood basket Tempura reef fish, crumbed prawn cutlet, crumbed
scallop and crumbed calamari with tartare sauce. Served with beer
battered chips and garden salad
Lamb shank with tomato and red wine vegetable sauce, mashed
potato and peas (gf)
Chicken Schnitzel Hand crumbed chicken schnitzel with your choice
of sauce and served with either beer battered chips and garden salad or
roast vegetables, peas and corn
Sauces: Green peppercorn | Mushroom | Gravy | Garlic Cream
Risotto Creamy wild mushroom risotto (gf) (v)
Fish of the day Pan fried fish of the day with a white wine cream
sauce. Served with beer battered chips and garden salad
Battered fish Beer battered flathead served with beer battered chips,
garden salad and tartare sauce
Salmon cakes House made salmon cakes served with garden
salad and sweet chilli sauce
Rolled lamb shoulder, Parmesan and sage stuffing, pan fried kipfler
potato, spinach and shiraz jus
Gnocchi Oven roasted olives, roast red peppers, capers, Spanish onion
and zucchini tossed with semi-dried tomatoes and passata, finished with
pesto oil and crumbled feta (v)

CHAR GRILLS

M
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Steaks are cooked to your liking, come with your choice of sauce and are served with either beer
battered chips and garden salad OR roast vegetables, peas and corn. (Chips are not gluten free).
Certified Black Angus rump (gf)
250g
22.0 25.0
Rib fillet (gf)
300g
34.0 37.0
T-bone (gf)
400g
36.0 39.0
Sauces: Green peppercorn | Mushroom | Gravy | Garlic Cream

PIZZA
Vegetarian Spinach, semi dried tomato, feta, artichoke, Spanish onion
and black pepper (v)
Godfather Salami, olives, anchovies and dried oregano
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CAKES & DESSERT
Panna cotta with berry coulis (gf)
Chocolate pudding, chocolate sauce and Chantilly cream

KIDS’ MEALS

For children 12 years and under

Crumbed calamari (6) and chips
Spaghetti bolognaise (gfo)
Spaghetti with Napolitana sauce (gfo) (v)
Chicken nuggets (6) and chips

GREAT DEALS FOR DINNER
WEDNESDAY Steak Topper Night $18 M $23 NM
250g char grilled rump steak served with beer battered chips, fresh garden salad, your
choice of sauce and a choice of:
- Garlic prawns in cream sauce
- Crumbed calamari
- Battered onion rings
Sauces: Green peppercorn | Mushroom | Gravy | Garlic Cream

THURSDAY Parmy Night $18 M $23 NM
Served with beer battered chips, fresh garden salad and your choice of:
- Avocado, mozzarella cheese, grilled bacon, sour cream and sweet chilli sauce
- Pulled pork, hickory & brown sugar sauce, Napoli sauce and mozzarella cheese
- Bolognaise: Rich beef and tomato ragout
Gluten free: Char grilled chicken breast, vegetables, potato & any of the above toppings

FRIDAY Ribs Night $18 M $23 NM
Low and slow hickory beef short ribs with beer battered chips and coleslaw

SUNDAY Share Pack for two: $40 with kids: $60 | Members only
See flyers for full details!
For two: Garlic ciabatta, your choice of 2 share pack meals* and 2 pavlovas
With kids: Garlic ciabatta, your choice of 2 share pack meals*, 2 kids’ meals* and 4
pavlovas
Upgrades: Add a jug of soft drink $5 | Add a kids’ meal $10 | Upgrade from a kids’ meal
to a share pack meal $10 | Add a share pack meal $15

Terms and conditions apply. *Share Pack Meals include 6 options only. All Kids’ Meals
from the Mosaic Menu are available. Please refer to flyer for details.

