FROM THE SEA

Classic Fish and Chips Main $27.00
Small $21.50

Beer Battered Flathead served with a lemon wedge, house made tartare sauce,
salad and chips

Seafood Basket

Beer Battered Flathead, salt and pepper squid, prawn cutlets & tempura scallops
served with a lemon wedge, house made tartare sauce, salad and chips

Salt and Pepper Squid s’g

Served with pear, rocket, baby spinach, onion, parmesan and
pomegranate dressing

Pan Fried Salmon s‘;

Balsamic glazed pan-fried salmon served with Vietnamese Nouc Cham
dipping sauce, house made slaw and a lemon wedge

Prawn and Scallop Pappardelle

Pan seared prawns, scallops, red onion, baby spinach and garlic in a
house made Napoli sauce tossed in fresh pappardelle pasta served with
shaved parmesan

SALADS

y
Moroccan Lamb Salad ¥

Moroccan seasoned lamb pieces with tzatziki, spanish onion, cherry tomatoes,
cucumber, pumpkin, roasted pine nuts, feta and mixed lettuce

Thai Beef Salad

o
Beef pieces marinated in sweet soy, sweet chili & sweet lime dressing server
with cherry tomato, cucumber, spanish onion, fried shallots, sesame seeds and e
mixed lettuce I o

Ve

Caesar Salad

A soft poached egg atop cos lettuce, bacon pieces, house made croutons nnd\
shaved parmesan with a Caesar dressing
Add Chicken $5
Add Prawns $8

HOUSE MADE SAUCES

Gravy

Red Wine and Pepper Jus s’g
Mushroom Sauce s’g

Garlic Butter 3
Creamy Diane Sauce s"
Creamy Garlic King Prawn Sauce (3) s’g

DIETARY KEY

%
s.g Gluten Friendly \/ Vegetarian

@ Lactose Friendly @ Vegan

nbers receive discounts and bonus points on all meal purchases.




STARTERS, SIDES & EXTRAS THE PADDOCK

Iﬁ:::i garlic Biead B2 e orterhouse Steak ;‘4 $39.50
Toasted Turkish Bread “\/ ok ok efigades

Served with butter

Trio of Dips $49.50

Roasted Beetroot, Sweet Potato with Cashew and Avocado dips served with
toasted Turkish bread

Chicken Karaage (8)

Japanese style fried Chicken pieces served with original and spicy kewpie
mayonnaise

Devilled Wings (8)

Due to cooking times orders for
thank you.

Saucy devilled buffalo wings served with gcrlic aioli Main 526'50
Vegetable Soup™\/ @ Small $20.50
Served with toasted turkish bread Main $26.50
Potato & Leek Soup #7¢, Small $20.50
Served with toasted turkish bread " .
Wedges\/ $29.50
Served with sour cream and sweet chili sauce
Chi d oS

IPS\’S% Small $7 50 iver Gum Gourmet Sausages $26.50

i 4 .. River Gum ges made with premium beef, lamb, h
Slde Salad \’ (J s’ I-urge $5 50 i " basil, garlic & cracked pepper on creamy house made pohlo mush served
LY/ ¥ a J with vegetables & gravy. 4 - =

oy

Side Vegetubles\/@ s‘g § B P N ';;ﬂzdrgﬁ zg :g i F ROM TH E HEN H OUS E
\ § ' 7 Sma o _
Side Mashed Potato \/ 8 X 'Y 400 | Chicken Pammigiana 5 -
s g - j K e .« Crumbed chicken breast topped with house mm;le Nopoh sauce, sllced ham » %
— " e : qnd'melted cheese servbd th'“leg‘eIpH salud and chips "h

BURGERS

Barham Beef Brisket Burger

Pulled slow cooked smoked beef mopped with smoky BBQ sauce housed in a 5 Main $25.50

toasted bun with bacon, tasty cheese, tomato, pickles, cos lettuce, tomato relish T z : % i

and house made sauce, served with onion rings or chips st served with veg;&sbor sulud}!nd chips. G Sma“ $20.50
$2 8.00 complimentary or add a house made sauce for extra : e

Pollo e Funghi Papp'ardelle . Bt L P S 27 .50
Pan seared chicken pieces, bacon, white onion, mushrooms 3 Ly .
creamy white wine sauce Iossed in fresh pappardelle pusm

$28'00 spring onion and shaved pal‘vesan 3

Smashed Lamb Burger

¥

House seasoned spring lamb patty housed in a toasted bun with bacon, ,5
fomato, fasty cheese, cos lettuce and garlic aioli, served with onion rings or
chips

Katsu Prawn Burger

Japanese style Katsu Prawn patty housed in a toasted bun with house made
slaw and spicy kewpie mayonnaise, served with onion rings or chips

Chicken Crunch Burger R 1 $26.00

Crumbed chicken breast housed in a toasted bun with bacon, tasty cheese, cos

Vegan schnllzel servéd with salad and chlp: vay

lettuce, garlic aioli & chipotle, served with onion rings or chips -
h 3 $26 00 a house made sauce for extra A "
Mighty Vegan Burger ,ﬂ@ . »
ghty Veg 9 Sre s = Vegan Parmlgiana\/ &4 J 8 @
Vegan schnitzel housed in foasted lactose free bun with fomato, uvocho, cos 5 e i _Y
lettuce & vegan mayonnaise, served W|lh chlps - iR ’ © Vegan schnitzel topped with house made Napoli sauce and vegan cheese

served with salad and chips. Gravy is complimentary or add a house made
o sauce for exira |



