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Starters  

Garlic Bread    4.0  

Cheesy Mustard Bread    4.0  

Bruschetta    6.0  

Oven roasted with garlic, tomato, basil and spanish onion (V) 

Dukkah    8.0  

Ground seeds and spices, crusty dipping bread, olive oil, balsamic vinegar and kalamata olives (V) 

Bowl of Chips    5.0   

Served with tomato, bbq or sweet chilli sauce       

Seasoned Potato Wedges    6.5 

Served with sweet chilli and sour cream 

 

Favourites 

Soup of the Day    5.5 

Served with crusty bread  (V)  

Oysters - Natural  6    12.9    12    18.9    Kilpatrick     6    14.9     12    21.9 

Roast of the Day    12.9  

Butterfish & Chips            

Served battered, crumbed or grilled    1 Fillet    8.9     2  Fillets    13.9   

Beef or Chicken Schnitzel    14.9 

Served with chips and your choice of sauce    Parmigiana    16.9    Hawaiian    16.9 

Grazing Plate    27.9 

Crumbed prawns, meatballs, spring rolls, salt and pepper squid , samosa, pepperoni, sun dried tomato,  

feta and kalamata olives 

 

Mains 

Caesar Salad    15.9 

Cos lettuce, crispy bacon, parmesan and croutons tossed in caesar dressing with a poached egg and anchovies 

Add Chicken    17.9 

Vegetable Stack    15.9 

Seasonal vegetables, oven roasted and topped with a napolitana sauce and parmesan cheese (GF) 

Spaghetti Marinara    16.9 

Pan seared prawns, squid, mussels and butterfish in a rose sauce 

Highlander Beef Burger     15.9 

Lettuce, tomato, bacon, caramelized onion, egg and cheese, served with a tomato chutney and chips 

Asian Stir-fry    17.9 

Wok tossed vegetables with a soy-chilli sauce and hokkien noodles (V)    Chicken    3.0    Prawns    3.0 

Lamb Shanks    

Braised and slow cooked with vegetables and red wine, served on a bed of creamy mashed potato  

1 Shank     16.9    2 Shanks     22.9   

Oven Roasted Chicken Breast    20.9 

Filled with baby spinach,  camembert, chopped almonds and sun-dried tomatoes  

served on a bed of creamy mash and topped with hollandaise sauce 



Seafood & Steaks 

Salt & Pepper Squid  

Served with salad greens and an olive oil dressing 

Main, served with chips    Entrée    11.9    Main    19.9     

Garlic or Chilli Prawns     

Pan fried in a white wine sauce with shallots and steamed rice (GF)    Entrée    11.9    Main    22.9       

Lemon Pepper Barramundi    21.9 

Pan fried and served with a tomato and potato concasse  

300gm Rump    21.9 

300gm grain fed Rump Steak served with chips and your choice of sauce 

Sauces 

Mushroom, Pepper, Dianne or Plain 

Béarnaise, Hollandaise or Kilpatrick     2.0 

Prime Beef Fillet Mignon        

100g beef fillet wrapped in bacon and finished in a mushroom sauce served with chips  

1 Fillet    14.9    2    Fillets    22.9    Surf on Turf     27.9 

250gm Porterhouse steak topped with prawns in a garlic and white wine sauce, served with chips 

King George Whiting   

Crumbed, grilled or beer battered, served with tartare sauce and chips   

2 Fillets    17.9    3 Fillets    21.9   

Seafood Bounty  

Crumbed whiting, salt and pepper squid, garlic and chilli prawns, natural and kilpatrick oysters, served with chips   

For 1    29.9    For 2    58.9 

 

Desserts         

Nut Sundae     3.9 

With your choice of topping 

Cake Of The Day    5.0 

Served with cream and strawberries 

Chocolate Mousse    6.5 

White and dark chocolate mousse topped with whipped cream 

Sticky Date Pudding    6.9 

Self saucing and served with vanilla ice-cream 

Apple Strudel    7.9 

Served with fresh whipped cream and ice cream 

 

 

 

   


