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STARTERS 
& SHARERS
GARLIC BREAD
add cheese $2 (V)
add bacon $2

SOUP OF THE DAY (GFO)
please see our specials board 
warm turkish bread

WEDGES (V)
sour cream, sweet chilli

MUSHROOM ARANCINI (3)
herb aioli, sesame seeds

CHICKEN 65
fried chicken, curry leaves, chilli, garlic, herb mayo 

CRISPY CHICKEN TACOS
zesty slaw, herb mayo, pico di gallo, guacamole, tortillas

LEMON PEPPER CALAMARI (GFO, I)
salad, chips, aioli, lemon wedge

ITALIAN MEATBALLS (3)
beef meatballs, napoli sauce, shaved parmesan, bread

$12

$12

$16

$20

$22

$22

$22

$22

SIDES
GARDEN SALAD (GF, V)

ROASTED SEASONAL VEGETABLES (GF, V)

BOWL OF CHIPS (GF, V)

GREEK SALAD (GF, V)

$12

$12

$12

$16



LIGHT MEALS
PORK BAO BUNS (4)
slow cooked pulled pork, asian slaw, hoisin sauce, coriander

PULLED BRISKET & BEAN QUESADILLA
sour cream, guacamole, mozzarella, jalapeños, coriander

CAESAR SALAD (GFO, VO)
cos lettuce, bacon, croutons, egg, white anchovies, shaved parmesan, 
housemade caesar dressing

MEDITERRANEAN CHICKPEA 
& HALLOUMI SALAD (GF, V)
quinoa, cucumber, cherry tomato, parsley, kalamata olives, charred corn, 
salad mix, capsicum, housemade vinaigrette, feta, dried cranberries

WARM LAMB & MANGO SALAD (GF)
quinoa, kale, olives, diced mango, cherry tomato, charred corn, lettuce, 
pumpkin, feta, balsamic dressing

$25

$26

$25

$26

$30

PARMAS
CHICKEN PARMA
smoked ham, napoli sauce, mozzarella, chips, salad

CHICKEN SCHNITZEL
chips, salad

BBQ PARMA
crumbed chicken schnitzel, napoli, ham, bacon, salami, smoky bbq sauce, 
chargrilled chorizo, mozzarella, chips, salad 

CALABRESE PARMA 
hot sopressa, mushroom , olives, roasted red pepper, fresh basil, mozzarella, 
fresh chilli, fior di latte, chips, salad 

$32

$32

$34

$34

SALAD TOPPERS (GFO)

GRILLED CHICKEN $8 | MARINATED BEEF $10 
LEMON PEPPER CALAMARI $10 (I) | GRILLED PRAWNS $12 (I)



CLASSICs
ANGUS BEEF BURGER
lettuce, cheddar cheese, bacon, caramelised onion, tomatoes, fried egg, 
gherkins, housemade sauce, chips

GHM PULLED PORK BURGER
slaw, pulled pork, bacon, gherkin, cheddar cheese, mozzarella, onion rings, 
mozzarella sticks, chips

SOUTHERN FRIED CHICKEN  
crispy fried chicken, potato wedges, slaw, ranch dressing

GHM STEAK SANDWICH
tender beef fillet, lettuce, caramelised onion, sliced beetroot, egg, bacon, 
chips, aioli

ROAST OF THE DAY (GFO)
please see specials board
roast potato, pumpkin, steamed vegetables, gravy 

NASI GORENG (VO, I)
prawns, chicken, bok choy, red onion, spring onion, carrot, bean shoots, nasi 
sauce, jasmine rice, fried egg, prawn crackers, fried shallots

CHICKEN & CASHEW STIR FRY
crispy chicken, cashews, onion, capsicum, jasmine rice, fried egg, signature 
sauce, sesame seeds, fried shallots, 

PENNE CARBONARA (GFO)
bacon, mushrooms, caramelised onion, parsley, garlic cream sauce, 
shaved parmesan, crispy prosciutto

MUSHROOM RISOTTO (GF, V)
sautéed mushrooms, caramelised onion, garlic, pesto, white wine 
& cream sauce, shaved parmesan

CHICKEN SALTIMBOCCA (GF)
pan fried chicken, bacon, mushroom & onion cream sauce, roasted potatoes, 
seasonal greens, crispy prosciutto

PORTUGUESE CHICKEN CURRY (GF)
authentic mildly spiced portuguese chicken curry, jasmine rice, roasted 
potato, kalamata olives, red onion

BEEF CHEEKS (GF)
16 hour slow cooked, tomato, herb & red wine sauce, mash, seasonal 
vegetables, green peas

HOUSEMADE BEEF LASAGNE
napoli, shaved parmesan, green salad

BANGERS & MASH (GF)
2 irish sausages, bacon, green peas, caramelised onion, gravy 

$29

$28

$28

$32

$30

$29

$30

$30

$29

$32

$28

$40

$28

$29



GRILL
all steaks cooked to your liking
served with chips, salad or vegetables & choice of sauce

300G GREAT SOUTHERN PORTERHOUSE (GF)

350G GREAT SOUTHERN SCOTCH FILLET (GF)

400G GREAT SOUTHERN RIBEYE STEAK (GF)

ADD creamy garlic prawns (GF, I) 

$50

$56

$58

$12

SAUCES
GRAVY, MUSHROOM GRAVY, RED WINE JUS, 
CREAMY PEPPERCORN, GARLIC BUTTER

SEAFOOD
PRAWN LINGUINE (GFO, I) 
tiger prawns, olive oil, white wine, garlic, caramelised onion, fresh chilli, house 
preserved lemon & toasted gremolata
choice of olive oil or tomato basil base 

TERIYAKI SALMON (GF, I) 
cooked medium, jasmine rice, stir fry broccoli, bok choy, beans, sesame seeds, 
shallots, lime 

FISH & CHIPS (GFO, I)
choice of grilled or beer battered
chips, salad, tartare sauce, lemon wedge

GARLIC OR CHILLI PRAWNS (GF, I)
choice of creamy garlic or tomato & herb sauce 
fragrant jasmine rice, salad 

LEMON PEPPER CALAMARI (GFO, I)
chips, salad, lemon, garlic aioli

$35

$40

$29

$35

$29

add gluten free pasta $3



SENIORS
GARLIC BREAD $6

SOUP OF THE DAY $6
please see our specials board

warm turkish bread

ENTREES

ROAST OF THE DAY (GFO) $22
please see specials board - roast potato, pumpkin, steamed vegetables, gravy

FISH & CHIPS (GFO, I) $22
choice of grilled or beer battered - salad, tartare sauce, lemon wedge

LEMON PEPPER CALAMARI (GFO, I) $22
chips, salad, lemon, garlic aioli

LAMB’S FRY (GF) $20
creamy mash, bacon, roasted seasonal vegetables, gravy

PENNE BOLOGNESE $20
traditional meat sauce, shaved parmesan

CHICKEN SCHNITZEL/PARMIGIANA $20
chips, salad or vegetables 

200G PORTERHOUSE STEAK (GF) $32
cooked to your liking - chips, salad or vegetables, choice of sauce

MUSHROOM RISOTTO (GF, V) $20
sautéed mushrooms, caramelised onion, garlic, pesto, white wine 

& cream sauce, shaved parmesan

HOUSEMADE BEEF LASAGNE $22
shaved parmesan, garden salad

GARLIC OR CHILLI PRAWNS (GF, I) $26
choice of creamy garlic or tomato & herb sauce

fragrant jasmine rice, salad

MAINS

PLEASE SEE SPECIALS BOARD
DESSERT



Terms & Conditions Apply
15% Surcharge Applies On Public Holidays

V - Vegetarian     VO - Vegetarian Option     
GFO - GLUTEN friendly option     GF - GLUTEN friendly

KIDS MENU

PENNE BOLOGNESE 

ROAST OF THE DAY (GF) 

FISH & CHIPS (GFO, I)

NUGGETS & CHIPS

CHEESEBURGER & CHIPS

CHICKEN PARMA & CHIPS

CALAMARI & CHIPS (GFO, I)

KIDS ICE-CREAM (GF) 

$14

$14

$14

$14

$16

$14

$14

$6

12 & UNDER 
COMPLIMENTARY SOFT DRINK/JUICE OF CHOICE 

please ask our staff for an 
inclusive kids colouring in book!

WHILE ALL CARE IS TAKEN WHEN CATERING TO SPECIAL DIETARY REQUIREMENTS, PLEASE 
NOTE THAT OUR KITCHEN HANDLES NUTS, SEAFOOD, SHELLFISH, SESAME, WHEAT FLOUR, 
EGGS, FUNGI, AND DAIRY PRODUCTS. WE WILL DO OUR BEST TO ACCOMMODATE INDIVIDUAL 
REQUESTS; HOWEVER, THE DECISION TO CONSUME 
A MEAL IS ULTIMATELY THE RESPONSIBILITY OF THE DINER.

allergy info

SEafood legend
I - IMPORTED     


