
Dine In Menu 

	 


Soup of the Day               15  


Garlic  Bread	10       with Cheese    14      	 	 	              


Saganaki - Pan fried Kefalograviera (Classic Greek Cheese made from Goat and Sheep milk 


with a salty, nutty, piquant flavour) Choice: Olive Oil and grilled lemon OR Quince Jam  17


Chunky Fries  -  Aioli and Chipotle Sauce with Cajun/Szechuan Seasoning                          18


Pontine Style Fries - house seasoning, gravy and Mozzarella cheese	 	   18


                                                                                                                                                                          


MAINS


Chicken Parmigiana - Fries & salad  or  Vegetables. ( $ 2 )  GF Option $3	 	 	 29


Chicken Souvlaki – marinated breast, Greek salad with pita bread, tzatziki & fries. 	 	 28


Fish of the Day  - crispy beer batter, Fries & salad  or  Vegetables.( $ 2 )  	 	 	 29


GF options


American Southern Fried chicken - tenderloins coated in our secret recipe, chef’s own bbq


 sauce, coleslaw & fries. (extra tenderloin $4) 	 	 	 	 	 	 	 28


American Pork Ribs - coleslaw and chunky fries -  GF options    Small   32   Large	 46


New York Burger - house made beef burger, smoked bacon, caramelised onion,       	 	 27


cheese, lettuce, tomato, American burger sauce, fries .	 


Chicken San Diego Burger – southern fried chicken tenderloins with smoked bacon,      		 26


cheese, lettuce, tomato, mayo, fries - GF options	  


Black Pepper Sausages - mash, smoked bacon, caramelised onion, green pepper sauce 	    	 32


Yellow Thai Curry with Tofu & Vegetables - steamed rice & grilled naan bread.		 	 27


Vegetarian - GF, VEGAN options


Peppered Calamari Salad - Szechwan & Lemon pepper calamari, mixed greens, baby beets, feta, 

orange segments & toasted walnuts drizzled, citrus and ginger dressing - GF options	 	 34


Beetroot, Walnut, Feta and Citrus Salad - mixed greens , baby beets, feta, orange segments       


& toasted walnuts drizzled with citrus and ginger dressing - GF	 	 	 	 	 26
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STEAK - GRILLED TO YOUR LIKING  Fries & salad  or  Vegetables.   ( $ 2 )  GF options 


200GM EYE OF RUMP   ––	 	 	 	 	 	 	 	 36


Steak comes with your choice of one sauce.  extra sauce $3


Green Pepper, Mushroom, House Gravy, Garlic Butter


BUSY NIPPERS ACTIVITY PACKS  boxes  $2.50  -


KIDS MENU 12 YEARS AND UNDER	 	 	  	 	 	 All 	  16


Chicken Tenders - chips, salad 	 	 	 	 


Fish - chips, salad 	 


Penne Bolognaise	 	 	 


Mini Cheeseburger and chips 


Ice cream –topping & sprinkles 	 	 	 	 	 6


Desserts

Sticky Date Pudding - butterscotch sauce & cream.		 	 	 	 	 14


Apple Crumble  - Cream or Ice cream	 	 	 	 	 	 	 14


Meringue Nest- cream & berries, mango coulis.	 (GF, can be DF)	 	 	 14


Chocolate Hazelnut Brownie* with Chocolate ganache and ice cream.	 	 	 14


Ice cream Sundae	 ( Timboon Ice Cream 2 Scoops )	 	 	 	 	 16


Choose From	  - White Chocolate Raspberry - Chocolate  - Salted Caramel


Timboon Ice Cream Piccolo - dine in or takeaway	 	 	 	 	 	 6.50


White Chocolate Raspberry - Chocolate - Salted Caramel - 


Mint Choc Chip & Lemon Sorbet
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