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BAR   MENU 
 
fr ies  5.90 
served with tomato sauce 
 
wedges  8.90 
with sour cream and sweet chilli 
 
chefs grazing platter  29.90 
dips, smokey bbq wings, scalloped potato and fresh oregano frittata, cured meats, pickled 
baby octopus, risotto balls, lemon pepper squid, roasted marinated olives with a selection of 
breads  (extra bread $3.00) 
 
pizza with the Lot  “12”   19.90 
salami, ham, mushroom, capsicum , olives, red onion, anchovies and cheese 
 (extra toppings  1.00 per item) 
 
dai ly curry  13.90 
served with rice, raiita and pappadum 
 
dai ly pasta  13.90 
 
chicken caesar burger  13.90 
grilled chicken, bacon, lettuce, parmesan, caesar dressing and fries 
 
rump steak  16.90 
with chips, salad and your choice of sauce  
(vegetables extra  $2.00) 
 
tradit ional caesar salad  13.90 
 lemon pepper calamari or chicken tenderloins 
  ($4.00 extra)  
 
seafood platter  16.90 
1 piece of battered fish, crumbed prawns, lemon pepper tangle with fries, salad and tartare 
sauce 
 
grange f ish and chips  13.90 
battered or grilled with fries, salad and tartare sauce 
 
steak sanga  13.90 
with bacon, lettuce, beetroot, tomato, onion, bacon, cheese and tomato chutney 
 
porterhouse schnitzel   16.90    chicken schnitzel  14.90 
with chips, salad and your choice of sauce 
parmigiana  1.00 extra         vegetables  2.00 extra 
 
 
SAUCES   gravy  mushroom  dianne  pepper   or   $6.00 extra for prawn creamy garlic 
 


