
Red Wine glass bottle
Barefoot Merlot $6.00 $22.00

A medium-bodied wine with alluring flavours of 
blackberries and raspberries. Hints of mocha oak and 
soft tannins complement the decadent, silky finish. 

Barefoot Shiraz $6.00 $22.00
A full bodied, deep purple wine with lavender 
aromas and robust flavours of blackberry jam. 

Barefoot Cabernet Sauvignon $6.00 $22.00
Robust flavours of wild berries and currants. Toasted 
oak and clove enhance the smooth, velvety finish. 

Robert Oatley Signature Cabernet Sauvignon $7.40 $30.00
A full-flavoured yet finely structured cabernet of 
great appeal: black berries, dried leaves and fine 
gravelly tannin, reflect an outstanding year. 

Wildflower Shiraz $6.40 $24.00
A flavourful and vibrant Shiraz displaying characters of
wild cherries and delicious plums, with lingering, 
refined silky tannins.

Robert Oatley Signature Heathcote Shiraz $7.40 $30.00
Supple fruited, finely textured, with soft ripe tannins 
and gentle French oak character.

Sparkling & Rosé glass bottle
Craigmoor Cuvée Brut $6.00 $22.00

A traditional non-vintage blend of select premium 
parcels of grapes. Fresh and elegant, an ideal aperitif. 

La Gioiosa Prosecco 200ml  $8.50
Outstanding crisp, dry, yet fruit-driven Prosecco 
that tastes as good as the very smart bottle looks. 
Delicious.

Luna Rosa Rosado 187ml  $7.50
Fresh and fragrant, ripe strawberry and delicate orange
peel. Seductive flavours of berries, cherries and rhubarb
with the soft spice of cool-climate cloves.

White Wine glass bottle
Barefoot Moscato $6.00 $22.00

A sweet wine with hints of delicious juicy peach and 
apricot flavours. 

Barefoot Pinot Grigio $6.00 $22.00
This light to medium bodied wine is crisp with citrus, 
peach and apple flavours. 

Barefoot Sauvignon Blanc $6.00 $22.00
Aromas of passionfruit and nectarine. Flavours of 
citrus and lime complement the crisp finish. 

Wildflower Sauvignon Blanc $6.40 $24.00
Juicy and vibrant in flavour yet pale in colour, this 
wine displays fresh herbal notes and citrus fruits.

Oyster Bay Sauvignon Blanc $7.10 $28.00
Tropical fruit flavours work in harmony with the 
distinctive gooseberry characters. 

Barefoot Chardonnay $6.00 $22.00
A delightful wine with tempting flavours of green 
apples and peaches. Hints of honey and vanilla 
enhance the buttery finish. 

Wildflower Chardonnay $6.40 $24.00
White peach accents offer a bright, mid-weight finish
to this gently oaked Chardonnay.

Block 50 Riesling $6.00 $22.00
Floral with notes of green apple and pear.

Menu & Wine List

Seniors Menu
Lunch $14.50

Dinner $16.50

Extras
Soup of the Day $3.00

Dessert - See specials board

Chicken Spinoli
Chicken tenderloins cooked in creamy mushroom ham and

mustard cream sauce and topped with spinach 

Beef Burger
Grilled beef pattie with caramelized onion bacon and cheese served in a 

brioche bun with lettuce tomato and our special burger sauce

Tuna and Corn Patties
Crumbed tuna and corn patties served with chips, poached egg,

salad and fresh lemon

Sweet Potato and Fetta Risotto
Roasted sweet potato pieces cooked in a cream sauce with

spinach fetta cheese and topped with fresh parmesan cheese                                                            

Beer Battered Barramundi
Traditional beer battered fried fish with chips, salad,

pickled onions, and tartare sauce

Chicken Schnitzel or Chicken Parmigiana
Crumbed chicken breast, cooked with golden chips, salad and gravy or 

topped with tomato concasse sauce ham and grilled cheese

Lamb Shank
Slow cooked Lamb shank (1) in a rich gravy, served with creamy

mashed potato and green peas and spinach leaves

Roast of the Day
See Specials Board for today’s roast served with seasonal vegetables

Pumpkin Gnocchi
House made pumpkin gnocchi, tossed through a creamy pesto

sauce with spinach and topped with shaved parmesan

Seniors Rump Steak $17.50
200g rump steak cooked to your liking with chips,

salad and your choice of sauce



Mains
Bruschetta Chicken  $24.50

Flat chicken steak oven baked and topped with fresh tomato, 
onion and peri peri sauce, with garden salad sundried 
tomato, feta cheese and steamed rice

Lamb Shanks  $32.00
Slow cooked Lamb shanks (2) in a rich gravy, served with 
roasted pumpkin, creamy mashed potato and green peas

Chicken Schnitzel  $25.00
Hand crumbed chicken breast fillet coated in Panko crumb, 
cooked on a flat grill, served with salad and chips

Chicken Parmigiana  $27.00
Crumbed chicken breast topped with ham, napoli sauce and 
cheese served with salad and chips

Cider Pork Chops  $27.00
Grilled pork chops topped with a cider gravy, served on a 
bed of roasted vegetables and broccoli florets

Tavern Style Beer Battered Fish and Chips  $27.00
Beer battered barramundi fish fillets deep fried, served 
with chips, tartare sauce, lemon wedge, pickled onions and 
garden salad

Brandy Beef  $27.50
Thin beef strips cooked in a creamy brandy sauce topped 
with sour cream and gherkin and served on mashed potato 
and peas

Roast of Day  $24.00
See Specials Board for today’s roast served with seasonal 
vegetables

Starters
Soup of the Day  $8.00

House made with the freshest ingredients

Garlic and Cheese Bread  $8.50
Oven toasted Turkish bread topped with rich garlic butter 
and cheese 

Korean Chicken  $16.50
Fried chicken strips with red bean sauce and pickled ginger

Seafood Delight  $18.50
Crumbed prawn fillets, calamari rings and whiting tails fried 
golden brown and served with tartare sauce fresh lemon and 
prawn crackers

Salt and Pepper Calamari  $17.50
Calamari strips flash fried and served with aioli sauce and 
fresh lemon

Salads
Tandoori Salad  $26.00

Warm roasted cauliflower and broccoli with chickpeas, 
topped with tandoori spiced grilled chicken, naan bread 
chips, fresh herbs and spiced mayonnaise.

Peri Peri Chicken Salad  $22.00
Grilled chicken strips with romaine lettuce leaves crunchy 
noodles tomato carrot and green peas tossed with spicy chilli 
dressing.

Calamari Salad  $23.00
Salt and pepper calamari tossed throughout a salad of 
roasted sweet potato, sun-dried tomato, pumpkin and mixed 
leaf lettuce with sunflower seeds and ranch dressing

Moroccan Beef Salad  $26.00
Marinated beef, warm roasted capsicum, sweet potato, 
walnut, cucumber, tomato, Spanish onion, rocket leaf, Danish 
feta cheese and coriander leaf 

Garden Salad  $15.00
Salad leaves, tomato capsicum, cucumber, carrot and tomato 
with tangy ranch dressing

Little Jacks
Children’s meals up to 12 years old, includes a serve of Ice 
Cream and glass of soft drink

Fish and Chips  $9.00

Cheese Burger  $9.00

Roast of the Day  $9.00

Nuggets and Chips  $9.00

Pasta & Risotto
Chicken Paella  $25.00

Chicken & Chorizo Paella Spanish rice with chicken, chorizo, 
peas and capsicum. 

Chicken & Mushroom Boscaiola Risotto  $24.00
Chicken breast fillet cooked with bacon and mushrooms with 
Arborio rice and a white wine and cream sauce finished with 
Basil oil and shaved parmesan cheese

Pumpkin Risotto  $21.00
Arborio rice cooked with pumpkin, spinach, feta cheese in a 
cream white wine sauce topped with fresh parmesan.

Steaks
Our steaks are sourced from Australian cattle derived from British breeds 
and their crosses. The Cattle is raised on green grazing up to the last 
120 days when it is purely fed on grain. Our Butchers operate a quality 
assurance program approved under section 10 of the Meat Industry Act 
1993. Under supervision of our quality assurance officer, to ensure product 
of the highest quality standards only.

300g Porterhouse Steak  $32.00
Grain fed and aged, known for its clean taste and even 
flavour a suburb cut of meat

400g Rump Steak  $32.00
Cut across the full face of the rump to ensure a tender yet 
flavour packed cut. A favourite cut of many

Mixed Grill   $38.00
200g Rump Steak served with, bacon, chicken, sausage, egg 
served with chips and salad     

All steaks served with either chips and salad or seasonal 
vegetables and your choice of sauce: Mushroom Gravy, 

Pepper Sauce, Garlic Cream Sauce or Gravy

Vegetarian
Chick Pea Curry  $22.00

Slow cooked Chickpeas in a coconut curry with steamed rice, 
yoghurt raita and salsa

Vegetable and bean Jambalaya  $26.00
A vegetable and mixed bean hotpot with chilli garlic and 
coriander and tomato served with steamed rice and salad 
greens

 Vegetable Haystack  $24.00
Potato roesti topped with roasted vegetables layered with 
fried leek and sweet potato topped with cashew butter and 
chilled tomato and basil concasse

Sides
Bowls of Chips  $7.00

Bowl of Vegetables   $7.00

Garden Salad  $7.00

Onion Rings  $7.00

Sweet Potato Chips  $7.00

Desserts
Please see our daily Specials Board for your selection of 
tempting house made desserts

Food Allergies: Please be aware that whilst all care is taken when catering 
for special requirements, within the premises our staff handle seafood, 
seeds, nuts, wheat flour, eggs, meat, funghi and dairy products. To the 

best of our ability customer requests will be catered for, but the decision 
to consume a meal is the responsibility of the diner


