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Entrée & Starters.....

Garlic Bread or Herb Bread (V)
with Cheese

Homemade Soup of the Day iy B -

1 . » ¥ e,
See chef’s suggestion board for today's selection {%%W
Traditional Bruschetta (V) %
Toasted focaccia bread topped with diced tomato, Spanish onton & basil with crumbled "?: £ E

fetta. Finished with balsamic glaze

Trio of Dips (V) 15

Warm Turkish bread served with a trio of dips, man;inated olives & semi-dried tomatoes
po

Salt & Pepper Calamari 15
Sweet spiced calamari with a roq
Saganaki : 12.5
Grilled Greek cheese;sk )
5
k)
25
2N i
A combmatlon of wedges, sprln go]&s, a & %%
focaccia bread & dips - i
Oysters Natura b i
14.5
Oysters Kilpatrick -
16
26
% Doz 16
Dozen .26
Cheesy Frles (GE)-, 9
7 I
G /,»“' y o h i
’ _Cheesy&\gﬁ\gedges"(GF) 1

P / geer battered stegk fries or wedges’ tossed with crisp bacon, cracked pepper,
e * Spring gnion & cheese

(V) = vegetarian option, (GF) = gluten free option
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Warm W]nter Salads--- a0 . ::,;—’”‘
e’:‘ ‘:«»v-:\h;!“e{ 3
i (J‘ Al Q{hi, . i\.ﬁts §
Caesar Salad (GF) - /w‘*ﬁ"’%%
Cos lettuce, bacon, garlic croutons, poached egg, shaved parg;esan, : ‘&a,:‘
anchovies & Caesar dressing o y B
¢ Add Chicken L7 hE'21 o
. LS .. z
Salt & Pepper Calamari S 022 W J

Sweet spiced calamari tossed with roquette, spanish onion, cucumber, tomato, warm
chat potatoes & crunchy shallots

Chicken, Prawn & Avocado Salad (GF)

Grilled chicken tenders on a tomato & basil salad with Spanish onien, cucumber,
mixed lettuce & avocado with a honey mustard dressing

Moroccan Lamb Salad (GF)
Lamb tenderloin marinated in Moroccan spice with a tomato, cucumber & Spanish onion
salad. Finished with lemon herb dressing & tzatziki!

22
& olives tossed
:
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;;! bo26
Slow cooked & basted with BBQ sauce. Served with chips & salad %
Lamb Shank _ ; 28
Tender lamb shank braised in red wine jus. Served with creamy mash potat6 vegetab[es
% 5
Lamb Korma 28
Tender lamb pieces cooked in a traditional korma sauce.
Served on rice with mango chutney & pita bread
Mlxed Gnll (GF) 30
150g1porterhouse, BBQ spare rib, chicken skewer, sausage, bacon & onion nngs
Serve‘_@ W|th wedges, salad & a side of gravy
B Mlgnon (GF) .26
= 5t wrapped in bacon & filled with mushroom & brie cheese.
fice with chips & salad
n‘g Chicken & Prawn Stir-Fry 27

M\arlndated chicken &tlger prawns tossed with seasonal vegetables, cashew nuts,
Hokl;ren noodles & bok. cho:szServed on ‘a snzzle plate
#




Daisey’s Pub Classics.....

o
Roast of the Day (GF) (RN
See chef’s suggestion board for today's selection \\. {

, N 3/
Fish of the Day (GF) s T “megark%? ,
See chef’s suggestion board for today's selection L ::”“ Ty % 7

g iy,
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Chicken or Veal Parmagiana e
Crumbed schnitzel topped with Virginia ham, napoli sauce & moz@;re‘lla”’Eheese.
Served with chips & salad or vegetables & ,,//

. . ; 4
Chicken or Veal Schnitzel ¥y 4 37
Crumbed schnitzel served with lemon wedges, chips & salad or yﬁgéetables ~F

Beer Battered Whiting
Whiting filtets in a crispy beer batter.
Served with lemon wedges, chips, salad & homemade tartare sauce

Beef Burger
Huge 180g beef pattie with tomato, lettuce, cheese, egg, bacon, caramelised onion
& tomato relish, Served with chips

Graziers Pie
Tender chunks of Grazlers Beef, slow cooked In silky.onion gravy, encased in pastry &
served with mashed potato, vegetables & gravy. ..

Chicken Kiev
Chicken breast filled with ga
a bed of rice with chips &3

aimari, beer battered whiting & qr;ufﬁbed scallops served in a bask

with chips, salad, lemon wedges & tartare sauce
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Pasta & Risgﬁttc"‘)... .
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Fettuccine Carbonaray:: b >
Tossed with bacon, cracked pepper, spring onion, garlic & cream

Spaghetti Bolognese

Rich beef bolognese sauce with parmesan cheese

Vegetarian Lasagne (V)
Seasonal vepetables layered in between ten

napoll sauce with melted mozzarella cheese served with chips & salad or vegetables
T

- 2 -
Spicy‘Chorizo Penne
Pan- #ed chorizo with red capsicum, Spanish onion, spinach & ofives tossed in a rich napoli
saucégyvith fresh herbs & a hint of chilli

o, B
\ l"!gii,e%Pumpkin Risotto (V) (GF)

" Bake Hé;ney pumpkin tossed with olive oll, onion, garlic, spinach pinenuts & fetta.

1 Topbd
chicken, Mushrgoying Avocade Risotto (GF)
Tend"gi?chickeg.pfeces, portabello murﬁhrog‘gns, avocado, onion, garlic, spinach,
& cream Atgp[j’é'd with fresh parmesan

/&
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/‘ ﬁBaked pumpkin, onion;, $pinach, portobello mushraoms & tomato tossedina
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L i cauceith ha S it
f ! @%péll ,)S,auce%{"‘th herbsfx sp{{fs '\"“"”:}{3
Fettuccine Pollo Fungi®, ™

L B} gy )
,fjﬁ@@%ken;{’gnior;,}iba5|!, p?stp, garlic & portobello mushrooms tossedina
. cre"a'zg:y whit&'wine sayice ',

N, F 5 Y
% ey P s

e, -
gt

18

17.5
22
23.5
19.5
21
23

22




From the Char-Grill.....
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250gm Rump : L e ’

This classic primal cut Is full in flavour & comes from QLD meatwbiks. The priﬁ?a!?ang OFf-. A

small yearlings with a fat depth of no more than 7mm. Aged to our iggdfit’ﬂ‘ﬁEﬁwﬁiiﬁaiE*? ~ T,

supplier guarantee of ultimate flavour & tenderness. o é,f‘/ e \i'!"%:ag

“FULL OF FLAVOUR” gf‘ & (. ~ “w’%
r . g K - ﬁﬁz" i

300gm Porterhouse 1 W 2 } - f

Also known as Sirloin this primat cut is aged for a minimum of 8'Wwéeks to ensure tenderness
& taste satisfaction. With a fat depth of 2=3mm & fed on a 3 cereal grain diet forthe
last 100 days, known for its clean fresh flavour with no fatty after taste.

“MELT IN YOUR MOUTH”
350gm Scotch Fillet
Known as one of the better eating primal cut of beef, therib fillet also known as Scotch fillet : ;
will exceed your eating expectations. With a marble score up to 2 raised on natural pastures A
in South East Queensland & grain finished for the last 100 days at selected feedlots )i b
#SIMPLY SUPERB” . 4
e
4oogm Rib Eye 38
@ A primal cut of beef with exceptional flavour & eating qualities. Grain fed and sourced from
far north QLD with a marbling score of up to 2. Our supplier guarantees ultimate

satisfaction & tenderness. ¥
“THE GRAND CHAMPION OF STEAKS” '

i Cookes { to' your liking
ase alfow at least 30 min if.ygh request a well
All steaksiserved with your choicé of chips & saladit
Sauces: Gravy, Mushroom, Pepper, Red Wine Jus, Raspberry Jus or Gz

Qe (Al salices are GF)

Kids Men{}u...“'..
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Includes one soft-drinkfjuiée &‘*fr'&% fivthe pond des’é’en%t L S
Spaghetti Bolognaise ' Chicken Schnitzi{al & Chips
Chicken Nuggets & Chips Fish & Chips (Gé)
oy, JRoast of the day (GF) Cheeseﬁﬂn&erﬁf Chips
Mini Pizza & Chips Sausages & Mash (GF)
“hicken Salad (GF) Chicken Parma & Chips ($11.5)

; g ;’?iw\a
"Chips 6 ,éf’ Bowl of Wedges 9
Pétato 4 Bowl of Vegetables 5
5f Salad . Extra Sauce 1

P

; ;\?’égetérii?}option, (GF) = gluten free option




Seniors... ..

Soup of the Day

See chef’s suggestion board for today’s selection

Roast of the Day (GF)

See chef’s suggestion board for today’s selection
Fish & Chips (GF)

Grilled or fried

Lambs Fry & Bacon

Bangers & Mash

Crumbed Calamari Rings

Chicken Schnitzel

Chicken Parmagiana

Chicken & Mushroom Risotto
Spaghetti Bolognese

g’
150gm Porterhouse (GF) 15
Cooked to your liking with choice of sauce: gravy, mushroom, pepper or garlic butter
Seniors Dessert 1.5
Pavlova, chocolate mousse, banarn:

Desserts...
Sticky | Date Puddmg & g ¥ K ';j T % 10
Homemade pudding serged withari % & 1
? " ;

Chocolate FudgeﬁBrown'i“é‘ 10
Homemade chocolate brownie topped with fudge sauce & vanilla ice-cream j
Apple Strudel 10
Homemade apple strudel with vanilla ice-cream his
Chocolate Mousse 8

Homemade chocolate mousse served with whipped cream & strawberries




