
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Beef Lasagne 
Traditional style lasagne, layered with béchamel 
sauce, Napoli beef mince & pasta sheets, served with 
a side salad & chips 

16.90 

Graziers Pie     
Premium tender graziers beef encased in pastry, 
served with mashed potato, mushy peas with onion 
gravy 
 

15.90 

Mermaid chicken 
Oven roast chicken breast filled with smoked salmon 
and avocado on sour cream smashed kipfler 
potatoes, vegetables and citrus buree blanc sauce 
 

24.90 

Chicken Parmigiana 
Lightly crumbed breast topped with napoli, 
ham & mozzarella cheese, served with chips 
& salad 

19.90 

Char Sui Pork Porterhouse 
On spicy wok tossed Asian veg with bamboo shoots 
and water chestnuts finished with caramelised apple 
and pear 
 

24.90 

Lamb Cutlets 
Orange and coconut  crumbed Lamb cutlets on a 
citrus salad,  garnished with burnt orange rings and a 
pomegranate syrup 
 

24.90 

Pizza of the Day 
Chef’s gourmet pizzas change on a regular basis. 
Please see our staff for today’s selections 
 

P.O.A 

Hokkien Noodles 
With stir fried vegetables, asian infused sauce and 
your choice of 

14.90 
 

 
Add Chicken 4.00 
Add Beef 4.00 
Add Prawns, Scallops, Mussels  
 
 

6.00 

KIDS MENU       12 YEARS & UNDER ONLY 6.50 

Chicken Nuggets & Chips  
Fish & Chips  
Lasagne & Chips  
Calamari & Chips 
Kids Bolognaise 
 

 

KIDS HEALTHY OPTIONS 9.90 

Rib Fillet  
Served with potato and veg 

 

Grilled Fish  
Served with potato and veg 
 

 

 
 
 

STARTERS  

Garlic Bread 
 

6.50 
Cheesy Sun Dried Tomato & Olive Tapenade Bread 
 

7.90 
Crusty bread plate 
Three chunks of warm crusty bread with whipped roast 
garlic butter, olive oil and balsamic 
 

10.90 

Prawn Twisters                                                  entree 
With asian slaw and sweet soy chilli dressing      main    
                                                                        

13.90 
18.90 

60 sec Calamari                                                 entree 
Lightly crumbed calamari served with                   main 
dill aioli and lemon                                                   
 

13.90 
18.90 

 

Thai Fish Cakes  
With asian slaw and spicy sauce 
                                                                                                            

14.90 

Oysters Natural                                                  ½ Doz   12.90 
Doz 25.00 

Oyster Kilpatrick                                       ½ Doz  14.90 
Doz 26.50 

Baked Rustic Potato Skins 
Skins filled with crispy bacon, melted cheese, sour 
cream and sweet chilli 
 

9.90 

Seafood Tasting Plate for 2 
Fish cakes, prawn twisters, crumbed calamari & one 
dozen oysters (½ kilpatrick, ½ natural) 
 

32.90 

SALADS 
 

 

Warm Beef & Cashew Salad 
Tender marinated beef with a sweet soy & ginger 
dressing 
 

17.90 
 

 

Waterfront Salad 
Chicken, bacon, avocado, vintage cheddar cheese 
with a mild spice and lightly dressed 
 

16.90 

Classic Caesar 
Warm bacon, runny poached egg, anchovies & garlic 
crouton with cos lettuce and a creamy homemade 
dressing  

14.50 

Add Chicken  4.00 
Add Prawn 6.00 
Add Avocado 
 

2.00 

Prawn & Avocado  
Fresh cooked prawn with avocado served in a 
pineapple with tangy dressing 
 

18.50 

PASTA OR RISOTTO  
 

 

Chicken Carbonara 
Sautéed chicken, bacon, mushroom, onion in a garlic 
cream sauce, finished with parmesan and egg 
 

18.50 

Creamy Seafood 
With prawn, scallop & mussels in a creamy white wine 
sauce 
 

23.90 

Mediterranean  
Roast mediterranean vegetables in a traditional Napoli  
 

17.90 

Amatriciana My Way 
Spicy chorizo, hot salami, chilli, anchovies, roast 
capsicum, onion rich napoli sauce                                    
 

18.50 

SIDES  

Bowl of Chips      6.00 
Crisp Vegetables 5.50 
Garden Salad 5.50 
Mash 5.50 
Extra Sauce  1.50 

SEAFOOD  

Neptune Plate 
A selection of battered prawns, scallops, fish & 
crumbed calamari with chips, salad, homemade 
seafood sauce & lemon wedges 
 

24.90 

Tasmanian Salmon 
Grilled, served on kipfler potatoes with asparagus and 
topped with hollandaise 

24.90 

Beer Battered Flathead  
Served with chips and salad 

18.90 
 

Tropical Seafood Fusion 
Pan seared reef fish with creamy garlic prawns, 
scallops, mussels, chips, pineapple and avocado 
salad 

28.90 

 MAINS  

 

 



                                                    

 

 

THE GRILL 
All of our quality Graziers beef cuts are aged for a minimum of 42 days to ensure ultimate tenderness, flavour & texture 

 
All grilled to your liking with your choice of sauces: Gravy, Pepper, Mushroom, Dianne, Hollandaise, 

Blue Cheese, Creamy Garlic or Chilli 
All served with your choice of Caesar salad and steak fries or mash potato and vegetables  

 

 

Rib Fillet  300g 
Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating expectations 
with a marble score up to 2.Raised on natural pastures in South East Queensland & grain finished for 
the last 100 days at selected feedlots.                        “SIMPLY SUPERB” 
 

27.90 

 

Rump    350g 
This classic primal cut is full in flavour & comes from Kilcoy meatworks in South East Queensland. The 
beef bodies are a yearling, predominately 75% Bos Taurus {British Breed of Cattle}. Aged to our 
specification with a supplier guarantee of ultimate flavour & tenderness.           “FULL OF FLAVOUR” 
 

25.90 

 

Petite Eye Fillet   200g 
This delightful cut of beef is the tenderest of them all & is best described as succulent, lean & tender. 
Sourced from lush open paddocks surrounding the Darling Downs & aged for a minimum of 8 weeks.      
“SIMPLY SENSATIONAL” 
 

25.90 

 

Fillet Mignon  250g 
Succulent eye fillet wrapped in bacon and char grilled to capture that smoky hickory aroma. Please 
note when cooked well done the bacon still imparts a pink tone to the eye fillet.        
   “TANTALISE YOUR TASTEBUDS” 
 

28.90 

     

Prime T-bone    400g 
This specialty cut of beef has two components the meat on the larger side of the bone is known as the 
sirloin & the smaller is the eye fillet. Aged for a minimum of 8 weeks & with the flavour of the bone you 
canunderstand why this is known as the            “THE CATTLEMANS FAVOURITE” 
 

29.90 

 

Porterhouse    300g 
Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to ensure tenderness & taste 
satisfaction. Fed on a 3 cereal grain diet for the last 100 days, known for its clean fresh flavour with no 
fatty after taste.         “MELT IN YOUR MOUTH” 
 
 

26.50 

 STEAK TOPPERS 
Creamy garlic prawns 

Crumbed Calamari 
Prawn twisters 

Oysters Kilpatrick (3) 
 

6.90 
4.90 
5.90 
6.90 

 LUNCH MENU 
available 

 Monday– Friday 11.30am-2.00pm   
Saturday – Sunday 11.30am-2.30pm 

 
 Chicken Kiev  

Served with chips and salad (choice of sauce)             
                                                                  

15.90 

 Bangers and mash 
Served with vegetables (choice of sauce) 
 

14.90 

 250 gm Rump 
Served with chips and salad (choice sauce) 
 

15.90 

 Chicken Schnitzel 
Served with chips and salad (choice of sauce) 
 

14.90 

 Beer battered fish 
Served with chips and salad 
 

15.90 

 Lasagne 
Served with chips and salad 
 

14.50 

 Steak Sandwich 
Served with chips 

14.50 

  
SENIORS MENU    ( seniors only ) 

 
Lasagne & Salad 
Bangers & Mash 

Battered fish & Chips 
Chicken schnitzel & Chips 

 
 

All 
12.50 

  
 

www.greatfoodgreatvalue.com.au 

 


