
Kids Meals
Includes soft serve ice-cream

Chicken Nuggets and Chips
Tempura nuggets served with chips and tomato sauce

$10

Kids Fish and Chips
Beer battered whiting pieces with chips and tomato sauce

$10

Kids Cheeseburger
Beef patty with melted cheese, tomato sauce on a 
brioche bun served with sauce and fries

$10

Kids Spaghetti
Spaghetti bolognaise topped with grated parmesan cheese

$10

Kids pizza
Small Hawaiian pizza

$10

Kids Sausage
Beef Sausage served with a choice of mash or chips and gravy

$10

All Schnitzels are cut and hand crumbed daily in our kitchen!

All Parmys served with chips and salads

Veal Schnitzel
House crumbed veal schnitzel served with chips, 
salad and choice of sauce 

$29

Chicken Schnitzel
House crumbed chicken schnitzel served with chips, 
salad, lemon and gravy

$27

Traditional Parmigiana
Napoli Sauce, ham, mozzarella cheese.

$29

Brisket Parmigiana
Tender pulled brisket, red onion, smokey BBQ sauce and mozarella

$28

Smashed Avocado Parmigiana
Avocado, maple bacon, brie and mozzarella

$29

Meat Lovers parmigiana
Ham, pepperoni, chorizo with chipotle BBQ sauce 
and mozzarella

$31

Hawaiian Parmigiana
Napoli sauce, ham, pineapple and mozzarella cheese

$29

Mexican Parmigiana
Chilli beef, jalapenos, mozzarella topped 
with sour cream with shallots

$29

Eggplant Parmigiana
Panko crumbed eggplant, Napoli sauce, bocconcini,  mozzarella

$24(v)

Fungi Parmigiana
Sauteed field and button mushroom topped with mozzarella

$27

Parmys/Schnitzels

MenuMenu

Margharita
Roma tomatoes, fresh basil, mozzarella, 
bocconcini on a Napoli sauce base

$24

Classic P/T Hawaiian 
Bacon pieces, pineapple, onion on a Napoli sauce base

$26

Bruschetta
Diced tomato, diced red onion, fresh basil, fetta 
and drizzled with balsamic glaze on a Napoli sauce base

$23

New York Pepperoni
Pepperoni, onion, mozzarella on a Napoli sauce base

$27

Smokey Brisket
Tender pulled brisket, red onion, mushroom, 
capsicum on smokey BBQ base

$27

Meat Lovers
Bacon, chorizo, pepperoni, ham, capsicum, 
onion, mozzarella on a chipotle base

$29

Pesto Chicken
Chicken, mushroom, onion, baby spinach on a pesto base $27

Prawn & Chilli
Prawn, chilli, cherry tomato, red onion, mozzarella and 
topped with rocket on a Napoli sauce base

$32

Vegetarian Pizza
Spinach, roma tomato, mushroom, onion, capsicum, fetta, 
mozzarella on a Napoli sauce base

$22
(v)

Garlic Prawn
Prawns, onions, baby spinach, capsicum on a garlic sauce base $32

Pimpama Supreme
Salami, ham, mushroom, onion, capsicum, pineapple, 
olives on a Napoli sauce base

$28

All our pizza’s are made from our own pizza dough, fresh daily. 
Gluten Free pizza bases available upon request  - $2 

Chocolate Ooze cake
Warm chocolate cake with a chocolate lava center, vanilla bean 
ice-cream and fresh strawberries

$11.90

Sticky Date Pudding
House made sticky date pudding with butterscotch sauce, 
ice-cream and strawberries

$11.90

New York Baked Cheesecake
New York baked cheesecake served with vanilla bean ice-cream, 
berry coulis, cream and strawberries

$11.90



Garlic Bread
Freshly toasted garlic bread

$8.90 (v)

Bacon and Cheese bread
Freshly toasted garlic bread topped with bacon and cheese

$9.90  

Garlic Pizza
Garlic, olive oil, ground parmesan and mozzarella cheese

$12 (v) 

Bruschetta
Fresh diced roma tomatoes, Spanish onion, fresh basil, 
crumbed fetta, olive oil on sour dough

$14.90 (v) 

Sous Vide Chicken
Prosciutto wrapped breast filled with an avocado cream cheese, 
served on creamy mash, broccolini, prawns and topped with hollandaise

$34

Slow Braised Lamb Shank 
Slow cooked lamb shank served on 
creamy mash, greens and red wine rosemary sauce

$31 

St Louis Pork Ribs
Slow cooked St Louis meaty pork ribs with our South American rub, 
BBQ bourbon rib sauce served with chargrilled corn on the cob and chips

$44 (GF)

Crispy skin Pork Belly
Crispy skin pork belly, chat potatoes, baby carrots, broccolini, apple gel, 
apple cider jus

$37 (GF)

Classic Crispy Skin Barra  
250g barra, served on roasted chat potatoes, 
broccolini, roasted cherry tomatoes and a balsamic glaze

$34

Miso Sesame Salmon
Panfried salmon served on a bed of rice, broccolini, asparagus and 
topped with a miso roasted seasame sauce

$34

Norms Sausages
Seasoned rump sausages with creamy mash, greens and gravy

$30

Fish and Chips

salad, lemon, tartare, malt vinegar 

$25

Classic Chicken Pot Pie
Slow cooked chicken served with creamy mash, greens and 
topped with a flaky pastry top

$28

Ramen Chicken Noodles
Tender chicken pieces, onion, capsicum, broccoli, beans, noodles 
and topped with a fried egg

$28

Mains

Southern Fried Chicken
Chicken breast coated in southern fried flour, bacon, 
pineapple, cheese, tomato, lettuce and aioli served with chips

$26

Double bacon Cheese burger 
House made beef patty, double bacon, cheese, tomato, lettuce,
pickle, onion, tomato sauce served with chips

$27

Chickpea Lentil Burger
Chickpea lentil pattie, tomato, lettuce, red onion, 
tomato relish, served with chips

$24

Steak Sandwich
Rib fillet with caramelized onion, red jack cheddar, bacon, 
tomato, lettuce, BBQ sauce on Turkish bread

$25.90

Caesar Salad
Crisp baby cos lettuce, maple bacon, shaved parmesan, 
poached egg and toasted sour dough
Add chicken - $7
Add prawn - $9

$19.90

Roast Warm Winter Veg
Baby carrot, red onion, sweet potato, roast capsicum, 
baby spinach with herb dressing and sprinkled with fetta

$27

Grilled Chicken Haloumi
Marinated chicken, haloumi, cherry tomato, cucumber, 
red onion, lettuce with house made dressing

$28

Oysters
Natural ½ Doz - $21          Doz - $38(GF)
Kilpatrick ½ Doz - $23     Doz - $41(GF)

Soup of the day
House made soup served with garlic bread

$15.90

Crispy Calamari
Calamari lightly coated in a seasoned flour served 
with Asian slaw and lime aioli

$15.90 (GF)

Buffalo Hot Wings
Oven baked marinated wings served with a choice of sauce
- Franks original hot sauce
- Smokey BBQ

$16.90 (GF)

Crispy Pork & Prawn Wontons
Hand made wontons served with Asian slaw and dipping sauce

$16.90 

Pulled Brisket Spring Rolls
Hand made brisket spring rolls with Asian slaw and 
smokey BBQ dipping sauce

$17.90 

Choice of sauces
Mushroom, Pepper, Dianne, Gravy, Garlic Cream or Red wine jus, Hollandaise
All sauces are gluten free except Gravy

400g Rump 
Beef City Black, 100-day grain fed, 
Darling Downs, QLD

$43

300g Rib Fillet
Riverina Black Angus Rib Fillet

$43

200gm Eye Fillet
Grass fed Eye Fillet, AMH, pasture 
fed, Darling Downs, QLD

$44

SIGNATURE STEAKS
300g Sirloin $64
Raised and produced in the cool climate of Australia's New 
England Tablelands and grain fed for a minimum of 270 days, 
this Black Onyx sirloin has a marbling score of MB5+. 
Highly marbled, tender and packed with flavour

600g Texas style T-Bone
Massive 600g Texas style T-bone. 120 day grain fed. 
Definitely not for the faint hearted.

$58

400g Rangers Valley Wagu Rump
Rangers Valley, Wagyu Rump, Marble Score 5+, The Phoenix, 
crossbred Wagyu, 365 -day grain fed, MB6-Z MSA, Darling Downs, QLD

$58

All steaks served with
a side of chips and salad
and choice of one sauce

Fettucine Carbonara
Bacon, onion, mushroom, garlic, white wine, fettucine, tossed in 
a creamy sauce, topped with parmesan
Add chicken - $7

$24

Brisket Gnocchi
Tender pulled brisket and mushroom ragu tossed through potato 
gnocchi and topped with parmesan

$27

Chilli Prawn Spaghetti
Prawns, capsicum, onion, baby spinach, fresh 
chilli, garlic in a white wine sauce

$28

Vegetarian Spaghetti 
Onion, olives, cherry tomato, baby spinach, basil, Napoli sauce

$24(v)

Add chicken - $7

Sides
Fries
Crunchy fries with aioli

$9.90 (GF)

Wedges
Seasoned wedges with sour cream and sweet chilli sauce

$11.90

Steamed Green
Seasonal steamed greens

$9 (GF)

Creamy Mash
Creamy mash potato

$6 (GF)

Onion Rings
Beer Battered onion rings served with garlic aioli

$9.90

Sweet potato chips
Crunchy sweet potato fries served with aioli

$11.90


