
B
A
Y
00

37
_0

42
3

All main meals served with your choice of chips and salad  
or steamed vegetables unless stated otherwise.

OPEN 7 DAYS 
DINNER SUN–THURS 5.30PM–8.30PM

DINNER FRI–SAT 5.30PM–9PM

Sides	 $M	 $G

Bowl of salad	 7			  8

Bowl of chips	 7			  8

Garlic bread	 7			  8 

Prawn Skewers (3)  
with hollandaise sauce (GF)	 10	 12

From the Grill
Nolan Rump 300g	 28	 32

Nolan Rump 600g	 44	 49

Nolan Scotch Fillet 300g	 42	 45

Nolan T-Bone 500g	 38	 42

1/2 BBQ Bourbon Rub Roasted Chicken	 24	 27

WITH YOUR CHOICE OF:
Garden salad with honey mustard dressing & fries

OR vegetables & whipped mash

COMPLIMENTARY SAUCES (GF) (CHOOSE ONE) 
Mushroom, dianne, pepper, hollandaise or pan gravy

ADD EXTRA SAUCE	 +$2

Seafood
Look in our seafood cabinet for today’s fresh local catch,  
as well as prawns and local Holbert’s oysters.  
Plant based battered fish available.

Seafood Extravaganza For Two	 180	 200 
Two ½ lobster mornay, Holbert’s natural oysters (12),  
beer battered garlic prawn skewers (4), fried calamari, 
300g fresh prawns, grilled Tasmanian salmon, Spanish 
onion, garden salad, chips, lemon, aioli & cocktail sauce

Prawn & Mango Salad	 27	 29 
Prawn, grated carrot, snow pea vine, Spanish onion, 
cherry tomato, cucumber, mango, macadamia nuts. Tossed 

w/ lime & honey dressing 

Prawn & Calamari Duo	 27	 29 
Crumbed prawn cutlets (4) Tenderized squid strips dusted 
in our own spice mix. Cooked till golden, served with fresh 
lemon & aioli

Golden Fried Calamari	 25	 28 
Tenderized squid strips marinated in our own spice mix, 
cooked till golden, served with aioli & fresh lemon wedges

Lobster Mornay	 50	 55 
Traditional ½ lobster smothered in mornay sauce,  
topped with blended cheese & grilled

Chef’s Creations 
	 $M	 $G

Prawns & Pasta	 30	 34 
Green prawns sautéed with garlic, mushroom, bacon, 
spanish onion & shallots. De-glazed with chardonnay 
& cream. Tossed with fettuccine & topped with  
shaved parmesan

Chicken Carbonara	 27	 29  
Garlic, mushroom, bacon, spanish onion, diced  
chicken breast & shallots. De-glazed with chardonnay 
& cream. Tossed with fettuccine & topped with toasted 
parmesan crumbs

Veal Olivia (GF)	 30	 34 
Pan-seared veal topped with eye bacon. De-glazed 
with cream and topped with blended cheeses. Finished 
in the oven, served on baby spinach & whipped mash

Mediterranean Seafood Pasta	 30	 34 
Prawns, squid, mussels sautéed with garlic, spanish 
onion, olives, sundried tomatoes & shallots. De-glazed 
with shiraz & oven roasted herb tomato sauce. Tossed 
with fettuccine & topped with gremolata  

Ratatouille Vegan Pasta (VGN, GF)	 23	 25  
Onion, zucchini, bell pepper, tomato, garlic, marjoram, 
& basil oven roasted and served on a bed of penne 
pasta. Topped with vegan parmesan crisp

Caesar Salad Your Way	  
Baby cos, parmesan, garlic croutons, char grilled 
bacon, boiled egg, anchovies and our traditional house 
made dressing

Traditional Caesar	 21	 24

Grilled Prawn Caesar 	 27	 30

Chicken Caesar	 27	 30

Greek Salad Your Way	  
Snow pea vine, Spanish onion, cucumber, capsicum 
cherry tomatoes, kalamata olives & feta, topped with a 
balsamic glaze

Traditional Greek Salad	 21	 24

Greek Grilled Prawn Skewer Salad 	 27	 30

Greek Grilled Chicken Salad 	 27	 30

Burgers
Works Burger	 25	 28 
Grilled bourbon rubbed beef patty, cos lettuce, cucumber, 
tomato, cheddar cheese, beetroot, pineapple, bacon, egg, 
BBQ sauce, pickles, on a toasted bun with chips

The Master Sandwich	 26	 29 
18 hour blackened slow cooked scotch fillet sliced and 
char grilled. Served on toasted brioche loaf w/ snow 
pea vine, sliced tomato, cheddar cheese, caramelised 
onion, bearnaise sauce & chips

Double Cheese & Bacon Burger	 27	 29 
Two grilled bourbon rubbed beef patties, double  
cheddar cheese, double bacon, BBQ sauce, pickles on  
a toasted bun with chips

V2 Garden Burger (V)	 23	 25 
Plant based V2 burger patty, caramelised onion,  
cos lettuce, cucumber, tomato, oven roasted herb 
tomato sauce, aioli & pickles on a toasted bun  
with chips

Schnitzel                                                        
With Your Choice of garden salad with honey mustard 
dressing & fries OR vegetables & whipped mash

Golden Fried Chicken Schnitzel	 23	 27 
With you choice of sauce - mushroom, pepper, dianne, 

gravy or hollandaise

Chicken Parmigiana	 25	 28 
Golden fried chicken breast, topped with oven  
roasted herb tomato sauce, prager sliced ham &  
melted blended cheese

Hawaiian Schnitzel 	 25	 28 
Golden fried chicken breast, topped with shaved prager 
ham, pineapple & melted blended cheese 

Samuel Surf Schnitzel	 28	 31 
Golden fried chicken breast, topped with garlic prawn 
skewers (3) & hollandaise sauce

Pizza
Supreme	 22	 25 
Bacon, pepperoni, mushroom, ham, onion, pineapple, 
capsicum, herb tomato sauce, sliced black olives, 
mozzarella cheese

Hawaiian	 21	 24 
Traditional ham, pineapple, herb tomato sauce, 
mozzarella cheese

Pepperoni	 22	 25 
Pepperoni, herb tomato sauce, mozzarella cheese

Smoky BBQ Chicken	 22	 25 
Roasted chicken, mushroom, onion, pineapple, bacon, 
smoky BBQ sauce, mozzarella cheese

Stockton Bight 	 24	 27 
Prawns, shaved beef, sundried tomato, bacon, 
caramelised onion, fetta, sweet chilli sauce, herb  
tomato sauce, mozzarella cheese	

Vego Supreme (V)	 21	 24 
Mushroom, onion, pineapple, capsicum, sliced black 
olives, herb tomato sauce, mozzarella cheese	

Cheesy Pizza (V)                                             	 19       	22 
Herb tomato sauce topped with blended cheese

Mushroom Pizza (V)	 20        	23	 
Mushrooms, herb tomato sauce, mozzarella cheese

Burning Ring of Fire	 21        	24 
Jalapeños, pineapple, olives, pepperoni, capsicum,  
ham, caramelised chilli onion, herb tomato sauce, 
mozzarella cheese, chipotle

Just Meat	 22	 25 
Bacon, ham, pepperoni, chicken, beef, BBQ sauce, 
mozzarella cheese

Garlic Prawn Overload	 27	 30 
Prawns, garlic tomato compote, baby spinach, spanish 
onion, mozzarella cheese drizzled with island sauce

	 SML	 LRG

Full Wests membership card to be swiped to receive discount on food & beverage purchases. $M=Members; $G=Guests       V=Vegetarian, VGN=Vegan, GF=Gluten free

	 $M	 $G

	 $M	 $G

Samuel’s Upgrade with any meal

(Plant based schnitzel available)


