Sedes

Bowl of chips 9
Garlic bread 9
Chef’s salad 9
(6) (12)
Oysters Kilpatrick 30 60
Oysters Mornay 30 60
fe Gritl
From the Gr
Rump 300¢g Nolan private selection 33
Rump 600g Nolan private selection 50
T-Bone 500¢g Nolan private selection 43
Sirloin 300g Nolan private selection 40

Pork Cutlet 300g High country moisture infused 36

SJWUCZ,‘{ UP?fdde to your meal
3 grilled garlic prawn skewers, hollandaise sauce 12

COMPLIMENTARY SAUCES (GF) (CHOOSE ONE)
Mushroom, Dianne, Pepper, Hollandaise or Pan Gravy

ADD EXTRA SAUCE +$2
Caesar Salad 24

Cos lettuce, grilled bacon, parmesan cheese, garlic
croutons, boiled egg, anchovies, in-house dressing
Upgrade your Caesar with grilled prawn skewers

or grilled chicken +$6
King Prawn Mango 30

King prawns, cos, cherry tomatoes, mango, cucumber,
Spanish onion, grated carrot, honey mustard dressing,
roasted Macadamia nuts

Bar?erx

Works Burger 28
Grilled bourbon rubbed beef pattie, pineapple, cos lettuce,
tomato, cucumber, Spanish onion, beetroot, pickles, egg,
bacon, cheese, BBQ sauce, chips

Vego Works Burger (V) 25
Grilled bourbon rubbed vegetable protein pattie,
pineapple, cos lettuce, tomato, cucumber, Spanish onion,
beetroot, pickles, egg, cheese, BBQ sauce, chips

B.E.L.T Sandwich 25
Bacon, fried eggs, lettuce, tomato, hollandaise, BBQ sauce,
thick toasted bread, chips

10% Discount for Wests Members (Not valid with social membership)

Full Wests membership card to be swiped to receive discount on food & beverage purchases.
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rasserie
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OPEN 7 DAYS

LUNCH 7 DAYS 12PM-2PM
DINNER SUN-THURS 5.30PM-8.30PM
DINNER FRI-SAT 5.30PM-9PM

All main meals served with your choice of chips and salad

or steamed vegetables and mash unless stated otherwise.

Pasta

(Gluten free pasta available)

Prawn Fettucine 34
King prawns, garlic, Spanish onion, mushrooms,
bacon, shallots sauteed, cream, cheese, fettucine,
parmesan

Chicken Carbonara Gnocchi 30
Chicken breast strips, garlic, Spanish onion,
mushrooms, bacon, shallots, cream, cheese, potato,
beetroot & sweet potato gnocchi trio, baked parmesan
crumbs

Salmon Lemon Thyme Gnocchi 34
Atlantic salmon, lemon thyme seafood velouté, peas,
broccoli florets, roast capsicum, potato, beetroot &
sweet potato gnocchi trio, toasted pine nuts

Spaghetti Bolognaise 27
12 hour slow cooked bolognaise, spaghetti, shaved
parmesan

Roasted Vegetahle Ravioli (V) 27
Oven roasted root vegetables, pesto, tomato herb
sauce, spinach, ricotta & parmesan ravioli, sprinkled
with crumbled feta

Classics

Battered Hake 23
Grilled Hake 23
Plant-Based Battered Fish (V) 23
Crumbed Steak tomato & onion gravy 27
Beef Rissoles tomato & onion gravy 27
Lamb Cutlets (2) tomato & onion gravy 27
Prawn Cutlets (6) 25
Lambs Fry & Bacon tomato & onion gravy (GF) 23

Plant-Based Sausages (2) tomato & onion gravy (GF) 23

V=Vegetarian, GF=Gluten free

Roadt

Roast of the Day (GF) 25

Roasted root vegetables, roast potatoes, gravy

Sclnstzel

Golden Fried Chicken Schnitzel 28
With your choice of sauce - mushroom, pepper, Dianne,
gravy or hollandaise

Chicken Parmigiana 30
Golden fried chicken breast, topped with oven roasted
herb tomato sauce, Prager sliced ham & melted cheese
Hawaiian Schnitzel 30
Golden fried chicken breast, topped with oven roasted
herb tomato sauce, Prager sliced ham, pineapple &
melted cheese

Samuel Surf Schnitzel 32
Golden fried chicken breast, topped with garlic prawn
skewers (3) & hollandaise sauce

Seafood

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

Lobster Mornay 55
Traditional % lobster smothered in mornay sauce,
topped with cheese & grilled

Fresh Seafood Cabinet

Look in our seafood cabinet for today's fresh local catch, as
well as prawns and local Holbert's oysters

Chet’s Creations

Beef & Burgundy (GF) 26
Diced Beef slow cooked in Shiraz, garlic, onion,

tomato thickened, mash potato, vegetables

Veal Olivia (GF) 34
Pan-seared veal, eye bacon, cream, topped with
blended cheeses, baby spinach & whipped mash

Salt & Pepper Squid Strips 26
Marinated in garlic & Buttermilk coated in Szechuan
pepper & sea salt mix fried till golden served

w/ creamy goddess dip, chips & salad

Keds Meni

Served with chips & salad or mash & vegetables.

Nuggets 12
Calamari 12
Fish 12
Spaghetti Bolognaise 12
L)

P 229

(Gluten free pizza bases available) (SML)  (LRG)
Supreme 22 25

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

Hawaiian 21 24
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 28
Prawns, shaved beef, sun-dried tomato, bacon,
caramelised onion, feta, 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) 21 24
Herb tomato sauce topped with blended cheese
Mushroom Pizza (V) 20 23
Mushrooms, herb tomato sauce, mozzarella cheese
Roasted Vegetable (V) 21 24

Roasted root vegetables, garden herbs, garlic, feta,
herb tomato sauce, mozzarella, pesto

Burning Ring of Fire 21 24
Jalapefios, 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

Sate Chicken 22 25
Shredded chicken, onion, carrot, peanuts, coriander, garlic,
mushrooms, mozzarella, coconut sate paste A
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