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SMALL FARE

Garlic and herb bread 4
French fries with tomato sauce 6
Seasoned wedges with sour cream and sweet chilli sauce 8
Sussex platter — dim sims, spring rolls, vegetable samosa 9
with sweet dipping sauce

Nachos - corn chips, beef, kidney beans, guacamole 13
and sour cream

Chicken caesar salad — the classic with golden croutons 15
Rocket and crisp pancetta salad with shaved apple and 15
walnut dressing

Tandoori chicken salad with toasted naan bread and mint 15
yoghurt dressing

Beef and guinness pie with mash, mushy peas and gravy 14
Chicken and leek pie with chips and rocket salad 14
Satay chicken skewers with jasmine rice, satay sauce

and green salad 15
Salt and pepper calamari with chips, lime aioli and green leaves 15
Chicken breast schnitzel with chips, salad and gravy 16
Chicken parmigiana breast schnitzel - napolitana sauce, 18
mozzarella, chips and steamed vegetables

Classic battered fish and chips with green leaf and tartare 15
Ploughmans steak sandwich with pickles aged cheddar, 16
rocket, mustard, branston mayonnaise and chips

The Sussex burger — ground beef, beetroot, caramelised 15
onion, tomato and lettuce

Grilled cajun chicken burger with sweet chilli mayonnaise, 15
rocket, cucumber, tomato and cheese

Slow cooked lamb shank with creamed potato and ratatouille 18



FROM THE GRILL

Rump steak
Sirloin Steak

18

20

Steaks served with chips, salad and choice of sauce - mushroom, pepper or gravy

Bangers and mash - thick beef sausages, mash, caramelised 14
onion and peas

Grilled Barramundi fillet with lemon and herb butter, 18
fries and green beans

Grilled Salmon fillet with roasted chats, pesto and rocket salad 18
Chicken penne pasta with leek, sun dried tomato pesto and rocket 15
Prawn penne arrabiata with roasted eggplant, tomato, 15
chilli and parmesan

Spicy sausage — chorizo, caramelised onion , mushroom, 15
capsicum and chilli

Supreme — cabanossi, salami, ham, pineapple, mushrooms 15
and olives

Ham & pineapple — shaved ham and pineapple 15
Tandoori chicken — marinated chicken, caramelised onion, 15
cashews and mango chutney

Gourmet vegetarian — eggplant, artichokes, roast capsicum, 15
sundried tomato, olives, chilli and pesto

Margarita — Roma tomato, bocconcini, basil and parmesan 13
Coupe of three gelato with wafer tuille

Sticky date pudding with vanilla ice cream and butterscotch sauce 8

Crepes with vanilla ice cream and berry compote



SPARKLING WINE

Glass  Bottle
Killawarra Brut NV, South East Australia 550 24
Yellowglen Vintage Pinot Noir Chardonnay, VIC 7.50 29
Domaine Chandon NV, VIC 55
Veuve Clicquot Yellow Label NV, Reims France 120
WHITE WINE
Leo Buring Reisling, Eden Valley S.A 7.50 30
Cockfighters Ghost Verdelho, Hunter Valley 7 28
Belgravia Pinot Gris, Orange 8 32
Ingoldby Semillon Sauvignon Blanc, Mclaren Vale S.A 7 28
Mad Fish Premium White, W.A 8 32
Secret Stone Sauvignon Blanc, Marlborough, New Zealand 7.50 30
Matua Valley Sauvignon Blanc, Hawkes Bay, New Zealand 6.80 28
Seppelt Stony Peak Chardonnay, South East Australia 570 24
Deckchair Chardonnay, Margaret River W.A 6.80 28
RED WINE
Fifth Leg Rose, W.A 7 28
Matua Valley Pinot Noir, Marlborough, New Zealand 8.50 33
St Huberts The Stag Pinot Noir, Yarra Valley VIC 36
Maglieri Merlot, McLaren Vale S.A 7.50 30
Xaberus Cabernet Merlot, W.A 7 28
Cartwheel Cabernet Sauvignon, Margaret River W.A 8 32
Seppelt Stony Peak Shiraz, South East Australia 570 24
Wynns Coonawarra Shiraz, S.A 7.50 30



