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STARTERS  

GARLIC AND CHEESE BREAD 

Perfect to share 

6.00

 

CRUSTY TURKISH BREAD  

Served with a trio of dips  

8.50

 

PERSIAN BRUSCHETTA BREAD 

Hot crusty bread topped with fresh tomato, Spanish onion, 
cucumber, crumbled Persian fetta, enhanced with a balsamic 
glaze 

9.50

SALT AND PEPPER CALAMARI 

Salt and pepper calamari flash fried, served with a coriander 
and lime aioli, lemon and a mini rocket salad 

Entrée

13.50 

Main 

18.90 

OYSTERS NATURAL ½ DOZEN  14.50

DOZEN 25.90

OYSTERS KILPATRICK ½ DOZEN 15.50

DOZEN 26.90

OYSTERS APHRODISIAC 1/2 DOZEN 16.50 

Tomato, Spanish onion, Red wine, tobasco 
and melted parmesan 

DOZEN 27.90

SALADS  

CAESAR       

Cos lettuce, crispy bacon, shaved parmesan and croutons 
tossed in our own Caesar dressing topped with egg (anchovies 
optional) 

15.90

 

With Crispy Chicken 19.50

With Salt and Pepper Calamari 19.50

THAI BEEF          

Marinated grazier rump char grilled and served with a mixed 
Asian salad and a sweet chilli mango dressing 

17.90

 

ROAST PUMPKIN & FETTA 

Sweet roast pumpkin, avocado, Persian fetta, roasted pine 
nuts, char grilled capsicum and fresh roquette and a lemon 
vinaigrette  

16.90

 

PRAWNS WITH ASIAN SALAD 

Lightly battered prawns served on a tossed Asian inspired 
salad and drizzled with a mango and sweet chilli dressing 

16.90

SMOKED SALMON AND AVOCADO 

Smoked salmon towered on roquette, avocado, bocconcini, 
tomatoes and basil, finished with herb oil and balsamic 
reduction 

21.90

 

PASTA  

LASAGNE 

A beef bolognaise layered with pasta and béchamel sauce, 
topped with mozzarella 

18.50

VEGIE LASAGNE 

A medley of garden vegetables layered in pasta with a 
mozzarella cream sauce 

18.50

 

CHICKEN CARBONARA 

Chicken and bacon pan seared, enhanced with a garlic cream 
sauce folded egg and spaghetti 

22.50

SEAFOOD MARINARA 

A medley of selected seafood tossed through a garlic napoleon 
sauce and served on fresh pasta with spinach and shallots 

26.50

Gluten free Vegetarian  Gluten free on request 
 

MAINS  

GRAZIER’S PIE 

Premium tender Graziers beef slow cooked in our secret sauce 
encased in a pastry, served with mushy peas, mashed potato and 
onion gravy. (Plain or Mushroom) 

16.90

CHICKEN PARMIGIANA     

Chicken breast fillets lightly crumbed and topped with napoli 
sauce, leg ham and mozzarella cheese, served with chips and 
salad 

19.90

CHICKEN LOUISIANA  

Chicken breast pocketed with cream cheese, ham, garlic and 
chives wrapped in bacon and served with mashed potato, roasted 
cherry tomatoes and broccolini, enhanced with a mushroom 
chardonnay cream sauce 

23.90

WILD MUSHROOM RISOTTO 

Arborio pesto rice with a selection of field and farmed mushrooms 
topped with shaved parmesan and roasted pine nuts 

19.90

 

MANGO CHICKEN SUPREME 

Crispy skin chicken breast seared on the grill for full flavour then 
oven baked, enhanced with a mango hollandaise sauce, served 
on an Asian mango salad 

24.90

 VEAL AND PRAWN SCHNITZEL 

Lightly crumbed veal schnitzel topped with pan seared prawns in 
creamy garlic sauce, served with chips and salad 

25.90

SALMON KEPT SIMPLE 

Fresh Tasmanian salmon, seasoned with salt and pepper, pan 
seared the way you like, served on a bed of lemon and dill risotto 

26.90

SUPER SCHNITZEL VEAL 

Served with chips and salad 

19.90

XXXX BEER BATTERED BARRAMUNDI 

Barramundi coated in a classic beer batter served with lemon, 
chips, salad and tartare sauce 

21.90

CATCH OF THE DAY 

Check out the specials board for an amazing market fish dish, 
The chef’s love creating these!   

MP

 

CAPTAINS PLATE  

Our own seafood feast with tempura prawns, scallops, calamari 
and fish with oysters Kilpatrick, chilled tiger prawns and a bug tail,  
served with fresh garden salad, chips with a lemon tartare sauce 

32.90

SIGNATURE SURF & TURF 
Graziers 250gram eye fillet char grilled and topped with a bug tail, 
prawns and crab meat in a creamy garlic sauce served with 
roasted cherry tomatoes and broccolini.  

36.90

KIDS MEALS (12 yrs and under)  

CRISPY CHICKEN TENDERS AND CHIPS 7.50

FISH AND CHIPS 7.50

KIDDIES CARBONARA 7.50

LASAGNE AND CHIPS 7.50

STEAK AND CHIPS 7.50

KIDS ICE CREAM WITH TOPPING 2.00

SENIOR’S MEALS (SENIORS ONLY)  
LASAGNE  

Served with chips and salad 

12.50

BANGERS AND MASH  

Served with onion gravy and mashed potato 

12.50

FISH AND CHIPS  

In a crispy beer batter, served with chips and salad, lemon and 
tartare 

12.50

VEGIE LASAGNE 

Served with chips and salad 

12.50
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PREMIUM CHAR GRILLED STEAKS 
 

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH YOUR CHOICE OF SAUCE: 

MUSHROOM | PEPPER | DIANNE | CHILLI | BERNAISE | GRAVY 

 

MUSTARDS ALSO AVALIABLE: DIJON | SEEDED | HOT ENGLISH MUSTARD  
 

ALL STEAKS SERVED WITH: CAESAR SALAD | GARDEN SALAD AND CHIPS OR MASHED POTATO 

 

TERIYAKI RUMP 400 GRAMS 

 

27.50

This black Angus rump is 180 days plus grain finished. Marinated in our own traditional teriyaki recipe to deliver this unique eating 
experience “ ABSOLUTELY AWESOME” 

RUMP 400 GRAMS 

 

27.00

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our specification with the supplier guarantee of 
ultimate flavour and tenderness. “FULL OF FLAVOUR” 

RIB FILLET 300 GRAMS 

 

29.00

Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating expectations “SIMPLY SUPERB” 

 
PORTERHOUSE (BLACK ANGUS) 300 GRAMS 

 

31.50

This Black Angus MB2+ cut of beef is clean in flavour and extremely tender “MELT IN YOUR MOUTH”

EYE FILLET 250 GRAMS 

 

29.50

This delightful cut of beef is best described as succulent, lean and tender “SIMPLY SENSATIONAL” 

 
AMERICAN RIB EYE 500 GRAMS 

 

36.00

Extremely high in flavour and tenderness, this prime cut of beef with the flavour of the bone will melt in your mouth and exceed your 
expectation “THE PRIME CHOICE” 

 

FILLET MIGNON 180 GRAMS 

 

23.00

360 GRAMS 36.00

Succulent eye fillet wrapped in bacon and char grilled to capture that smokey hickory aroma “TANTALISE YOUR TASTEBUDS” 

 

STEAK TOPPERS  

THROW ONE OF THESE ON YOUR STEAK, YOU WON’T REGRET IT! 

GARLIC PRAWNS (4)  7.50

TEMPURA PRAWNS (4) 7.50

SALT AND PEPPER CALAMARI (100G)              6.50

KILPATRICK OYSTERS (3) 7.50

MORETON BAY BUG TAIL 9.50

  
 

SIDES ORDERS  

SEASONED WEDGES WITH SOUR CREAM AND SWEET 
CHILLI SAUCE 

8.50

CHIPS WITH AIOLI                                                        6.50

SIDE SALAD  4.50

SIDE VEGETABLES      4.50

SIDE POTATO MASH AND GRAVY                                              4.50

EXTRA SAUCE                                                                  2.00
 

 

LUNCH MENU (AVAILABLE LUNCHTIME ONLY)  

GRAZIERS LUNCH RUMP      

300 gram tender grain fed rump cooked to you liking, served with chips, salad and your choice of sauce 

14.90

STEAK SANDWICH    

Fillet steak, tomato, onion, lettuce, beetroot, cheese and BBQ sauce on toasted Turkish, served with chips 

13.90

WAGYU BURGER       

180 gram prime wagyu mince patty served with lettuce, tomato, bacon, egg, cheese and Smokey BBQ sauce served  on toasted Turkish with chips 

13.90

CHICKEN CAESAR WRAP   

Traditional Caesar and crispy chicken tenderloins wrapped in a flour tortilla, served with chips 

12.90

CRISPY THAI CHICKEN WRAP 

Crispy tenderloins with an Asian salad mix, wrapped in a toasted flour tortilla finished with chilli dressing and served with chips 

12.90

SPAGHETTI CARBONARA 

Garlic, bacon and cream tossed with spaghetti and topped with parmesan 

14.90

 


