
Starters  

Breads                                                                                        5.25 
Garlic butter                                                                    
 

Italian herb & sun dried tomato butter                                         
 
Pesto - fresh basil, pine nut, garlic and parmesan cheese  
 
Side Salad – finished w basil aioli                                            5.50(v, g) 
 
Seasoned Wedges  – with sour cream & sweet chilli sauce         8.25                                                                                                   
 
Chips  – bowl, generous serve– gravy optional                          5.50(g) 
 
 
 

Bruschetta – “traditional style” with feta                                   7.60             
                                                                                      
 

Seafood Bruschetta  – topped w grilled garlic prawns - entrée 18.60 
   & seared scallops, generous serving                          - main 24.00 
  
Mixed Entrée plate  – ideal to share - mixed platter of;               

prawn cutlets, tempura fish pieces 
                   mini rolls,  s & p squid w dipping sauce        17.50 

 
 

Beef Nachos – ideal to share, “a very generous serve”           15.30 
w guacamole, sour cream & sweet chilli sauce 

 
Vegetarian Nachos – kidney beans in napoli sauce            

                 w guacamole, sour cream & sweet chilli sauce  15.30(v) 
 

 
 Mini Rolls  – 6 per serve                                                        7.60(v)                                                       
 
Feta & Spinach pastry tr iangles  – 4 per serve w sweet chilli   7.60(v) 
 
Squid – lightly dusted, in our popular salt & pepper mix       8.70 

w sweet chilli aioli  “guaranteed tender” 

 
Prawn Cutlets – 4  per serve w lemon and tartare                  9.80 
   
Oysters – “Sydney Rock” see special board for availability and variety 

market price 
 



Salads & Burgers  
 

Light Hearted Salad -   w cucumber, tomato, spanish onion     14.20(g) 
pine nuts, carrot & parmesan cheese, dressing optional 
w Chicken Breast  Fi l let  – grilled                                              18.50(g) 
 
Crispy skinned Atlantic Salmon Salad, flaked through            
21.90(g) 
 spanish onion, tomato, fresh asparagus & caper aioli 
 
Tradit ional Caesar -  baby cos, egg, bacon, croutons                  15.30 
                   w fresh parmesan cheese & our own dressing 
 
  

Chicken – traditional caesar w breast fillet chicken                   18.50 
 
 

Prawn –  caesar w seared garlic prawns                                     19.70 
 
 

Warm Seafood – lightly dusted S&P calamari & prawns          23.00      
   on fresh seasonal garden salad w lemon & dipping sauce 
 

All  burgers served open, with a side of chips 
Stock Burger – prime beef with bbq sauce, onion & salad          9.80 
 
 

Veggie Burger -  veggie pattie w sweet chilli mayo & salad           9.80 
 
Steak Burger -  scotch fillet w salad, onion, BBQ sauce             14.20 
 
 

Aussie Burger – prime beef, bacon & egg, onion, pineapple    15.30 
                       double cheese, bbq sauce & salad  

  
Chicken Caesar Burger – chicken breast fillet,                          16.40 
 baby cos lettuce, bacon & parmesan cheese with caesar dressing 
 
Spicy Chicken Royal Burger,  w salad & mayonnaise                16.40 

 
Aloha Burger – “full size” chicken schnitzel w bacon               18.50 
    pineapple & lettuce finished in melted cheese 

 
   

Avocado Chicken Burger – seared breast fillet w avocado            
                 spanish onion & salad w sweet chilli mayo          18.50 

 

“Pelicans Prime” – 150gm scotch fillet steak, bacon & egg           
                cheese, salad, caramelized onion & bbq sauce    18.50 



 
 

Chicken 
Choice of - mash potato and fresh seasonal vegetables or  

chips and salads w the following selections 
 

 Pesto Chicken – pan fried fillet, in a creamy basil pesto sauce  25.00 
  
Chicken Avocado- breast fillet, napoli sauce, avocado              25.90(g) 

spanish onion, sun dried tomato, melted cheese 
 

Schnitzel  – crumbed fillet with your choice of sauce                  17.90 
 
Tropical  – Chicken schnitzel w napoli sauce, ham, pineapple   19.70 

and melted cheese  
 

Parmigiana – chicken schnitzel, topped w ham, napoli              19.70 
sauce and fresh parmesan cheese 

 
Mexican – chicken schnitzel, topped w corn chips                    19.70 

napoli sauce, guacamole, sour cream & sweet chilli 
w melted cheese 

 
Oscar – grilled chicken breast fillet, topped w seared                26.00 

garlic prawns & hollandaise sauce 
 

Roast Duck Maryland – w sticky brandy orange sauce             25.00(g) 
 

~~~~~~~~~~~~~~~~~ 
 
Chicken Curry – green, thai style on jasmine rice                    19.50(g) 
 
Tuscan Chicken -  breast fillet w kalamata olives, mushrooms  23.00(g) 
shallots, fetta in napoli sauce on jasmine rice and fresh vegetables                                        
 

All  t ime favourites,  we just  can’t  do without! 
 

Good old “Bangas & Mash”  vegetables & gravy                      12.00(g)            
 
Sausages & Crumbed Cutlet  -  mash w vegetables & gravy         16.30 
 
2 x Crumbed Cutlets – mash, vegetables & gravy                      17.30 



 
Prawn Cutlets – w lemon & tartare, served w chips & salad      17.30 

Beef -  al l  Grain Fed 
Choice of - mash potato and fresh seasonal vegetables or 

chips and salads w the following selections 
 

Steak Kilpatrick – scotch f i l let  -  topped w bacon, 4 x oysters       30.50 
 kilpatrick sauce 

 
Brandy &Peppercorn Scotch – tender fillet w prawns,             30.50(g) 

smothered in brandy & peppercorn sauce w choice of sides 
 
                                                                              
Bacon & Avocado – scotch f i l let  – topped with avocado             
30.50 

bacon & hollandaise sauce 
 

Cajun crusted 500gm Rump – w scallops & fresh asparagus spears  
                                  w béarnaise sauce                                     29.50 

 
Surf &Turf – seared prawns & scallops in creamy garlic sauce    
                         choice of 500gr rump steak                              31.50(g) 
                             350gr scotch f i l let  s teak                                
33.00(g) 
 
                                ~~~~~~~~~~~~~~~~~~ 
Prime Rump Steak                                                                    27.00(g) 
500gm on chips & salad, choice of sauce  
 

Scotch Fil let   
350gm w your choice of sauce w chips & salad                         27.00g)                  
 
T- Bone 
350gm on chips & salad, with your choice of sauce                  26.00(g) 
 
Gravy -  creamy Pepper, Dianne sauce                                                        1.50   
 
Hollandaise, Mushroom, Béarnaise sauce                                                  2.00  
 
Mixed Gril l   -  350gm T-Bone bacon, egg, sausage, tomato      25.00(g) 

chips,  gravy 
                                                         
Lamb Shanks – slow cooked lamb shanks, melt in your mouth!  



Italian style, on mash potato & fresh seasonal vegetables          22.90(g) 
 

We recommend viewing the “Black board specials” 
for Chefs recommendations 

 
 

Seafood 
Choice of - mash potato and fresh seasonal vegetables or 

chips and salads w the following selections 
 
BBQ Lemon Pepper Snapper Fil let  – w fresh lemon wedges   25.00 

& tartare sauce 
 

Roasted Snapper Fi l let  – wrapped in bacon finished               25.00(g) 
in a creamy honey mustard  sauce 

 
Perch Fil let  – grilled fillet, topped in king prawns, w creamy   25.00g) 

garlic chardonnay sauce 
 

 
Atlantic Salmon Fil let  – crispy skinned w seared prawns  

                      fresh asparagus spears & hollandaise sauce     26.00 
 
              ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~`` 
 
Flathead – tempura fillet w chips,  salad, fresh lemon & tartare  20.80 
 
Creamy Garl ic Prawns -  on jasmine rice                                   
21.90(g) 
 
Seafood Bruschetta – w seared scallops & garlic king prawns    24.00 
 
Thai Seafood Curry– fish, calamari, prawns, scallops 
                                     on jasmine rice                                     25.00(g)  
        
Pelican’s Basket – tempura fish pieces, prawn cutlets,               18.60 

S &P squid, chips,  s ide salad, lemon & dipping sauce 
 

Deluxe Basket –  tempura flathead fillet, S&P squid,                25.00 
natural oysters, prawn cutlets,  chips,  s ide salad, lemon & dipping sauce 
 



Seafood Plate for 2 – hot and cold seafood   only 39.90 
see “black board specials” for description 

 
 

Oysters – “Sydney Rock” see special board for availability and variety 
market price 

 
 
 

Pasta Selection 
see special  board for our current pasta choice 

 
all pastas are finished w fresh parmesan cheese 

 
Cannelloni – Ricotta & Spinach w chips & salad                      18.50(v) 
 

 
Beef Lasagne – generous serve w chips & salad                       18.50 
 

 
Bolognese –                                                                             
15.30 
traditional meat & tomato sauce 
 

 
Napoli tana                                                                               15.30(v) 
authentic chunky tomato & onion sauce 
 

 
Mixed Vegetable                                                                      15.30 v) 
fresh vegetables, finished in a tomato & garlic sauce  
 

  
Carbonara                                                                                 17.50 
creamy bacon and parmesan sauce 
 

  
Boscaiola                                                                                  17.50 
bacon & mushroom cream sauce 
 
 

Creamy Garl ic Prawn                                                               
21.90 
seared prawns & shallots in a creamy garlic sauce                                                                
 

 
Prawns  - Gamberi                                                                    21.90 



bacon, lime & sweet chilli sauce 
 

          
Marinara                                                                                   21.90 
fish, scallops, calamari, & prawns in napoli sauce 
 

The above sauces can be served on jasmine rice as a  
Gluten free option 

 
 
 

 
 

 
                                  
 

 
 
 
 

 
 

 
 

 
 

 
 
 


