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$33 Set 2 Course    Selection of Breads – Main                              Main Order Taken 
          (Chilli & Parmesan Bread, Garlic Bread, Herd & Cheese Bread, Turkish Bread, Sweet Chilli Pizza) 

$35 Set 2 Course    2 Entrees – 2 Mains or 2 Mains - 2 Desserts          Served Alternately 

$40 Set 2 Course    Choice of either Entrée - Main or Main-Dessert    Order Taken 

$44 Set 3 Course    Soup – 2 Mains – 2 Desserts      Served Alternately  

$50 Set 3 Course    Entrée – Main – Dessert       Order Taken 
 

Entrée 

Soup of the Day  

Garlic Prawns  

Succulent tiger prawns simmered in a creamy garlic sauce with basmati rice and fresh herbs (gf) 

Teriyaki Beef  
Medium rare strips of marinated porterhouse served on basmati rice and fragrant herbs  

Savory Crepe 
Caramelised mushroom duxelle with fresh herbs, garlic, onion, rolled in savory crepes with creamy leek béchamel 

and mozzarella *(v) 

Satay Chicken 
Grilled chicken skewers with a Thai satay sauce on a bed of mixed greens (gf) 

 

Main 

Porterhouse Steak 
300 gram Prime Porterhouse, cooked to your liking, with a choice of mushroom, pepper, Diane, bearnaise sauce or 

garlic butter, served with chips and salad (gf) 
 

Chicken Breast 
Oven baked chicken breast served with wok seared vegetables, lime and soy 
 

Barramundi 
Grilled Fillet served with roasted potato and steamed vegetables with a hollandaise sauce (gf) 
 

Fish and Chips 
Beer Battered Flat Head tails served with chips, garden salad and tartare  
 

Pork Rib Eye 
Grilled pork on the bone served with vegetables and a spicy plum sauce (gf) 
 

Satay Beef Stir-fry 
Wok seared beef, vegetables, spring onion, bean sprouts, bok-choy and cashews in a spicy Thai satay sauce, served 

with steamed Basmati rice (gf) 
 

Chicken Sovereign 
Crumbed fillet topped with ham, tomato salsa and melted cheese with chips and salad  
 

Thai Stir Fry 
Wok seared Julienne vegetables, mushrooms, chilli, ginger, lime and soy tossed with udon noodles, egg, bok choy, 

coriander, Thai basil and fried shallots (v) 
 

Dessert 
 

Sticky Date Pudding 
Individual pudding served with a warm butterscotch sauce and King Island cream 

Chocolate Pudding 
Self saucing chocolate cake, served warm with ice-cream 

Home Made Cakes 
Please browse the cake fridge at the restaurant entrance for your selection 

Red Lion Sundae 
Ice-cream with chocolate, strawberry or butterscotch sauce, wafer & sprinkled with nuts (gf) 

 

(gf)These items can be prepared Gluten Free   (v) Vegetarian 


