
 
 
 
 
 
 

 MENU  
 

BREAD  
 

HOT DAMPER ROLL  2  

GARLIC OR HERB BREAD  7  

GARLIC & CHEESE OR HERB & CHEESE BREAD 7.50

GARLIC, SWEET CHILLI & CHEESE BREAD 8 
 

TOMATO & PESTO BRUSCHETTA BREAD 11  
With marinated Greek fetta & balsamic syrup 

 

 ENTREES  
 

BEEF & NOODLE STIR FRY   
Sliced beef pieces with hokkien noodle served in an oyster & sweet chili sauce. 14.50 

 
CHICKEN AND CHEESE QUESADILLA (GFO)  

Tender chicken and bacon served in a tortilla with melted cheese, garnish salad to finish. 13.50 
 

SAUTEED CALAMARI with TOMATO CAPER SALSA (GFO)  
Tender sautéed squid pieces served on a bed of lettuce & topped with our tomato & caper salsa 

15.50 
 

PRAWN & BACON ROLLS  
Two king prawns wrapped in bacon, lightly battered & served on rice with sweet & sour sauce.

 14 
 

PRAWN COCKTAIL  (GFO)  
Cooked and peeled prawns served on a bed of lettuce with our Chef’s own cocktail sauce & lemon. 

13.50 
 

OYSTERS  
 

OYSTERS NATURAL (GF)  
Fresh local oysters served with seafood sauce and lemon.  

Half Doz 18.00 Full Doz 32 
 

OYSTER MORNAY (GF)  
Fresh local oysters served in a light gluten free mornay sauce and shaved parmesan. Half Doz 

19.50  Full Doz 35 
 

OYSTER KILPATRICK (GF)  
Fresh local oysters topped with diced bacon and our chefs own Kilpatrick sauce.  

Half Doz 19.50 Full Doz 35 
 

OYSTERS 3 WAY (GF)  
Fresh local oysters served 3 ways, Kilpatrick, mornay and natural with seafood sauce and lemon. 

Half Doz 19.50  Full Doz 35 
 

ALL PRICES GST INCLUSIVE 



 
 
 
 
 
 

MAINS  
 

STICKY PORK RIBS  
Pork Ribs, glazed in chef’s own spicy sauce, stacked and served with chips and Salad.   37.00 

 
300G SCOTCH FILLET OR NY PORTERHOUSE STEAK (GF)  

A locally sourced 300g scotch fillet or porterhouse steak served with your choice of sauce 

vegetables and mash or chips and salad. Sauces – Pepper, mushroom, Dianne, creamy garlic or 

gravy.   32 

BLUE CHEESE PESTO CHICKEN (GFO)  
A 250-gram chicken grilled to perfection and served with a creamy blue cheese and pesto sauce, roast 

chats & seasonal greens.    32 
 

STEAK or CHICKEN OSCAR  
A grilled 300g scotch fillet or 250g chicken supreme topped with a lemon and white wine cream sauce 
with scallops and prawns served with your choice of mash and veg or chips and salad. Chicken  34  -  

Steak  38 
 

MARINATED LAMB RUMP (GFO)  
Tender lamb rump, thickly sliced & marinated in plum sauce, grilled & served on a bed of mash          

& vegetables. 38. 
 

PEPPER CRUSTED NEW YORK STEAK  
A 300 gram pepper crusted New York steak served on roast chats with seasonal greens, topped with 

red wine jus. Best cooked medium rare.   34 
 

Plate of chips 5.50 - Bowl of vegetables 6 - Extra sauces 4 a jug - Oscar sauce 7 a jug. 
 

                                                              SEAFOOD  
 

HOT OR COLD SEAFOOD PLATTER  
A platter of fresh seasonal fruits, salad, cooked prawns, mussels, oysters and finished with our 

assorted house crumbed seafood basket or Lobster.  63 for one  115 for two 
 

ENDEAVOUR LOBSTER AND PRAWN PLATTER  
Whole lobster natural, mornay or thermidore with cooked prawns, served on a platter with an  

assortment of fresh seasonal fruit & a garden salad. 75
 

MATTHEW FLINDERS SEAFOOD BASKET  
A selection of house crumbed prawn cutlets, squid, scallops, fish and oysters served with lemon, chips, 

salad and tartare sauce.  39 
 

PRAWN DELIGHT  
A trio of fresh prawns, house crumbed prawn cutlets and lightly battered torpedo prawns 

drizzled with honey, served with fresh fruit, salad and fries.    39 
 

WHOLE OR HALF COOKED LOBSTER  
A whole or ½ cooked lobster served with a garden salad and fries.  

½ Lobster natural  34 – Whole lobster natural54  
½ Lobster thermidore or mornay    38 – Whole lobster thermidore or mornay  58 

 
FISH OF THE DAY  

Please ask your friendly wait staff. (Market Price) 
 

ALL PRICES GST INCLUSIVE 



 
 
 
 
 
 

 VEGETARIAN  
 

HOT & COLD VEGETARIAN PLATTER  
A selection of fresh fruit & salad served with a bowl of hot vegetables & fruit and nut mix. 24 

 
VEGETARIAN LASAGNE  

A vegetarian lasagne made with grilled eggplant, zucchini, roast capsicum and baby spinach topped 
with Napoli sauce & served with chips and salad.  24 

 
VEGETARIAN FRITTATA  

A house made frittata filled with mushroom, basil, capsicum, onion & parmesan served with chips & 
salad.  19  

 

 

CHILDREN’S MENU   
MOBY DICK 12.50  

Battered cocktail fish pieces served with salad & fries. 
 
 
 

CHICKEN DINO NUGGETS 12.50  
Chicken dinosaur nuggets, served with salad & fries. 

 
 
 

SAILORS CHOICE 12.50  
Sausages served with Salad & fries or vegetables. 

 

 

PASTA BOLOGNAISE 12.50 
 
 
 

DESSERT  
 

Our friendly wait staff will inform you of your choices. 
 
 
 

ALL PRICES GST INCLUSIVE. 



 
 
 
 
 
 

HOT SEAFOOD PLATTER  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

COLD SEAFOOD PLATTER  



 
 
 
 
 
 

ENDEAVOUR PRAWN PLATTER  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PRAWN DELIGHT  


