
Chicken Sizzle 
Egyptian style chicken on hot sizzle plate with
fresh yoghurt & garlic sauce 
Crispy Skin Salmon (gf)
served with roasted garlic potatoes, char
broccolini with a  sour cream, fresh dill &
capers sauce and herb oil
Burrito Bowl (gf)
mexican rice, topped with beef chilli,
guacamole, salsa, sour cream and corn chips 
Stir Fry Chicken Noodles (gf)
chefs popular chicken chow mein stir fry, 
with gluten free noodles, stir fry vege 
and chicken (not spicy)
Sticky Pork Ribs
slow braise d pork ribs in a sticky sweet 
& spicy glaze served with chips & apple slaw
Lamb Shank 
Lamb shank slow braised in red wine served on
mash potato with a side of green beans 

COOKING
HOURS
12.00 PM
9.00 PM

Fish & Chips 
beer battered fish with tartare chips &
salad
Chicken Parma 
schnitzel topped with napoli sauce, ham
and cheese served with chips & salad
Mexican Parma 
schnitzel topped with napoli sauce, ham,
salsa, jalapeno, cheese and guacamole
served with chips & salad
Hawaiian Parma 
schnitzel topped with napoli sauce, ham,
pineapple and cheese with chips & salad
Loaded Parma 
schnitzel, bacon, caramelised onion, BBQ
sauce chips & gravy stacked in a loaded
mess served with salad
Chicken Schnitzel 
a huge house made schnitzel served with
chips & salad (Add Gravy $1)
Lemon Pepper Calamari (df) 
served with tartare. chips & salad
Signature Roast Beef (gf*)
roast beef & gravy with roasted potatoes,
pumpkin, carrot, broccoli
Nachos (gf) 
slow cooked beef, cheese, salsa, sour
cream & guacamole 
The Pie
A favourite among the locals, a large pot
pie with slow braised beef, bacon &
cheese served with a side of chips 
Bangers & Mash 
Grilled sausages on mash potato with
onion gravy & peas 

FOOD MENU
T O W N  N  C O U N T R Y  T A V E R N

Cheese & garlic (v) / Cheese & Bacon Bread
Bowl of Chips /  Bowl of Wedges
Garlic Prawn Skewers (gf)
Lemon Pepper Calamari
Cauliflower Bites (ve)
Prawn Gyoza(4pces)
Loaded Fries

(gf) gluten free    (gf*) gluten free on request     (ve) vegan (ve*) vegan on request   
(v) vegetarian (df) dairy free     A 15% surcharge applies on public holidays

Classic Tavern Cheeseburger
cheese, mustard mayo, caramelised onion, lettuce
and pickle
Southern Fried Chicken Burger 
southern fried chicken, cheese, slaw & chipotle
mayo
The BBQ, Beef & Bacon Burger 
bacon, lettuce, bbq sauce, pickled jalapeno,
cheese & caramelised onion
The Vege Burger (ve) 
vege patty on a damper bun with  lettuce,
tomato, pickle, tangy burger sauce

$25

$26

$26

$22

ALL SERVED WITH CHIPS

PUB CLASSICSSTARTERS & ENTREES

TWO HANDS

$26

$29

$30

$30

$30

$28

$26

$26

$25

$35

$24

$35

$36

$28

$28

$32

$35

MAINS

with tartare

with vegan chipotle mayo 

$10
$13
$15
$15
$12
$13
$17

GRILL
Porterhouse 350GM (gf)
Scotch 300GM (gf)
sides: chips, roast potato, salad or vege
sauces: garlic butter (gf) $2, pepper sauce $2, 
mushroom sauce $2, gravy $1,gluten free gravy $2

$41
$43

in chilli, garlic & soy vinegar

melted cheese, bacon, onion & gravy

SPECIALS
Grilled Chicken Salad
mixed lettuce, kalamata olives, feta,
cucumber, tomato topped with grilled chicken
tenders & honey mustard dressing 

SENIORS
ROAST BEEF (gf*)        FISH & CHIPS 
PASTA AL ARRABIATA      PASTA AL AMATRICIANA 
tomato, garlic & basil (ve*)(gf*)      tomato, chilli & bacon (gf*)           

LEMON PEPPER CALAMARI   GRILLED CHICKEN SALAD                           
CHICKEN CURRY

$15 all day every day

$26

$28

$20

October

Beef & Quinoa Salad
Quinoa with rocket, parmesan, pickled beets,
artichoke topped with thinly sliced steak &
salsa verde 
Citrus & Fennel Salad (ve)(gf)  
Baby cos lettuce, fennel, fresh orange, pickled
onion, pine nuts & salsa verde dressing 
Add Crispy Skin Salmon $15


