
Starters & Entree’s
Prawn Gyoza (4pces) 
Pulled Pork Bao Buns (1pce)
Fish Taco’s (2pce)

Crispy Skin Salmon (GF*)

served with roasted garlic potatoes, char

broccolini with a sour cream, fresh dill &

capers sauce & herb oil 

Chicken Parmigiana  

schnitzel topped with napoli sauce, ham &

cheese, served with chips & salad

Hawaiian Parmigiana 

schnitzel, topped with napoli sauce, ham,

pineapple & cheese with chips & salad

Chicken Schnitzel 

huge house made schnitzel served with chips &

salad (Add Gravy $1)

Signature Roast Beef 

roast beef & gravy with roasted potatoes,

pumpkin, carrot & broccoli  

Fish & Chips

beer battered fish with tartare, chips & salad

Desserts

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

Lamb Shank   

Tender, fall-off-the-bone lamb shank, slow-braised

in a rich red wine sauce and served with creamy

mashed potato, roasted carrots, and green beans.

Sticky Pork Ribs

slow braised pork ribs in a sticky sweet &

spicy glaze. Served with chips & salad

Chilli Prawn Pasta

garlic & chilli prawns with cherry tomatoes,

tossed in a Napoli based fettuccine

Chicken Sizzle 

Egyptian style chicken on hot sizzle plate

served with garlic yoghurt, salad & Turkish

bread

Chickpea Curry (VE)(DF)(GF*)

Indian style chickpea and potato curry,

served with rice, coriander & poppadum 
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Mother ’ s  Day
Mains

Chef’s House-made Sticky Date Pudding 
served with caramel sauce & whipped cream

Lemon Meringue

served with whipped cream

Cheese & garlic (v) / Cheese & Bacon Bread
Bowl of Chips /  Bowl of Wedges
Lemon Pepper Calamari

T O W N  ‘ N ’  C O U N T R Y  T A V E R N

Passionfruit Cheesecake 

served with whipped cream

Mars Bar Cake
served with whipped cream

(gf) gluten free    (gf*) gluten free on request     (ve) vegan (ve*) vegan on request   
(v) vegetarian (df*) dairy free on request (df) dairy free  (nf) nut free  

 A 15% surcharge applies on public holidays
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"Cheers to the ones who raised us right—
with love, laughter, and full plates."

https://www.google.com/search?sca_esv=8e2287c9f7533b4b&sxsrf=AHTn8zoXPL6ml4nCgR6AF-OhIXRszgPzgg:1744779093100&q=lemon+meringue&spell=1&sa=X&ved=2ahUKEwisy7jQ4NuMAxUW3zQHHTw_Dl0QkeECKAB6BAgNEAE

