
Entrees

Garlic Bread ~ $12.00
Garlic Cheese Bread ~ $14.00

Garlic Chilli Cheese Bread ~ $15.00

Peking Duck Spring Rolls 
OR Vegetarian Spring Rolls

 with Korean Plum Dipping Sauce ~ $20.00

 Fried Calamari (A)
 Lemon Pepper, Aioli & Lemon Wedge ~

$22.00

Malaysian Chicken Satay Skewers (gf/df)
with Peanut Sauce ~ $22.00

Bruschetta (v/vgo)
 Toasted Linseed Sourdough Bread, Goat

Curd, Cherry Tomato, Basil Oil & Balsamic
Reduction ~ $22.00

Southern Fried Chicken
 Sriracha Mango Glaze, Toasted Almond
Flakes, Green Onion & Rainbow Slaw ~

$22.00

Octopus Takoyaki (I - Japan)
 Takoyaki Sauce, Bonito Flakes, Kewpie

Mayonnaise, Pickled Ginger, Furikake & Green
Onion ~ $24.00

Lamb Kofta Skewers
 Beetroot Hummus, Fried Pita Bread,

Chermoula Sauce & Zatar Spice ~ $24.00

Salads

Honey Mustard Chicken Salad (gf)
 Crispy Pancetta, Roast Pumpkin, Fetta,
Avocado, Cucumber, Cherry Tomatoes,
Spanish Onion, Aioli & Honey Mustard

Dressing ~ $28.00

Salt & Pepper Prawns (A)
 Mixed Salad, Cucumber, Cherry Tomatoes,
Spanish Onion, Carrot Julienne, Chilli Lime

Dressing, Aioli & Lemon Wedge ~ $30.00

Beetroot Salad (v/vgo/gf)
 Beetroot, Rocket, Shaved Fennel, Orange,
Raspberry Balsamic Vinaigrette, Toasted
Almond & Marinated Goat Feta Cheese ~

$28.00

Hand-Crumbed
Chicken Schnitzels

All served with Mixed Salad, Cucumber,
Tomato, Spanish Onion, Carrot Julienne,
Honey Mustard Dressing, Chips & Bowl of

Gravy

Original Chicken Schnitzel ~ $29.00

Parmagiana
 with Neapolitan Sauce, Ham 
 & Parmesan Cheese ~ $32.00

ABC
 Avocado Salsa, Bacon 

 & Mozzarella Cheese ~ $33.00

Mexicana
 Chilli Con Carne, Guacamole, Sour Cream, 
 Corn Chips, Salsa & Mozzarella Cheese ~

$35.00

Scottish Bell (Medium)
 with Tomato Chilli Sauce, Bacon 

 & Mozzarella Cheese ~ $33.00

Gangsta
 BBQ Chipotle Sauce, Caramelised Onion,

Bacon & Mozzarella Cheese ~ $33.00

Skye (A)
 with Grilled Prawns, Avocado 

& Bearnaise Sauce ~ $35.00

Angel of Death (HOT!)
 Smoked Habanero Chilli Sauce, Bacon, 

 Mozzarella Cheese, Fresh Avocado 
 & Sour Cream ~ $35.00

Pastas

Bolognese (gfo)
 Rigatoni Pasta, Beef Ragu, Parmesan Cheese,

Parsley, EVO ~ $34.00

Prawn & Mussel (gfo, A)
 Tagliatelle Pasta, Fresh Herb & White Wine

Sauce ~ $38.00

Potato Gnocchi (v/vgo) 
Pesto, Zucchini, Baby Spinach, Semi Dried

Tomatoes, Parsley & Parmesan ~ $30.00
Add Chicken ~ $5.00

gf = gluten free, gfo = gluten free option, v = vegetarian, 
vg = vegan, vgo = vegan option, df = dairy free

Seafood Origin:
A = Australian, I = Imported, M = Mixed



Mains

Panko Crumbed Flathead Fillets (A)
 with Mixed Salad, Cucumber, Tomato, 
 Spanish Onion, Carrot Julienne, Chips, 

 Tartare Sauce & Lemon Wedge
 Small Serve ~ $27.00

 Regular Serve ~ $30.00

Malaysian Vegetarian Curry (v/vg/gf/df)
 with Cauliflower, Eggplant, Tofu, Okra,

Cherry Tomato, Potato, Sweet Potato, Beans,
Fried Curry Leaves & Jasmine Rice ~ $30.00

Traditional Beef Guinness Pot Pie
OR Creamy Chicken & Tarragon Pot Pie
 with Mixed Salad, Cucumber, Tomato, 

 Spanish Onion, Carrot Julienne, 
 Honey Mustard Dressing & Chips ~ $30.00

(Allow 30 minutes cook-time for pies)

‘The Arms’ Wagyu Beef Burger
 Brioche Burger Bun, Lettuce, Streaky Bacon, 

 Caramelised Onion, American Cheese,
Tomato, Seeded Mustard Mayo, Smokey BBQ

Sauce, Pickles & Chips ~ $30.00

Bangers & Mash
Italian Pork & Fennel Sausage, Creamy Mash,
Roast Carrots, Onion Ring & House gravy ~

$32.00

Grilled Atlantic Salmon (gf, A)
 Creamy White Wine & Leek sauce, 

 Roast Cocktail Potatoes, Carrots, Steamed
Greens 

 & Micro Herbs ~ $40.00

Grilled Lamb Loin Chop (350g) (gf/df)
 Roast Cocktail Potatoes, Carrots, Brussel
Sprouts, Chermoula Sauce & jus ~ $40.00

Port Wine Braised Beef Cheek (gf)
Creamy Mash, Roast Carrots, Brussel Sprouts,

Braising jus & Gremolata ~ $42.00

Slow Cooked USA Pork Ribs
 with Mixed Salad, Cucumber, Tomato, 

 Spanish Onion, Carrot Julienne, Chips &
choice of:

 * Chipotle BBQ Sauce OR
 * Smoked BBQ & Honey Sauce OR 

Bourbon Glaze
 ½ Rack ~ $29.00 OR Full Rack ~ $45.00

From the Grill

 - Tajima Wagyu Rump (250g) MB6+ ~
$42.00

- Riverina Angus T-Bone (400g) ~ $46.00
 - Riverina Angus Scotch Fillet (300g) ~

$55.00

All served with Mixed Salad, Cucumber,
Tomato, Spanish Onion, Carrot Julienne,
Chips & choice of: Mushroom, Diane or

Peppercorn Sauce, 
 Gravy or Red Wine jus (gfo)

Sides

Chips with Tomato Sauce
 Small ~ $8.00
 Large ~ $14.00

Mash Potato ~ $11.00

Steamed Vegetables ~ $11.00

House Salad ~ $11.00

Extra Gravy or Sauce 
 (Diane, Mushroom or Peppercorn) ~ $4.00

Kids Menu

All $16.00
(for children 14 years or younger)

 Includes complimentary ice-cream cup

Cheeseburger
 with Chips & Tomato Sauce

Crumbed Fish (A)
with Chips, Tomato Sauce & Lemon

Pasta (gfo)
 Beef Bolognese Sauce, Rigatoni & Parmesan

Cheese

Chicken Nuggets
 with Chips & Tomato Sauce

Crumbed Calamari Rings (A)
with Chips & Tomato Sauce 

* To help us prevent lengthy wait times
on food, we kindly ask for no changed

to the existing menu please.
 Thank you for your understanding.

*10% Surcharge Applies on Sundays 
 & Public Holidays
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