
 
 
 

BREAKFAST MENU 
Saturdays and Sundays Only 

9am-11am 
 
 

The Works Breakfast  
Eggs, bacon, mushrooms, hash browns and grilled tomato with 
1” toast         $15.90 
 
Basic Breakfast 
Grilled bacon, tomato and eggs with buttered 1” toast $11.90 
 
Eggs Benedict 
Poached eggs served on toasted English muffins with leg ham 
and hollandaise sauce       $10.90 
 
3 Egg Omelette 
Grilled with cheese and your choice of 2 toppings 
(Mushrooms, spinach, ham, sausage, tomato, or onion) 
Served with buttered 1” toast     $12.90  
Extra toppings $1.50 each 
 
Pancakes 
Made to order with your choice of berry compote, chocolate or 
maple syrup served with vanilla ice-cream    
          $10 
Caramelised Banana $2.50 extra  
 
Burcher Muesli 
With silvered almonds, yogurt, poached pears, dried fruit and 
honey 
          $11.90  
 

Senior / children meals on back of menu 
EXTRA ADD ON’S on back of menu 



 
 

BREAKFAST MENU 
Saturdays and Sundays Only 

9am-11am 
 

Continued 
 

JUNIOR AND SENIOR MENU 
(12yrs and under & senior card holders only) 

 
 

Pancakes with strawberries and ice-cream 
Or 

Bacon and egg on toast 
 

 $6.50 
________________________________________________ 

 
 

EXTRA ADD ON’S 
 

Bacon   $4 
  Chipolatas         $4  

Eggs (2)   $3 
Hash browns (2 ) $3 
Mushrooms           $2 
Grilled Tomato           $2 
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STARTERS  

GARLIC BREAD 

Perfect to share 

5.00 

WITH CHEESE 6.00 

TRIO OF DIPS 

Chefs selection of dips served with lightly toasted Turkish bread 

7.50 

BACON, PARMESAN AND FETTA BREAD 

Garlic baguette topped with crisp bacon, crumbled fetta and 
shaved parmesan 

8.50 

OVEN BAKED CAMEMBERT 

Served with melba toast and accompanied by grapes and a 
cranberry sauce 

13.50 

SALT & PEPPER CALAMARI 

Calamari marinated and dusted in seasoned flour, flash fried 
and served with a lime aioli 

12.90 

TRADITIONAL THAI FISH CAKES (GF) 

Barramundi combined with lime chilli and basil, grilled to order 
and served with minted chilli nam jim and a salad garnish 

13.50 

  

SALADS  

SEASAME BEEF 

Marinated wagyu strips, cashew, tomato, Asian vegetables and 
fried egg noodles drizzled in a sesame coriander dressing 

18.50 

ROASTED VEGETABLE (GF) (V) 

Roquette lettuce tossed with roasted and marinated pumpkin, 
capsicum, zucchini, eggplant and dressed with blue cheese 
aioli 

18.50 

CAESAR 

Cos lettuce, crispy bacon, parmesan, croutons and poached 
egg then tossed in chef’s special Caesar dressing. Anchovies 
optional 

13.50 
 
 

Add Chicken 17.50 

Add Prawns 18.50 
  

PASTA & RISOTTO  

RISOTTO FLORENTINE (GF) (V) 

Sautéed mushrooms, garlic, pumpkin and spinach with creamy 
risotto topped with gorgonzola cheese 

19.50 

FETTUCCINE CARBONARA 

Bacon, onion, garlic and mushroom in a creamy white wine 
sauce finished with egg 

16.50 

Add Chicken 19.50 

GNOCCHI DE LA CASA (HOUSE GNOCCHI) 

Potato pasta tossed in our chef’s tomato, bacon, cherry tomato 
and garlic sauce, finished with cream and parmesan cheese 

18.50 

FETTUCCINE GAMBARO ROCCO 

Sautéed prawns and mussels tossed with garlic, spinach, 
roasted peppers and tangy tomato and paprika sauce 

24.90 

  
 

MAINS  

GRAZIERS PIE 

Premium graziers beef encased in pastry, served with mashed 
potato, mushy peas and gravy 

16.90 

CHICKEN PARMIGIANA 

Chicken breast fillets lightly crumbed and topped with Napoli 
sauce, leg ham and mozzarella cheese 

19.90 

TWICE COOKED PORK BELLY WITH FRIED HOKKIEN NOODLES 
AND STICKY SAUCE 

Tender spiced pork belly flash fried and tossed in sticky hoisin 
BBQ sauce served on fried egg noodles 

22.90 

RED CURRIED SNAPPER 

Snapper fillet poached in sweet and mild Thai inspired coconut 
curry, served with rice and Asian greens 

24.90 

CHICKEN ROULADE 

Boned chicken fillet rolled around a farce of chorizo, mushroom 
and scallops, grilled with crispy skin, served on roasted potatoes, 
steamed greens and pan gravy 

23.90 

CLASSIC FISH AND CHIPS 

Beer battered flathead served with salad, chips, tartare sauce 
and lemon 

20.50 

CATCH OF THE DAY 

Please see our staff for today’s selection 

25.90 

  

SENIORS (Seniors only)  
Seniors discount not available with this menu 

CHCIKEN SCHNITZEL 

Served with your choice of sauce, served with chips and salad 

12.50 

BEER BATTERED FLATHEAD 

Served with lemon, aioli, chips and salad 

12.50 
 

GRAZIERS RUMP 

Cooked to your liking served with chips, salad and your choice of 
sauce 

12.50 

FETTUCCINE CARBONARA 

Topped with parmesan cheese 

12.50 

  

KIDS MENU  

FOR KIDS ONLY 12 YEARS AND UNDER  

FISH & CHIPS 7.50 

CHICKEN NUGGETS & CHIPS 7.50 

STEAK WITH SALAD & CHIPS 7.50 

GRILLED CHICKEN WITH SALAD & CHIPS 7.50 

SPAGHETTI AND MEATBALLS 7.50 

ADD SOFT DRINK & ICE CREAM UPGRADE 2.00 
  

  

 

 

MOST MEALS CAN BE PREPARED GLUTEN FREE UPON REQUEST 
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PREMIUM CHAR GRILLED STEAKS 
 

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH YOUR CHOICE OF SAUCE: 
MUSHROOM | PEPPER | DIANNE | CREAMY GARLIC | CHILLI | GRAVY | HOLLANDAISE 

 

ALL STEAKS SERVED WITH YOUR CHOICE OF CHIPS & SALAD | VEGETABLES & MASHED POTATO 
 

RUMP 400 GRAMS 

 

26.50 

This classic primal cut is full in flavour and comes from Kilcoy meatworks in South East Queensland. The beef bodies are 
a yearling product predominately 75% Bos Taurus (British Breed of Cattle) with a fat depth of no more than 7mm. Aged to 
our specification “FULL OF FLAVOUR” 

 

RIB FILLET  300 GRAMS 

 

28.90 

Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating expectations, with a marble 
score up to 2. Raised on natural pastures in South East Queensland and grain finished for the last 100 days at selected 
feedlots “SIMPLY SUPERB” 

 

PETITE EYE FILLET 200 GRAMS 

 

26.90 

This delightful cut of beef is the most tender of them all and is best described as succulent, lean and tender. Sourced 
from lush open paddocks surrounding the darling downs and aged for a minimum of 8 weeks “SIMPLY SENSATIONAL” 

 

PREMIUM FILLET MIGNON 250 GRAMS 

 

29.50 

Succulent eye fillet wrapped in bacon and char grilled to capture that smokey hickory aroma. Please note when cooked 
well done the bacon still imparts a pink tone to the eye fillet “TANTALISE YOUR TASTEBUDS” 

 

STEAK TOPPERS 

SALT AND PEPPER CALAMARI  6.00 

CREAMY GARLIC PRAWNS (4) 7.00 
 

SIDE ORDERS  

SEASONED WEDGES 

With sour cream and sweet chilli sauce 

8.50 

CHIPS & AIOLI 6.00 

SIDE SALAD 4.50 

SIDE VEGETABLES 4.50 

SIDE MASHED POTATO 4.50 

EXTRA SAUCE 2.00 

 

LUNCH MENU 

GRAZIERS LUNCH RUMP 

250 gram tender grain fed rump cooked to your liking and served with chips, salad and your choice of sauce 

14.90 

STEAK SANDWICH 

Rib fillet  steak with lettuce, tomato, caramelised onion, cheese and tomato relish on thick toast served with chips 

13.50 

BLT 

Bacon, lettuce, tomato and aioli on Turkish bread served with chips 

13.90 

Add Chicken 15.90 

TRADITIONAL HAMBURGER 

Fresh house made minced beef patty, lettuce, tomato, onion, cheese and beetroot with BBQ sauce on a white bread roll served 
with chips 

15.50 

LAMB BURRITO 

Slow cooked lamb and beans wrapped in a flour tortilla topped with melted cheese, sour cream and salsa, served with our house 
salad 

13.50 

TANDOORI CHICKEN WRAP 

Tender marinated chicken, salad leaves, capsicum, cucumber, carrot and onion wrapped in a flour tortilla served with chips 

12.90 

CALAMARI & CHIPS 

Dusted in seasoned flour and flash fried, served with lime aioli, chips and salad 

13.50 

NACHOS 

Crispy corn chips smothered in a mild chilli sauce and melted cheese topped with sour cream and guacamole 

11.00 

Add Shredded Beef 3.00 

Add Jalapenos 1.00 

 


