Breads

Garlic Buttered French Baguette (V)
Add mozzarella cheese
Add bacon

Toasted Turkish Bread w/- trio of spreads (V)
Crusty Cob Loaf w/- herbed parmesan butter (V)
Pizza Bread topped w/- sweet chilli jam, parmesan cheese & a swirl of sour cream (V)

Lunch (not available after 4:30pm)

Beef Burger, bacon, grilled onions, beetroot, tomato & crisp lettuce w/- beer battered chips

Steak Sandwich, tomato, tasty cheese, mixed lettuce & tomato relish w/- beer battered chips

Chicken Turkish w/- bacon, cos lettuce, tomato & shaved parmesan cheese w/- Caesar dressing & sweet potato crisps

Smoked Salmon w/- rocket, fresh avocado & sliced tomato w/- herbed cream cheese & rolled in a soft flour tortilla wrap w/- sweet potato crisps

Club Sandwich w/- crispy bacon, fried egg, avocado, seasoned chicken, lettuce, tomato & mayonnaise

Veggie Burger, lightly breaded w/- cheese, tomato, lettuce, cucumber, garlic aioli & sweet potato crisps (V)

Fish & Chips, tempura snapper w/- crisp salad, beer battered chips, lemon & tartare sauce

Chicken Schnitzel, breaded thigh fillet parmigiana style or plain w/- sauce of your choice served w/- chips & salad
Trio of Seafood, golden fried prawns, whiting & calamari served w/- chips, salad, fresh lemon wedges & tartare sauce

Salads / Starters

Oysters, plump fresh half shell oysters served either natural, Kilpatrick or w/- chipotle mango hollandaise

Yum Cha Share Plate, an assortment of steamed pork buns, prawn dumplings, Thai fish cakes, sweet & sour spring rolls
& crisp wontons w/- sweet soy & chilli dipping sauce

Calamari Flash Fried w/- crisp Vietnamese salad & tangy coriander lime dressing

Soft Shell Tempura Crab w/- harissa aioli & salad leaves

Mango Hill Prawn Salad w/- mango, macadamia nuts, cos leaves & a lemon dill dressing

Caesar Salad: cos lettuce, crisp smoked bacon, soft boiled egg, croutons & shaved parmesan cheese tossed w/- a creamy dressing
w/- Char grill Cajun chicken breast, calamari flash fried or tempura soft shell crab

Roasted Beetroot & Pumpkin Salad w/- English spinach, chickpeas, Spanish onion & cherry tomatoes, finished w/- a honey mustard dressing (V)
w/- Char grill Cajun chicken breast, calamari flash fried or tempura soft shell crab

Wood Fired Pizzas i of our deficious pizzas are served on thin, house rolled bases
Margarita w/- garlic, sliced tomato, bocconcini cheese & fresh basil (V)
Prawns Garlic Marinated, sun dried tomatoes, shallots, roasted capsicum & fetta, w /- mozzarella cheese & lemon
Mango Hill Supreme w/- sliced salami, ham, roasted pumpkin, Spanish onion, mushrooms, capsicum, olives & mozzarella cheese
Meat, Meat & More Meat w/- ham, bacan, chorizo sausage, salami w/- roasted onions, smokey BBQ sauce & mozzarella cheese
Add an egg for $1.00
Vegetarian w/- roasted eggplant, mushrooms, olives & grilled capsicum w/- fresh tomato, oregano & mozzarella cheese (V)
Smoked Bacon w/- pineapple, roasted onion, shallots & mozzarella cheese
Marinated Chicken w/- smoked leg-ham, avocado & roasted capsicums w/- brie & shallots topped w/- tomato salsa
The following extras are available on request; -
Gluten free pizza bases (small size only) add $3.00 (G) | Extra cheese or vegetables add $2.00 | Exira meat or seafood add $3.00

KidS All kids meals include a choice of drink, an ice cream w/- sprinkles & a themed activity bag
Healthy Kids, sliced ham, cheese stick, vegetable sticks, tomato, bread & vegemite

Cheeseburger, tomato, lettuce, tomato sauce & chips

Fettuccini or Penne Pasta, Napoli sauce & grated cheese (V)

Pizza, ham, pineapple & mozzarella cheese

*Chicken Popcorn, chips, tomato sauce & salad

*Rib Steaks (110g), chips, tomato sauce & salad

*Crumbed Fish, chips, tomato sauce, lemon & salad

“For a healthy option these children’s meals can be served with vegetables

(V) = vegetarian (G) = gluten free
For any additional dietary requirements please ask our staff for assistance. Some dishes may contain allergens
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Grill

Premium on The Bone Maneroo Loin (450g) grain fed, aged 120 days 1824
Rump (400g) Black Angus, aged 120 days grain fed 1824
Rib Fillet (300g) succulent grain fed rib eye, delicious & full flavoured '
Sirloin (250g) superior eating quality & tenderness 1824
Rump (250g) prime, grain fed, aged 21 days 1824

Chicken Breast (220g) plump, tender & juicy
Swordfish Steak, char grilled w/- sun dried tomato & shallot relish.
All grills are seasoned with flaked sea salt & cracked black pepper & cooked on our state of the art char grill

Toppers

Flash Fried Calamari

Prawn Skewers, garlic marinated
Soft Shell Tempura Crab

Al grills are served w/- your choice of beer battered chips or mash & salad or vegetables
Sauces: red wine jus, pepper, mushroom, dianne, béarnaise sauce

Mains

Market Catch Ocean Fish, please see today's specials

Chicken Parmigiana breast schnitzel topped w/- Napoli sauce, shaved ham & mozzarella cheese

Mango Hill Chicken Parmigiana Deluxe breast schnitzel topped w/- creamy Napoli sauce, grilled bacon, avocado & mozzarella cheese

All served w/- your choice of beer battered chips or mash & salad or vegetables

Atlantic Salmon, parmesan cheese & herb crusted w/- crisped wafer potatoes & fresh asparagus w/- a basil pesto & tomato salsa
Beer Battered Flat Head, garden salad, beer battered chips, tartare sauce & lemon
Peri Peri Chicken Half, char grilled w/- spiced Portuguese potatoes & crisp salad
Pasta of the Day, please see today’s specials
Risotto w/- balsamic roasted garlic, pumpkin & red peppers w/- rocket & pine nuts topped w/- shaved parmesan cheese
Noodles Singapore Style, w/- chicken, Chinese BBQ pork, crisp Asian greens, thin egg noodles & a curry soy sauce
Prawn Linguini w/- fresh cherry tomatoes, lemon juice & goats cheese w/- a hint of chilli and extra virgin olive oil tossed through Linguine
Crisp Pork Belly w/- Asian caramel soy vinegar, steamed coconut rice & bok Chay
Seafood Platter for Two, served on a tower w/- fresh prawns, a mix of oysters, flash fried calamari,
soft shell tempura crab & beer battered flathead fillets w/- garden salad, lemon & dipping sauces.

Sides

Creamy Potato Mash w/- butter & chives (V)

Steamed Garden Vegetables w/- herb butter & sea salt (V)
Sweet Potato Fries w/- herbed sea salt & spiced sour cream (V)
Beer Battered Chips w/- aioli (V)

Seasoned Potato Wedges w/- sour cream & sweet chilli sauce
House Garden Salad (V)

Caesar Side Salad

Desserts for Two $990 A delightful way to enjoy many tastes with good company! (Add two coffees for $3)

Chocolate Obsession. A dome of dark chocolate and Cointreau mousse w/- an orange compote centre w/- a chocolate short crust pastry tart
filled w/- chocolate ganache & white chocolate shavings served w/- a generous scoop of chocolate fudge ice cream.

Italian Dolci. A Tiramisu of mascarpone and coffee dipped sponge dusted w/- cocoa & a chocolate hazelnut mousse
topped w/- crushed hazelnuts served with a generous scoop of pistachio gelato.

Fruit Fantasy. A vanilla baked cheese cake w/- mixed berry compote & crisp meringue’s, sandwiched
w/- fresh whipped cream & strawberries served w/- a generous scoop of tangy boysenberry ice cream.

Or choose something from our dessert cabinet

Sunday Breakfast from 8am -10.30am aduits $15.90, Children (5 - 12 yrs) $7.50 (or $1/year under 5 yrs)
Enjoy our Great Value “All You Can Eat” Buffet Breakfast.

Sausages, Scrambled Eggs, Tomato, Hash Browns, Premium Bacon, Sautéed Mushrooms & More

Also includes Danish Pastries, Fresh Fruit, Filtered Coffee & Premium Tea’s & Juices & More
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