IN ROOM DINING MENU

Most meals available from 11:30am-9:00om A S5 room service surcharee aoolies to all orders

STARTERS
Wood fired garlic focaccia (v)
(Available between 11:30am-2:30pm & 5:30pm-9:00pft

Soup of the day 9.5
Ask our friendly wait staff for today’s soup, served with
toasted focaccia bread

Prawn twisters 155
Five chunky filo wrapped prawns, infused with Asian
spices, served with sweet soy sauce and sweet and
sour sauce
Lemon pepper Calamari 215
Calamari dusted in a lemon pepper spice served with
roquette, onion, cherry tomatoes and a side of garlic
aioli
Greek salad (v) 200
Mixed lettuce, tomatoes, cucumber, olives, onion and
feta cheese dressed in a lemon vinaigrette
JBJ’s Caesar salad 18.0
Smokey bacon, garlic croutons, a poached egg, cos
lettuce, parmesan cheese, anchovies tossed through
our house Caesar dressing

Add: chicken, prawns or smoked salmon 5.5
FROM THE GRILL
All steaks are served with a choice of two sides and a sauce:
Sides: chunky fries, garden salad, steamed vegetables or
mashed potato
Sauce: gravy, garlic butter (gf), mushroom gravy, red wine
jus (gf) or peppercorn gravy

Eye fillet 2509 (gf) 39.5

Scotch fillet 300g (gf) 35.0

PASTA

Your choice of: penne, spaghetti, linguini, gnocchi, or
gluten free penne (gf)

Carbonara 19.0
Creamy bacon and egg sauce

Bolognese 195
Rich tomato Napoli sauce made with beef mince
Marinara 28.0

Fresh seafood and diced tomatoes in a garlic and white
wine sauce (Chilli optional)

MAINS
Chicken parmigiana 24.0

Crumbed chicken breast topped with ham, Napoli sauce
and mozzarella cheese served with chunky fries and
salad

Sticky ribs 30.0

500g American style char-grilled pork ribs, finished with

our chef's own Smokey BBQ sauce, served with chunky
fries

Barramundi fillets 25.0

Beer battered, or grilled barramundi served with chunky
fries, salad and tartare sauce

Grilled Tasmanian salmon (gf) 28.0

Served with potato mash, topped with tomato, olives
spinach and charred lemon

/4
/ASIAN MEALS

(Available between 11:30am-2:30pm & 5:30pm-9:00pm)

Chiew’s special fried rice 21.0
Chiew’s wok fried rice with Asian sausage, peas, onion,
egg and shrimp

Starlight noodles 21.0
Chow Mein noodles wok-tossed with BBQ pork, egg,
garlic, onion, carrot, capsicum, chives, and bean shoots

Stir-fried vegetables 21.0
Stir-fried Asian vegetables with mushrooms and baby
corn in a garlic & ginger sauce served with steamed rice

Sweet chilli chicken and cashew 21.0
Stir-fried chicken and Asian greens with cashews in an
oyster and sweet chilli sauce served with steamed rice

Garlic and chilli prawns 27.0
Five king prawns, seasonal vegetables wok-tossed with
garlic and a touch of chilli served with steamed rice

TRADITIONAL WOOD FIRED PIZZA 12”
(available from 11:30am-2:30pm &5:30pm-9:00pm)
Margherita (v) 13.5
Napoli sauce, mozzarella cheese and oregano

Capricciosa 16.5
Napoli sauce, mozzarella cheese, ham, mushrooms
and olives

Hawaiian 16.5
Napoli sauce, mozzarella cheese, ham, and pineapple

Mexicana 17.0
Napoli sauce, mozzarella cheese, hot salami, capsicum,
onion and chilli

DESSERTS

Sticky date pudding 12.0
Warm date pudding topped with a butterscotch sauce,
served with cream and vanilla ice-cream

Creme bruleé (gf) 12.0
Traditional baked egg custard, topped with caramelized
sugar, served with cream and vanilla ice-cream

Vanilla bean panna cotta (gf) 12.0
Vanilla bean panna cotta surrounded by a berry
compote, topped with candied orange served with
cream and vanilla ice-cream

Rich chocolate mousse (gf) 12.0

Rich chocolate mousse in a chocolate cup, served with
cream and vanilla ice-cream

Fruit salad 12.0
Freshly cut seasonal fruit, served with cream and vanilla
ice-cream

Please advise staff of any dietary requirements
Most meals can be modified to gluten free
(af) = Gluten Free (V) = Veaetarian




CHILDREN’S MENU
Under 12 years

Fish and chips
Battered or grilled barramundi with chunky fries and
salad or vegetables

Chicken nuggets 11.0
Battered chicken nuggets served with chunky fries and
salad or vegetables

Kids parmigiana / schnitzel 11.0
Crumbed chicken breast, topped with ham, Napoli
sauce and mozzarella cheese, served with chunky fries
and salad

CHILDREN’S DESSERTS

Vanilla ice-cream 4.5
Vanilla ice-cream and cream served with sprinkles and
your choice of topping

Topping: banana, caramel, chocolate, strawberry, or
vanilla

Rich chocolate mousse (gf) 4.5
A chocolate cup filled with chocolate mousse, served
with fresh cream and vanilla ice-cream

IN ROOM DINING BEVERAGE MENU
WHITE WINES

Yellow tail Sauvignon Blanc (187ml bottle) 7.5
A white New Zealand medium dry fresh fruit flavour
wine

Yellow tail Chardonnay (187ml bottle) 7.5
A white New Zealand dry fresh fruit flavour wine

RED WINES

Yellow tail Shiraz (187ml bottle) 7.5
A red New Zealand dry fresh fruit flavour wine

Yellow tail Merlot (187ml bottle) 7.5
A red New Zealand medium dry fresh fruit flavour wine

Soft Drinks 375ml cans 4.6
Coke; Coke Zero; Lift; Sprite

Additional drinks refer to your mini bar

Bottle shop drive through

located in front of building
10:00am till 11:00pm Monday to Saturday
10:00am till 8:00pm Sunday

After Hours Menu

Meals are available from 9:00pm till 3:00am

Tandoori Chicken 20.0
With steamed saffron rice, capsicum, broccoli & carrot

Vegetable Lasagha 20.0
Layers of pasta with eggplant, zucchini & tomato with
béchamel sauce and cheese

Atlantic Salmon 20.0
Served with chats potato, fresh asparagus, hollandaise
sauce & fresh lemon

Hungarian Braised Beef 20.0
Served with creamy mash potato, roasted capsicum,
broccoli & carrot

In room dining meals may take up to an hour.

Tray service charge of $5.00.
Public Holiday times may vary.




