
Kitchen Hours
MONDAY TO THURSDAY 

11:30AM - 2:30PM & 5PM - 9PM

FRIDAY TO SUNDAY 

ALL DAY DINING 11:30AM - 9PM

250g Grainge Rump D

Chips, salad, choice of sauce

Make it Surf & Turf
Creamy Garlic Prawns IE		  +10

Fish & Chips IE

Balter XPA battered hoki, chips, salad, tartare, lemon

Steak Sandwich

Grilled rump, American cheese, tomato, oak lettuce,  

caramelised onion, BBQ mayo, chips 

Classic Cheeseburger J

Smashed patty, double American cheese, pickles, onion,  

ketchup, American mustard, chips 

Sausage & Mash D

Pork Cumberland sausage, mash, roasted onion,  

salsa verde, gravy 

Chicken Schnitzel C

Chips, salad, choice of sauce

Schnitzel Toppers	
Parmigiana C		  +5

Double smoked ham, tomato sugo, mozzarella

Boscaiola C		  +6

Bacon, mushroom, garlic cream sauce, Parmesan

BBQ Brisket C		  +8

Pulled BBQ brisket, mozzarella, Jack Daniel’s BBQ 

sauce, onion rings 

Mexican CA		  +8

Chilli con carne, mozzarella, avocado cream, 

jalapeño, charred corn salsa

Surf & Turf CIE		  +10

Creamy garlic prawns  

Change sides to Mash or Veg DL + $1 each

LIMITED TIME ONLY |  T&CS APPLY

$16 Pub
Classics

ALL DAY EVERY DAY

Snacks & Shares	 	
Garlic Bread LB	 6	 8

Cheesy Garlic Bread L	 8	 10

Bowl of Chips LB	 8	 10

Choice of sauce

Crispy Squid CIE	 14	 16

Lime aioli, Szechuan seasoning, lemon

Smoked Chicken Wings BA	 18	 20

Buffalo & ranch sauce, pickles 

Cherry Tomato Bruschetta LG	 16	 18

Toasted sourdough, whipped ricotta, pickled red onion,  

basil pesto, balsamic

Pulled Pork Croquettes CA	 14	 16

Slow cooked pork shoulder, panko crumb, tarragon mustard, 

pickled chillies 

Brisket Bites BD	 16	 18

Jack Daniel’s BBQ sauce, cherry kiss peppers

Chilli Beef Nachos A	 20	 22

Corn chips, chilli con carne, charred corn salsa, coriander, 

avocado cream, jalapeño cheese

Tacos
Fish Taco AIE	 6	 8

Coriander & lime slaw, pickled jalapeño, tartare

Pulled Pork Taco	 6	 8

BBQ pulled pork, coriander & lime slaw, Mexican cheese, 

pickled onion, chipotle mayo

Salads
Caesar Salad C	 14	 17

Cos lettuce, crispy bacon, sourdough croutons, boiled egg, 

Parmesan, Caesar dressing

ADD CHICKEN		  +8

ADD PRAWNS IE		  +10

Vietnamese Beef Salad BGA	 22	 24

Rice noodles, wombok, cucumber, spring onion, cherry 

tomato, carrot, Vietnamese mint, coriander, basil, peanut, 

nuoc cham dressing 

REMOVE THE BEEF 	 16	 18

Burgers
SERVED WITH CHIPS & TOMATO SAUCE

Lakeview Burger JC	 26	 28

Double beef patty, American cheese, bacon, caramelised 

onion, pickles, Alabama white sauce 

Spicy Buffalo Chicken Burger JCA	 20	 22

Crumbed chicken thigh, lettuce, tomato, onion, American 

cheese, Frank’s hot sauce, aioli 

Falafel Burger KJ	 18	 21

Beetroot falafel patty, lettuce, cucumber, tomato relish, 

vegan aioli

Mains	 	
Baked Barramundi DIFA	 32	 35

Kipfler potatoes, seasonal vegetables, white wine,  

garlic butter, salsa verde

Roasted Pumpkin Cannelloni LCG	 22	 24

Vodka sauce, ricotta, silverbeet, spinach, basil pesto, 

Parmesan

Boscaiola Fettuccine	 18	 21

Bacon, mushroom, garlic cream sauce, Parmesan

Lamb Shank Pot Pie	 28	 30

Slow braised lamb shank, puff pastry, mash,  

crushed mint peas

300g Grainge Scotch Fillet BD	 40	 44

Choice of sides, choice of sauce

Make it Surf & Turf
Creamy Garlic Prawns DIE		  +10

Sides
Chips, Salad,  

Mashed Potato +1,

Steamed Vegetables +1 

Sauces
Gravy, Mushroom,   

Diane, Garlic Cream, 

Pepper, Béarnaise 

A Little Extra
Garden Salad LKBD	 6	 8 

Steamed Vegetables LKBD	 6	 8

Mashed Potato LD	 6	 8

$12 Kids’ Meals
Chicken Nuggets

Chips, ketchup

Tomato Pasta L

Parmesan 

Fish & Chips IE

Chips, ketchup

Cheeseburger C

Chips, ketchup

Grilled Chicken D

Mash, steamed vegetables

Dessert
Crème Brûlée DC	 12	 14

Rich vanilla bean custard, caramelised sugar crust

Baked Apple Crumble C	 12	 14

Oat crumble, stewed apple, vanilla ice cream,  

salted caramel

L VEGETARIAN   KVEGAN   DGLUTEN FRIENDLY   BDAIRY FREE    CCONTAINS EGG   

GCONTAINS NUTS    JCONTAINS SOY    ACONTAINS CHILLI   ICONTAINS SEAFOOD 

EIMPORTED SEAFOOD   FLOCAL SEAFOOD

All care is taken when catering for special requirements, however, please note that within the 

premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi & dairy products. 

Requests will be catered for to the best of our ability, but the decision to consume a meal is the 

responsibility of the diner.

$6 House Beer & Wine
ALL DAY EVERY DAY

	 			 

Red	 	 	 	 	 	
Hartog's Plate Cabernet Merlot	 8.3	 11.8	 35	 9.3	 13.3	 37

Hesketh ‘Twist of Fate’	 9.3	 12.3	 38	 10.2	 14.3	 40 

Cabernet Sauvignon

Rosemount Little Berry Shiraz	 6	 12.3	 38	 6	 14.3	 40

Morgan's Bay Shiraz Cabernet			   38			   40

The Luminist Pinot Noir	 9.7	 13.8	 40	 10.6	 15.3	 42

Penfolds Max's Shiraz Cabernet			   80			   82

Pepperjack Malbec			   80			   82

White
Hartog's Plate Semillon 	 8.3	 11.8	 35	 9.3	 13.3	 37

Sauvignon Blanc

Morgan’s Bay Chardonnay	 8.3	 11.8	 38	 9.3	 13.3	 40

Rosemount Little Berry Pinot Grigio	9.3	 12.3	 38	 10.2	 14.3	 40

T'Gallant Juliet Moscato	 9.3	 13.1	 38	 10.2	 14.3	 40

Squealing Pig Sauvignon Blanc	 6	 13.1	 38	 6	 14.3	 40

Dead Man Walking Riesling			   40			   42

Penfolds Max’s Chardonnay			   80			   82

Rosé
T’Gallant Cape Schanck Rosé	 9.3	 13.1	 38	 10.2	 14.3	 40

Sparkling
Yellowglen Sparkling Pink Piccolo			   10.6			   12

Yellowglen Sparkling Yellow Piccolo			   10.6			   12

Bandini Prosecco	 6		  38	 6		  40

LIMITED TIME ONLY |  T&CS APPLY |  DRINK RESPONSIBLY

BEERS
Carlton Draught, Carlton Dry, Carlton Dry 3.5%, Great Northern 

Draught, Great Northern Super Crisp, Victoria Bitter 

WINES
Bandini Prosecco, Rosemount Little Berry Shiraz,  

Squealing Pig Sauvignon Blanc

Wines


