ENTREES & SHARES

GARLIC BREAD (V)
add cheese 3

SELECTION OF DIPS (TWO) (V)

with grilled turkish bread
gluten free option 3

S & P CALAMARI

deep fried calamari tossed in rice flour, rocket, feta & onion salad,
tartare sauce

CRISPY FISH TACO (2 PIECES)
beer battered barramundi, slaw, zingy tace crema

WAGYU BEEF SLIDERS (2 PIECES)
pickles, onion, lettuce, cheese, bbq sauce

DEEP FRIED CROQUETTES (4 PIECES) (V)
aged cheddar, potato, garlic aioli

YACHT CLASSICS

CAESAR SALAD

cos lettuce, anchovies, egg, crouton, bacon, parmesan, caesar
dressing - add chicken 6

ROYALS CHICKEN PARMA

house crumbed chicken breast, leg ham, napoli, mozzarella, house
salad, fries

FISH & CHIPS
battered barramundi, house salad, fries, tartare

SLOW COOKED LAMB SHANK (GF)

rich tomato and garlic sauce, creamy mash, green beans, roasted
carrots
BANGERS AND MASH (GF)

pork sausages, mash, peas, onion gravy

S & P CALAMARI

deep fired calamari tossed in rice flour, rocket, feta & onion salad,
fries

MAINS

300G PORTERHOUSE (GF)
queensland grass fed porterhouse, mash, roasted carrots, green
beans choice of gravy, pepper or mushroom sauce

PAN FRIED SALMON (GF)

crispy skinned pan fried salmon, roasted carrots, wilted greens,
balsamic glaze

PUNJABI CHICKEN CURRY
north indian spices, roti paratha, jasmine rice, salad, pappadum

SMOKED BRISKET SANDWICH
black angus beef brisket, aioli slaw, bbq sauce, pickles, fries

PASTA OF THE DAY
see specials board

HONEY ROASTED PUMPKIN SALAD (GF) (V)

honey roasted pumpkin, roasted beetroot, spanish onions, rocket,

pine nuts, feta, olive oil dressing - add chicken 6

PIE OF THE DAY
see specials board

SIDES

GREEK SALAD

add chicken 6

WILTED GREENS (V)
FRIES

MIXED LEAF SALAD
MASH

DESSERT

CHOC FUDGE BROWNIE (GF)

choc sauce, vanilla ice cream

HOUSE MADE STICKY DATE PUDDING
caramel sauce, vanilla ice cream

CHEESE

see specials board - 1 cheese, 2 cheeses, 3 cheeses
AFFOGATO

ice cream, espresso, your favourite liqueur

Please speak to staff regarding your dietary requirements.
V = Vegetarian, VN = Vegan , VNO = Vegan Option, GF = Gluten Free, GFO = Gluten Free Option
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SPARKLING AND WHITE WINE

WILDFLOWER SPARKLING BRUT, MARGARET RIVER, WA
AURELIA PROSECCO, MUDGEE, NSW

JOSEPH CHROMY PINK, TAMAR VALLEY, TAS

JOSEPHY CHROMY CUVEE, TAMAR VALLEY, TAS

PIPER HIEDSIECK CUVEE BRUT, RIEMS, FRANCE

WILDFLOWER SAV BLANC, MARGARET RIVER, WA
WILDFLOWER CHARDONNAY, MARGARET RIVER, WA
OAKRIDGE ESTATE CHARDONNAY, YARRA VALLEY, VIC
PHILIP SHAW CHARDONNAY, ORANGE, NSW

HENTY FARM PINOT GRIS, VIC

TRENTHAM ESTATE, PINOT GRIGIO, MURRAY DARLING, VIC
BARFOLD ESTATE VIOGNIER, HEATHCOTE, VIC
KILIKANOON-KILLERMANS RUN REISLING, CLARE VALLEY, SA

BREMERTON BARREL AGED FORTIFIED CHARDONNAY

ROSE

HANCOCK ROSE, MARGARET RIVER, WA
PETIT DETOURS ROSE, LANGUEDOC, FRANCE
2020 FIGHTING GULLY ROSE, BEECHWORTH, VIC

RED WINE

STUDEBAKER PINOT NOIR, GIPPSLAND, VIC
COOMBE ESTATE PINOT NOIR, YARRA VALLEY, VIC
FOUR IN HAND SHIRAZ,BAROSSA VALLEY, SA
BARFOLD SHIRAZ, HEATHCOTE, VIC

MOTHERS MILK SHIRAZ, BAROSSA VALLEY, SA
WILDFLOWER SHIRAZ, MARGARET RIVER, WA
INKWELL CABERNET, MCLAREN VALE, SA
TALTARNI CABERNET, PYRENEES, VIC

HENRIETTA SHIRAZ, HEATHCOTE, VIC

ALCOHOL FREE

RED, WHITE, BEER

8/28
45
10.5/46

40
11.5/52
35
39
55

56

TAP BEER

COOPERS XPA 5.2% 6.5/13/25
YOUNG HENRYS PALE ALE 4.8% 6/12/24
MOON DOG PALE ALE 5% 6/12/24
YOUNG HENRYS STAYER MID STRENGTH 5.5/11/22
BLACKMANS JUICY BANGER IPL 7.5/15/28
COOPERS DARK ALE 6.5/13/25
CARLTON DRAUGHT 4.8% 6.5/13/26
ROYALS DRAUGHT 5/10/20

PACKAGED BEER, CIDER & SPIRITS

HEINEKEN 0.0% NON ALCOHOLIC

COOPERS LIGHT
YOUNG HENRYS MID STRENGTH

CARLTON DRAUGHT
VICTORIA BITTER
COOPERS PALE ALE

PURE BLONDE
KRONENBOURG 1664 330ML
MOON DOG DARK ALE CANS

GOLDEN ALEX KAIJU CIDER
HILLS TROPICAL CIDER

HILLS BERRY CIDER
MIXMATCH STRAWBERRY SOUR

CAPTAIN MORGAN RUM & COLA
GORDONS GIN & TONIC

NON ALCOHOLIC

LEMON,LIME,BITTERS,SODA,LIME BITTERS
SOFT DRINKS

JUICE

GINGER BEER

COFFEE AND TEA




