BREADS AND STARTERS

GARLIC BREAD 5.50
Add Cheese and Bacon 3.00

TRIO OF DIPS 9.90

Trio of dips served with a warm cob loaf

SALT AND PEPPER CALAMARI 14.50

Lightly floured and fried calamari, served with aioli and salad

GARLIC PRAWNS (G) 14.90

Prawns sautéed in a white wine and garlic sauce served with rice
and salad

SALADS

CAESAR 15.50
Cos lettuce mix, bacon, boiled egg, croutons, parmesan cheese

and Caesar dressing

SALAD LEOMA (G) 15.50
Roquette with roasted pumpkin infused with olive oil, lemon,

sage, tossed with Danish fetta and roasted cashews

THAI BEEF (G) 17.90

Grazier's rump cooked medium rare and thinly sliced, combined
with lettuce, fine cut vegetables and traditional Thai dressing

SALAD ADD ONS

CHICKEN 5.00
SALT AND PEPPER CALAMARI 5.00

KID’S MENU (12 YRS AND UNDER)

CHICKEN NUGGETS AND CHIPS 7.50
CHICKEN SCHNITZEL, SALAD AND CHIPS 7.50
KIDS NACHOS 7.50
150 GRAM RIB FILLET, SALAD AND CHIPS 7.50
ADD SOFT DRINK AND ICE CREAM 1.00

GRAZIER'S PIE RANGE

ALL SERVED WITH CRUSHED POTATO AND MUSHY PEAS AND GRAVY

GRAZIER'S BEEF 16.90

Tender chunks of grazier's beef slow cooked in a silky onion
gravy encased in pastry

GRAZIER’'S PEPPER STEAK 16.90
GRAZIER’'S STOCKMANS (BACON, MUSHROOM, ONION 16.90
AND GARLIC)

MAINS

CHICKEN SUPREME (G)

Chicken breast with a pocket of bacon, avocado and
camembert, served with chips and salad

BRAISED LAMB SHANKS (G)

Lamb shanks braised in a chunky vegetable, tomato and
red wine sauce, served with mashed potato

1 Shank
2 Shanks

BATTERED BARRAMUNDI
Served with chips and salad

FISHERMAN’'S CATCH

Combination of battered fish, prawns, scallops & calamari,
served with chips & salad

PAN FRIED SALMON (G)

Served atop a mashed potato and a rocket, cherry tomato,
red onion, caper salad with a sweet balsamic and lemon
dressing

BBQ PORK RIBS

Slow roasted in chef's special smoky sauce blend, served
with chips and salad

CHICKEN SCHNITZEL

Crumbed chicken breast served with chips & salad

CHICKEN PARMIGIANA

Crumbed chicken breast topped with ham, rich tomato
napoli sauce and tasty cheese, served with chips and
salad

BEEF LASAGNE

Traditional beef lasagne made of premium beef mince,
Italian style tomato sauce, béchamel sauce in layers of
lasagne sheets topped with parmesan cheese, served
with chips and salad

VEGETARIAN LASAGNE (V)

House Made Lasagne filled with pumpkin, roasted
Zucchini, Eggplant, spinach and ricotta, topped with
béchamel sauce.

FETTUCCINI CARBONARA

Fettuccine, bacon and mushroom bound in a creamy
garlic and white wine sauce with parmesan cheese
CHILLI PRAWN PASTA

Large tiger prawns, roquette and bacon in a creamy chilli
tomato sauce with fettuccine and parmesan cheese

(G) GLUTEN FREE (V) VEGETARIAN
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PREMIUM CHAR GRILLED STEAKS

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH YOUR CHOICE OF SAUCE:

GRAVY | PEPPER | MUSHROOM | CHILLI | DIANNE | GARLIC AIOLI (G)

ALL STEAKS SERVED WITH
CHIPS AND SALAD

RUMP 400 GRAMS
This classic primal cut is full in flavour and comes from Kilcoy meatworks in South East Queensland. The beef bodies are
a yearling product with a hook weight of 340 to 360kg, predominately 75 % Bos Taurus (British Breed of Cattle) with a fat
depth of no more than 7mm. Aged to our specification. “FULL OF FLAVOUR”

PETITE EYE FILLET 200 GRAMS
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”

RIB FILLET 300 GRAMS

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”

PORTERHOUSE 350 GRAMS

Also known as sirloin this primal cut is aged for a minimum of 8 weeks to ensure tenderness and taste satisfaction. With a
fat depth of 2 — 3 mm and fed on a 3 cereal grain diet for the last 100 days, known for it's clean fresh flavour with no fatty
after taste “MELT IN YOUR MOUTH”

28.50

27.90

30.90

32.00

15.90

STEAK TOPPERS LUNCH MENU
BBQ RIBS 6.00 LUNCH RUMP
CREAMY GARLIC PRAWNS 6.00 200g of Grazier’s rump cooked to your liking, served with

SALT AND PEPPER CALAMARI 6.00 chips and salad and your choice of sauce

MOROCCAN CHICKEN TENDER 6.00 STEAK SANDWICH

1509 Rib fillet, cheese, lettuce, tomato, onion and beetroot
with BBQ sauce & garlic aioli in toasted Turkish bun served

SIDES with chips
6.90 CHICKEN CAESAR WRAP

BOWL OF CHIPS SERVED WITH GARLIC AIOLI

Grilled chicken breast, bacon, parmesan cheese, egg, lettuce

(B:(I-)HVIYII__IOF WEDGES SERVED WITH SOUR CREAM AND SWEET 8.50 and Caesar dressing served with chips
SIDE SALAD 5.00 BEEF BURGER
00 Organic beef patty with cheese, lettuce, tomato, beetroot and
BOWL OF MASHED POTATO 5. caramelised onion with chef's BBQ sauce on a toasted
BOWL OF VEGETABLES 5.00 Turkish roll with chips
EXTRA SAUCE 2.50 MARINATED CHICKEN BURGER
y Grilled Moroccan marinated chicken breast, lettuce, tomato
SENIOR’S MENU (SENIORS ONLY) and onion with mayonnaise on toasted Turkish roll with chips
VEGETARIAN LASAGNE (V) 12.50 MARINATED LAMB BURRITO
CHICKEN SCHNITZEL 12.50 Grilled marinated lamb, lettuce, tomato, carrot, cheese and
CARBONARA 12.50 minted yoghurt encased in a tomato and basil burrito with
chips
NACHOS

Corn chips, chilli sauce and cheese with guacamole and sour

cream

BURGER ADD ONS
Egg, bacon, cheese

ADD WEDGES (INSTEAD OF CHIPS)
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