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MAINS 
Coopers sparkling ale BATTERED King George Whiting (or lightly 

grilled) ẃ chips, salad, lemon & caper aioli $35.00 

Flathead fillets $26.00 

Garfish fillets $24.00 

Grilled Mullet Fillet ẃlemon & caper aioli, salad, SERVED IN A LIGHTLY 
grilled Turkish bread & chips  

$19.00 

Tortilla wraps  

*Smoked salmon, cream cheese, Spanish onion, mixED salad & aioli with 
chips 

$18.00 

*Smoked chicken, bacon, cheddar cheese, aioli, mixed salad with chips 

$18.00 

Thai Beef salad ẃ a vermicelli noodle salad ẃ sweet soy and chilli 
dressing # 

$21.00 

Open steak sandwich  ẃ caramelized onion, smoked bacon, egg, cheddar 
cheese, beetroot relish, salad & chips  

$25.00 

Sweet potato frittata  ẃ eggplant, zucchini, baby spinach, cashew pesto 
& balsamic glaze  V 

$24.00 

350grm Rib eye fillet on the bone with herbed roasted chat potatoes, 
broccolini & Shiraz jus  

$38.00 

Seafood Paella ẃ SA mussels, Coorong cockles, prawns, fresh tomato & 
herbs topped with Romano cheese # 

$27.00  

#=gluten free 



V = vegetarian 


