Lanect Menw

Tmﬁ/ﬁ%

$7.90
Oven baked soft garlic & parsley bread

Mezge p&f&

$16.90
Toasted 99% fat free Turkish bread served with home-made dips (also available GF bread)
Extra bread $4.90

T omato Brwoﬁffﬂ/ (4 /é&o&; /

$17.90
Roma tomatoes tossed with basil, garlic & red onion. Served on crusty ciabatta bread, shaved parmesan
cheese & topped with a sweet balsamic vinegar reduction. (also available GF bread)

Sam!é }4(&4&"&45(:4«% 0¢¢Zeu Sourced from the pristine waters of Coffin Bay
Aéﬁ‘df V&% Béﬂé /V[d/y O/Jf&/’ Sﬁf(ep)

$7.90 each

/\/m‘a/m/ O/J‘f&/ls' (GF) % doz $18.50 Doz $3
7{0@@&4@ CM @ lme Sibsa O/J‘f&/‘..s‘ (GF) % doz $1¢

Doz $37.90

Something Healthy & Light

céfe S, /fﬁwf

Market Price
Please ask your wait person for the daily selection  (available with GF bread)

B./.A.7  (available with GF bread)

$19.90
Grilled smoked bacon, rocket lettuce, avocado, semi sun dried tomatoes on toasted light Vienna
bread & basil pesto aioli

BBR Chicken Pestr Stack (available with GF bread)

$19.90
Grilled skinless chicken breast, semi sun dried tomatoes, Swiss cheese, avocado, mixed greens
stacked on top of a lightly toasted Vienna topped with basil pesto, fire roasted red peppers,

O/&/b Sféﬂ/[jﬂ/%io[(available with GF bread)

$19.90



Char grilled minute steak cooked medium served on toasted Vienna bread, rocket lettuce, sun dried
tomatoes, Spanish onion & topped with homemade tatziki & bush tomato chutney. Accompanied with
beer battered fries

Cédjl/'o Cuesar 5@%

$19.90
Crisp baby cos lettuce tossed with chopped grilled bacon, freshly shaved parmesan cheese, boiled
free range egg, crunchy croutons & a creamy Tangy Caesar salad dressing

Weth Grilled Chickon saso  IWVith Atlontic Smoked,
Sﬂ/&m $25.90

M/o'f/ g/‘()%/ CW& $26.90 Vl/z/'f/ gm%/
?a Lrawns $27.90
/M a&‘farrd/m/b grw[ S, M (GF)

$19.90
Roma tomato, Lebanese cucumber, Spanish onion, mixed greens, fresh mint, semi sun dried tomato,
chilled fire roasted red peppers, kalamata olives, goats fetta cheese & finished with a basil pesto vinaigrette

M/o'f/ 9/&%/ C[/;o n $24.90 M/o'f/ A
S/sz Sqﬂwz/ $25.90
Mf/ 9/&%/ CW{) $26.90 Mf/ QMW

{

Lrawns $27.90

Scide distes

Premium beer battered fries with sea salt & aioli full serve $7.90 % serve $4.90
Sweet potato fries & garlic aioli full serve $7.90 % serve $4.90
Home-made tartare sauce (GF) 90c Sage classic garlic aioli (GF) 90c
Extra Steak Sauces $3.90 Garlic fried wild mushrooms (GF) $7.90
(Mushroom, pepper, rosemary & red wine, béarnaise-GF) Garden Salad (GF) $7.90
Petite Greek salad (GF) $9.90 Rocket, red onion & parmesan salad (GF) $7.90

House Steccalties

{7&)5 WM%/:MW 5¢/f @& Pepper Cdﬁm@n)

ENTREE $21.90 MAIN $31.90

Lightly fried tender calamari strips served with fresh garden salad, drizzled with home-made garlic

aioli & also available (GF) grilled



Thai B\% Saelad ENTREE $19.90

MAIN $29.90
Marinated & barbequed premium beef strips tossed with mixed greens, red onion, tomato, cucumber,
bean sprouts, roasted peanuts, fried lavash bread & finished with a spicy Nam Jim salad dressing

CLLY L emon LPrawn (& Swewr Pea Seled (&0

ENTREE $21.90 MAIN $31.90
Grilled local tiger prawns served on a bed of mixed greens, cucumber, red onion, snow peas, bean
shoots, avocado, roasted almonds. Finished with a fresh mint & coriander salad dressing

BBLA Dwck Drumette’s ENTREE $19.90

MAIN $29.90
Doubled roasted tender duck drumettes coated with a fresh fig & hoisin sticky sauce. Served with a cashew
nut, tomato, cucumber, red onion, mixed greens, bean shoot salad & finished with a tangy asian style dressing

Cédjl/b gd//‘éo ?a Lrawns (GF) ENTREE $21.90

MAIN $31.90
Pan fried juicy local tiger prawns in a creamy garlic, dry white wine sauce & served with spring onion
& fresh dill jasmine rice, fried lavash bread (available dairy free; pan fried with olive oil)

(Cled ¢ Favounctes

Ante Paster Péﬁ‘&r ( also available with GF bread ) NEW $;

Toasted Turkish bread, fetta cheese, sun dried tomatoes, kalamata olives, roasted red peppers,
Hungarian salami, smoked salmon, marinated artichokes, basil pesto, rocket & chicken paté

{7(/5 Oven BM 7{7&5@/‘%/1/ lmﬂw

$28.90
Layered Char grilled zucchini, egg plant, mushrooms, red peppers, spinach, butternut pumpkin,
tomato napoli & cheesy béchamel sauce. Topped with fresh rocket, crumbled goats fetta cheese &
balsamic vinegar reduction

Corona Beer Bd/ff&rﬂ/ Bﬂ/rmzwé

$29.90
Northern Queensland barramundi fillets coated in a light batter. Served with fresh garden salad,
beer battered fries, lemon, home-made tartare sauce & topped with garlic aioli (available GF grilled)

Famous {7& % CZ&&/@ S o&éf{/&/

$29.90
Garden fresh herb & parmesan cheese crusted tender skinless chicken breast served with beer
battered fries & garden salad. Topped with a light creamy lemon sage & seeded mustard brandy sauce

Afé/bfo'o 54/40‘70 F&%f (GF) NEW (served medium unless otherwise requested) S

Grilled then oven baked boneless fresh fillet served on a bed of crispy sweet potato fries then topped with
grilled marinated eggplant and zucchini, then finished with a basil pesto lemon butter sauce & caramelised fresh lime

Sage ¢ Famous Flame Grilled Steake

T,




Nolan’s private selection meats are the best
available Australian beef at the market & are
multi award winning

Nolan’s private_selection W 50\-0/

$35.90
Juicy cap on cut / chefs best choice Medium

Nolan’s private selection 51//‘41//1/ ,27;0/

$36.90
Flavoursome cap on cut chef’s best choice medium/rare
Nolan’s private_selection B/@ 7{/

$42.90
Premium sirloin steak topped with grilled king prawns

Nolan’s private selection 74— Bd‘ﬂ// ;)’0\-0/ NEW

$36.90
Chefs best choice medium/rare to medium
All steaks are served with garden salad & fries plus with your choice of mushroom, pepper, red wine glaze or
béarnaise sauce (GF)



