
BAKERY
WOOD FIRED PIZZA BREAD topped with garlic & cheese 9.0

WOOD FIRED COUNTRY COB with garlic, herbed butter 8.0

ENTREE
SOUP OF THE DAY seasonal with bread 12.0

PRAWN CUTLETS pan fried, pineapple salsa 16.0

FRESH LOCAL OCEAN PRAWNS (250g), classic cocktail sauce 21.9

HERVEY BAY SCALLOPS Asian style rock sugar dressing 16.0

FLASH FRIED SALT & PEPPER SQUID lime aioli Small 15.9 Large 21.0

RAVIOLI pumpkin & ricotta Small 15.9 Large 21.0

SALADS
GREEK SALAD salad greens, tomato, Spanish onion, feta, olives 15.0 Add roast pumpkin & sweet potato

Add salt & pepper squid 20.0

Add grilled chicken 20.0

Add fresh prawns 21.0

WARM BEEF SALAD rib fillet medallions, seasonal vegetables with candied soy 17.0

SEAFOOD
We are pleased to boast our commitment to only offering seafood caught from pristine Australian waters which ensure that only the
freshest produce is delivered to you each and every time

BAKED SEAFOOD fresh fish, prawn, mussels, scallops, wine & tomato 26.9

BOSTON BAY MUSSELS with either garlic, white wine & herbs or tomato ragout - with crusty bread

THE GREAT AUSSIE SEAFOOD PLATE

Battered snapper, sand crab, fresh local prawns, Boston Bay mussels, Hervey Bay scallops,

oysters natural, salt & pepper squid & chips 45.0

Alterations, substitutes or extras will incur a minimum charge of $2



MAINS
 YOUNG CHICKEN   twice marinated in James Squire Amber Ale, mild chilli, on sweet potato & spinach     24.9

 
    

 RICH WAGYU BEEF BUTTER CRUST PIE seasonal roast vegetables, gravy     23.9

 

    
     BAKED OXTAIL CANNELONI  

 
  tomato sugo & breadcrumb gremolata & salad     22.9

PAPPARDELLE PASTA  with wild mushroom

 

PRIME MEATS FROM THE GRILL

THE FULL MOON REEF & BEEF
300gm rib �llet served with half Moreton Bay bug, prawns & scallops 35.0

All steaks served with chips & fresh garden salad or chips & seasonal roast vegetables 

Your choice of sauce:
mild chilli, fresh mushroom, red wine jus, green peppercorn, béarnaise

PETITE EYE FILLET  220g  28.9
Grain fed, Nolan’s private selection petite eye �llet

RUMP STEAK  400g 27.9
100 day, grain fed tender prime cut 

 

RIB FILLET   300g  28.9
Sourced from paddocks of Tasmania and aged
for a minimum of 6 weeks

   

WOOD FIRED PIZZAS
 ROAST PUMPKIN, GOAT CHEESE, SPINACH & OLIVE TAPANADE  13.0
 LEG HAM, MUSHROOMS, ROAST PEPPERS, & GREEN OLIVE     15.0
 

GARLIC PRAWNS, SEMI DRIED TOMATO, CHILLI & BASIL PESTO 
 

Individual serve, 20 cm

    

19.0

 

  

  

 SIDE ORDERS
BOWL OF CHIPS 6.0
STEAMED VEGETABLES 6.0
ROAST VEGETABLES 6.0 ROCKET & FRESH PARMESAN SALAD 6.5

FIELD MUSHROOMS                           6.5
FRESH GARDEN SALAD 6.5

PEPPERONI, ROAST PEPPERS, MOZZARELLA & OLIVES 17.0

STEAK SANDWICH thick white bread , rib �llet, caramelised onion, tomato, lettuce, beetroot, cheese, BBQ sauce, bearnaise & chips   17.9
18.9

Alterations, substitutes or extras will incur a minimum charge of $2


