STARTERS

Soup of the Day please see suggestions board
Garlic Bread
Hot Crusty Damper Loaf

Bruschetta Spanish onion, tomato, fetta cheese, fresh basil atop warmed slices of ciabatta

Salt & Pepper Calamari Served with our lemon & dill aioli

$ 8.50

$ 6.50

$ 7.50

$11.50

$ 15.50/$ 20.00

Boundary Tapas Plate Our chefs selection of cheeses, char grilled vegies, Dip of the Day $16.00

served with an assortment of breads

Coffin Bay Oysters Natural, Kilpatrick, Chilli Lime $17.00/$ 25.00
SMALL PLATES wiGHT MEALS)

Risotto See suggestions board

Pasta See suggestions board

Beef Lasagne Served with a side of salad $19.50
Caesar Salad Cos lettuce herb marinated chicken, bacon, croutons, parmesan cheese. $19.50
Topped with our own dressing & soft egg. Anchovies optional

Duck & Noodle Salad Crunchy noodles with pistachio nuts, red onion, spinach $ 21.50
& our own sweet plum sauce

Beef Salad Marinated fillet steak with rocket, sweet chilli, ketjup manis and cashews $ 21.50
Vegetarian Canneloni (v) with roasted vegies, ricotta cheese & tomato Napoli $ 18.50
Stir Fry Vegies (V) in a honey sesame soy sauce then combined with Asian Vegies $ 18.50
& Hokkein Noodles. Prawns, beef and chicken extra $ 5.00

LITTLE MINERS (CHILDREN UNDER 12 ONLY) ALL MEALS $ 7.50

Cheeseburger with Chips

Pizza Hawaiian

Fish ‘n’ Chips

Roast of the Day with Vegles &.Gil:a.vy s
Chicken Nuggets and Chlps n I!'l-"l ,
Ice Cream Sundae - Str.awberry, chocolate, caramel or lime

HUSTLERS STEAK SELECTION

Fillet Mignon Wrapped in bacon atop a creamy garlic mash and a field mushroom jus $ 31.00
Porterhouse $ 28.00
or Rib Eye cooked to your liking and served with a choice of garlic butter, $ 33.00

mushroom sauce, pepper sauce or tomato relish. Garlic prawns extra $5.00

BOUNDARY FAVOURITES

Battered Whiting Lemon & dill beer battered whiting fillets with garden salad and $ 19.90
home made tartar sauce & fries

Seafood Platter > a Natural cray with garlic prawns, fresh oysters, king prawns and $ 35.00
salt & pepper calamari. Served with a garden salad

Chicken Parmagiana A whole chicken breast double crumbed and topped with a Napoli $19.90
sauce and cheese then baked golden brown. Served with vegetables or salad

Chicken Breast Wrapped in proscuitto and stuffed with camembert char grilled capsicum $ 25.50
& fresh spinach. Finished with a creamy cashew and pesto sauce served with vegetables or salad

Roasted Duck Breast atop caramelized beetroot and oven roasted sliced chats. $ 23.00
Served with a red wine Jus

Lamb Wellington A tender lamb rump with bacon & field mushrooms wrapped in golden $ 28.00
puff pastry and serve on a sweet potato mash with a rosemary & port glaze.

Souvlaki Open chicken or lamb souvlaki served with traditional Greek salad on a turkish $21.90
pita bread with tzatziki

Sides: Steamed Mixed Vegies, Green Salad or Fries $ 8.00 EA

PLEASE SEE SUGGESTIONS BOARD AND CAKE DISPLAY
FOR OUR DESSERTS OF THE DAY.

o

PLEASE ASK OUR F I‘ENDLY STAFF FOR ANY DIETARY
YUIREMENTS.




