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STARTERS  

GARLIC COB LOAF 

Perfect to share 

5.50 

Add Cheese 6.00 

TRIO OF DIPS 

Ask for today’s selection of dips with toasted Turkish bread 

9.50 

CAJUN CHICKEN TENDERS 

Crispy chicken marinated in Cajun spices and served atop a petite 
salad with a honey mustard dressing 

13.50 

SALT AND PEPPER CALAMARI 

Crisp coated calamari served with fresh salad and lime aioli 

12.90 

DUCK AND PLUM SPRING ROLLS (5) 

Lightly fried and served with Asian dipping sauces 

14.50 

TASTING PLATE 

A selection of entrees served with crisp Turkish slices, today’s dips 
and dipping sauces, Perfect to share 

26.00 

  

PASTA & RISOTTO  

PRAWN AND BUG TAIL PASTA 

Sautéed bug tails and prawns tossed in a creamy garlic sauce finished 
with spinach, shallots and fettuccine with parmesan 

25.50 

SPECIAL HOUSE GNOCCHI (V) 

Potato gnocchi in a creamy pumpkin, pine nut and blue cheese sauce 
finished with spinach and parmesan 

16.50 

FETTUCCINE CARBONARA 

Pan fried bacon, garlic, onion and mushrooms tossed in a creamy, 
white wine sauce 

17.50 

Add Chicken 21.00 

Add Prawns 21.90 

RISO POLLO 

Sautéed chicken, mushrooms and garlic tossed in a creamy white 
wine sauce with Italian rice and finished with spinach and parmesan 

18.50 

  

SALADS  

CAESAR SALAD 

Cos lettuce, crispy bacon, shaved parmesan, boiled egg and croutons 
tossed with our own chef’s own Caesar dressing  

15.50 

Add Grilled Chicken 19.90 

Add Salt and Pepper calamari 19.90 

ROSEMARY LAMB SALAD 

Rosemary marinated lamb, mixed leaves, roast pumpkin, eggplant 
and capsicum, olives, pine nuts and Persian fetta tossed in a light herb 
olive oil dressing and drizzled in a balsamic glaze 

19.50 

PRAWN AND MANGO SALAD 

Sautéed garlic prawns, salad leaves, onion, cucumber, cherry 
tomatoes and mango slices tossed in a light citrus dressing 

19.50 

SESAME BEEF SALAD 

Tender marinated wagyu strips, salad leaves, cherry tomatoes, 
cucumber, onion, carrot, capsicum, cashews and fried noodles tossed 
in a sesame, lime and chilli dressing 

18.50 

 

MAINS  

GRAZIERS BEEF PIE 

Premium tender graziers beef encased in crisp pastry served 
with mashed potato, mushy peas and gravy 

16.90 

GRAZIERS STOCKMAN’S PIE 

Premium tender graziers beef, bacon, onion and mushroom 
encased in crisp pastry served with mashed potato, mushy 
peas and gravy 

16.90 

CHICKEN PARMIGIANA 

Golden fried chicken breast schnitzel topped with Napoli 
sauce, leg ham and cheese, served with salad and thick cut 
fries 

19.50 

CHICKEN OCEANIA 

Oven baked chicken supreme topped with prawns, scallops 
and squid in a creamy garlic sauce, served on a bed of 
mashed potato and buttered spinach 

24.90 

TEXAS STYLE BBQ PORK RIBS 

Marinated and slowly braised for ultimate tenderness in our 
chef’s special sauce 

23.90 

BEER BATTERED BARRAMUNDI 

Fresh fillets lightly fried, served with salad, chips, tartare 
sauce and lemon 

19.50 

NORTH AFRICAN SPICED LAMB RUMP 

Lamb rump in a mouth watering combination of spices served 
with a herbed risotto cake, roast capsicum, eggplant and red 
wine jus, with a side of fresh mint yoghurt 

26.90 

CATCH OF THE DAY 

Ask our staff for today’s chef’s selection 

POA 

THAI RED CURRY (V) (GF) 

Sautéed onion, capsicum, potato and bok choy in the chef’s 
house made coconut sauce served with steamed jasmine rice 

16.50 

Add Chicken 19.50 

Add Beef 19.50 

Add Seafood(Prawns, Scallops and Squid) 22.90 

MUSTARD CRUSTED PORK 

Baked then served with garlic kipfler potatoes, spinach, 
caramelised onion and orange reduction 

24.90 

SENIOR’S MENU (For seniors only)  

CHICKEN SCHNITZEL 

Served with salad, chips and your choice of sauce 

12.50 

FISH AND CHIPS 

Served with chips and salad  

12.50 

FETTUCCINE CARBONARA 

Pan fried bacon, garlic and mushrooms tossed in cream and 
finished with egg 

12.50 

250G RUMP 

Served with chips or mash and salad or vegetables with your 
choice of sauce 

12.50 

  

(V)  VEGETARIAN  

(GF) GLUTEN FREE  
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PREMIUM CHAR GRILLED STEAKS 

 
ALL OF OUR QUALITY BEEF CUTS ARE AGED FOR A MINIMUM OF 42 DAYS TO ENSURE ULTIMATE TENDERNESS, 

FLAVOUR AND TEXTURE 

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

MUSHROOM | PEPPER | DIANNE | CHILLI | BERNAISE | RED WINE JUS | GRAVY | GARLIC CREAM 

MUSTARDS ALSO AVALIABLE DIJON I SEEDED OR HOT ENGLISH 
 

ALL STEAKS SERVED WITH YOUR CHOICE OF CAESAR SALAD OR VEGETABLES | CHIPS OR MASHED 
POTATO 

RUMP 400 GRAMS 

 

28.50 

This classic primal cut is full in flavour and comes from Kilcoy meatworks in South East Queensland. The beef bodies are a 
yearling product, predominately 75% Bos Taurus (British breed of cattle). Aged to our specification with a supplier guarantee of 
ultimate flavour and tenderness. “FULL OF FLAVOUR” 

 

EYE FILLET 250 GRAMS 

 

32.90 

This delightful cut of beef is the tenderest 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” 

 

PREMIUM EYE FILLET WRAPPED IN BACON                       180 GRAMS 

 

24.50 

360 GRAMS 37.00 

Succulent eye fillet wrapped in bacon and char grilled to capture that smokey hickory aroma “TANTALISE YOUR TASTEBUDS” 

RIB FILLET 300 GRAMS 

 

30.90 

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” 

 

RIB ON THE BONE 400 GRAMS 

 

36.00 

A specialty primal cut of beef with exceptional flavour and eating quality. British breed of cattle with a marbling score of up to 2 
and a supplier guarantee of ultimate satisfaction and tenderness “THE GRAND CHAMPION OF STEAKS” 

 

WAGYU RUMP 300 GRAMS 

 

35.50 

This unique and superior breed of cattle is grain finished for a minimum of 500 days and with a marble score content of 4 to 6 
delivers an unbelievable eating experience, a must for steak lovers “THE ULTIMATE EXPERIENCE” 
 

 

STEAK TOPPERS 

CREAMY GARLIC PRAWNS (4)  6.90 

SALT AND PEPPER CALAMARI 5.90 

TEXAS STYLE BBQ PORK RIBS 7.50 

MORETON BAY BUG TAIL 9.90 

REEF AND BEEF (1/2 BUG TAIL AND 3 PRAWNS IN A CREAMY 
GARLIC SAUCE) 

12.00 

  

SIDES  

POTATO WEDGES 

With sour cream and sweet chilli sauce 

8.50 

CHIPS WITH AIOLI 6.50 

GARDEN SALAD 5.00 

STEAMED MIXED VEGETABLES 5.00 

CREAMY MASHED POTATO 5.00 

EXTRA SAUCE 2.00 

KID’S MENU (12 yrs and under)  

CHICKEN NUGGETS AND CHIPS 7.50 

FISH AND CHIPS 7.50 

STEAK, SALAD AND CHIPS 7.50 

SPAGHETTI AND MEATBALLS 7.50 

KIDS ICE CREAM WITH TOPPING 2.00 
  

 

 

LUNCH MENU  
(Available between 11.30am – 2.30pm) 
GRAIN FED LUNCH RUMP 

Our own Grazier’s rump served with chips and salad with your 
choice of sauce 

15.50 

STEAK SANDWICH 

Rib fillet, lettuce, tomato, beetroot, caramelised onion, cheese and 
tomato relish on toasted thick sliced bread served with chips 

14.50 

ALDERLEY BURGER 

Char grilled beef patty, lettuce, tomato, beetroot, caramelised 
onion, smokey BBQ sauce and cheese on toasted Turkish bread, 
served with chips 

13.90 

PERI PERI CHICKEN BURGER 

Grilled marinated chicken tenders, bacon, pineapple, lettuce, 
tomato, avocado and cheese with peri peri sauce on toasted 
Turkish bread, served with chips 

13.90 

CHICKEN CAESAR WRAP 

Traditional Caesar salad and grilled chicken tenders wrapped in a 
flour tortilla, served with chips 

12.50 

FISH AND CHIPS 

Lightly battered flathead goujons served with chips, salad, tartare 
sauce and lemon 

14.50 

NACHOS 

Lightly toasted corn chips with a mild salsa and cheese served 
with sour cream and guacamole 

10.00 

Add Beef 12.90 
 

 

 


