
 
Share Plates 
Garlic & Herb Bread (V) 7.9/8.5 
toasted turkish with garlic & herb butter (Ve avail) 
Bruschetta (v) | 12/13 
toasted sourdough rubbed with garlic & olive oil, 
tomato, onion, basil, balsamic reduction, parmesan 
Beer Battered Chips (v) 10/10.5 
Large bowl crisp fried chips, sea salt, garlic aioli 
½ Kg Bbq Buffalo Wings 20/21 
marinated in Jack Daniels BBQ 
sauce 
Oysters, Local Rock Xl 
Natural, eschalot & wine vinegar  
$3.5 each or 
Kilpatrick $4 (min 3) 
Grazing Board for 2 or more 24/26 
cured meats, chargrilled veg, marinated olives, 
crisp flatbread, cheese selection 
 

Burgers 
Chargrilled Beef 16/18 
200g prime ground beef. special house sauce, aged 
cheddar, lettuce, tomato pickle, soft bun, 
Southern Fried Chicken 16/18 
tender breast marinated in buttermilk, herbs and 
spices with coleslaw, brioche 
Haloumi Burger (v) 18/20 
pan fried haloumi, roasted beetroot relish, 
caramelised onion, toasted bun (v) 
 
ADD Beer Battered Fries $5 
 

Pasta (Med Serve) 
Prawn & Scallop Linguini 25/28 
tiger prawns, sea scallops, cherry tomatoes, chilli, 
herbs, pangrattato 
Pappardelle In Lamb Ragu 19/21 ribbon pasta in slow 
cooked lamb shoulder ragu 
Spaghetti Bolognese    18/20 
pasta in traditional bolognese beef sauce 
Fusilli Al Pesto  (v)  $18/20 
pasta with house made pesto, pine nuts, parmesan 
Vegetarian Lasagne (v) 18/20 oven baked lasagne 
layered with melanzane, mozzarella, bechamel, 
parmesan 

main serve add $6 

            
 
Light Bites 
Caesar Salad (v) 18/20 
crisp baby cos, bacon, garlic croutons, house made 
dressing topped with parmesan and fresh herbs 
Add: Chicken Breast Fillet $6 
Chilli & Garlic Prawn Hotpot   26/27.5 
in sizzling extra virgin olive oil, napoli sauce, 
sourdough 
Mussels Marinara 24/25 
Spring Bay Mussels in marinara sauce, garlic, herbs, 
chilli, sourdough 
 

Chef’s Specials 
Lamb Shanks 33/35 
600/700g slow braised shank/s, creamy mash. 
steamed veg, red wine jus (gf) 
Crispy Pork Belly 33/36 herbed sweet potato mash, 
pear poached in red wine, pan jus  
Veal Marsala 33/35  
tender scaloppini with wild mushrooms porcini & 
marsala cream sauce, garlic mash & veg 
300g Pork Cutlet 29/32 
mash & veg,  
Chicken Involtini   33/35 
tender chicken breast stuffed with Ricotta Thyme & 
sage, wrapped in crisp prosciutto, 
roasted pumpkin, green veg, 
mustard cream sauce 
Saltwater Barramundi 33/36 
pan roasted 200g fillet served with mash & veg, 
butter white wine sauce 
 

 
 
 
 
 



 
Steaks & Ribs 
Char Grilled Prime Beef 
–100 Day Grainfed 
Darling Downs Rump 

- 200 gram  23/25 
- 300 gram 28/30 

Darling Downs Eye Fillet 
- 250 gram  35/38 

served with choice of mash & veg or Chips & salad. 
make it SURF & TURF with prawns, scallops, 
Bearnaise add $8 
350g T-BONE $33/36 
300g Lean New York Cut 29.9/33 
served with chips & salad 
Mushroom, Pepper Sauce, Gravy  
or change to mash & veg $2 
½ Kg BABY BACK RIBS   $33/35 
spicy bbq sauce, charred corn, chips 
 

Bowlo Specials 
Chicken Schnitzel 22/24 
200g succulent chicken breast, served with fries 
&salad or creamy mash & veg add $2 
make it parmi add $4 
FISH & CHIPS 24/25 
saltwater fillets in light beer batter, fries, salad 
Salt & Pepper Calamari 20/22 
with lime aioli, chips and salad 
Seafood Pie 24/26 
house made pie in crisp crust served with rocket, 
pine nut & parmesan salad 

 
Seniors’ Lunch  
(Mon-Saturday) 
Fish, Chips & Salad 18/20 
Beef Burger & Chips 16/18 
Salt & Pepper Calamari 
salad & chips 18/20 
Penne Bolognese 18/20 
Chicken Schnitzel, chips, salad 18/20 
200g Grainfed Rump 20/22 

 

      
Dessert 
Kahlua Tiramisu 12/13 
Sticky Date Pudding 12/13 
with butterscotch sauce& vanilla gelato 
SFINCI SICILIANI 10/11 
italian doughnuts with salted caramel dipping sauce 
SICILIAN GELATO OR SORBET 
2 Scoops $10/11 
 

Children $12 
(Kids only Under 10) 
Fish & Chips 
Nuggets & chips 
Calamari & Chips 
Pasta in bolognese or cream sauce 
Hot Dog, Chips, BBQ Sauce 
 
 
 
 
 

Please Note 
Our food is cooked to order from fresh ingredients and 

generally takes around 20 minutes to prepare 
large groups of 10 + are welcome but may incur longer  

wait times.  
Food may be served separately if ordered separately. 

 
Please advise if you have any food allergies and we will do 

our best to accommodate you.  
Severe allergies will not be catered to 

 
10% Surcharge applies on Public Holidays  

Prices include GST 
 

 
 


