
















FAMOUS ORIGINAL BURGER	 11.50
225g Pure beef burger patty, grilled, basted and served on a warm bun with crisp lettuce, 
tomato, onion and 1000 island sauce. Served with hand cut potato chips
PORK RIBS (HALF RACK)	 17.00 
Slow-cooked and finished on a flaming hot char-grill. Served with hand cut potato chips
BEEF RIBS (HALF RACK)	 22.00 
Slow-cooked and finished on a flaming hot char-grill. Served with hand cut potato chips
FLAME-GRILLED BUTCHER’S SKEWER	 17.50 
Marinated cuts of beef skewered with onions and capsicum, flame-grilled 
with our unique basting and served with hand cut potato chips
CHICKEN BREAST	 14.50 
Lemon and chilli marinated chicken breast, char-grilled and served on herb mash 
with lemon and chive butter
FIVE SPICED DUCK	 16.50 
Five spice marinated duck breast grilled to perfection. Served with sauté bok choy 
and red current jus 
MOROCCAN LAMB CHOPS	 22.00 
Moroccan spiced lamb chops, flame grilled and served with cumin and mint 
flavoured black-eyed beans
KANGAROO	 24.00 
Kangaroo fillet marinated in our unique basting and served with a traditional 
potato gratin and red current jus
SURF AND TURF	 32.50 
A perfect combo of seared scallops on a bed of asparagus and prime 200g English fillet 
aged to perfection. Served with hand cut potato chips or garden salad and béarnaise sauce
CATCH OF THE DAY	 18.00

VEGETARIAN DISH OF THE DAY	 9.00

PASTA OF THE DAY	 10.00

NMCF CHARITY MALVA PUDDING  	 6.50
Spongy caramelized pudding made with apricot jam and served with vanilla ice-cream

ICE-CREAM OR SORBET PLATTER	 5.00
Selection of 3 ice-cream or sorbet scoops. Please ask your waiter for today’s flavours

BAILEYS brûlée 	 6.50
Traditional crème brûlée infused with Baileys liqueur, served with double chocolate chip 
cookies, coffee ice-cream and espresso jelly

WARM CHOCOLATE AND PISTACHIO FONDANT  	 7.50
Warm dark chocolate fondant with white chocolate and pistachio heart, 
served with pistachio ice-cream 

PLATTER OF AGED CHEESE	 11.50
Chef's selection of seasonal cheeses served with cheese crackers, honey glazed walnuts 
and dried fruits












