
Entree 
Cobs   $8.50    
Served with your choice of garlic, herb, or 
 plain butter  
 
Pumpkin and Macadamia Nut Soup   $7.50 
Homemade pumpkin soup topped with sour 
cream, and roasted macadamia nuts 
 
Crab, Prawn and Crème Fraiche Stack $15.90     
A tower of diced sun-dried tomatoes, 
avocado, dill, and crème fraiche, topped with 
fresh crab meat, king prawn, drizzled with a 
tomato, sumac and cracked pepper infused 
hollandaise 
 
 Garlic Prawns Entrée $16.90 Main $26.90   
Sautéed in garlic, paprika, cream and a dash 
of white wine, placed on a bed of seasoned 
rice 
 
 
                                                                       
                                                                                            
 
 
 
 
 
 
 
 

Main Course 
Lamb Shank   $25.00 
Braised with a plum and port wine glaze, on a 
bed of root vegetables and mash potato 
 
Pork Belly with Butterscotch Sauce $25.90 
Served with a sweet potato and herb risotto  
 
Eye Fillet of Beef    $31.90 
Cooked medium, topped with fresh local 
prawns, served with a mild chili, tomato and 
cream sauce Or a red wine Jus   
 
Confit Duck     $26.90 
Served on a bed of creamy mash potato, 
sauced with a cranberry, ginger, sweet soy 
and hoisin sauce 
                                                                                      
Chicken Breast with Camembert  $23.90 
and Avocado 
Plump chicken breast, oven roasted, sauced 
with a honey, seeded mustard 
and cream sauce 
 
Herb, Almond and Lemon     $24.90 
Encrusted Barramundi 
Topped with a sour dough and almond herb 
crust, placed on an avocado and cream, 
fraiche puree, sauced with a lemon beurre 
blanc sauce 
 
 
 
 

Dessert 
Flourless Chocolate Mud Flan    $9.50 
Served with raspberry coulis, double cream, 
and chocolate ganache  
 
Raspberry and White Chocolate Panna Cotta   
$7.90 
Served with raspberry coulis and fresh 
cream 
 
Sticky Date Pudding $9.50 
Served warm and drizzled with butterscotch 
sauce 
 
Toblerone Cheesecake  $9.50 
 Homemade baked cheesecake drizzled with 
amaretto and coffee anglaise, served with 
praline  
 
 
 
 
Please call 49441466 or 
0439166200 for orders, serving 
from 5.30pm until 8pm Monday to 
Saturday  
 
 
 
 
 
 
 



 

Takeaway Menu 

Tuesday to Saturday 

5.30pm to 8pm 

 

15 Palmer Street 

North Mackay, 4740 QLD 

   07 49441466  

 
 

     

 
 
Children’s Meals $9.50 
Crumbed or Pan-fried: 
Steak 
Chicken 
Fish 
Served with your choice of: 
Chips or mash potato 
Vegetables or salad  

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Monday – Saturday 

Set Menu 
$39.50 per person 
Takeaway Menu 

 
ENTRÉE 

Pumpkin and Macadamia Nut Soup 
Homemade pumpkin soup topped with sour 

cream, and roasted macadamia nuts 
 

MAIN COURSE 
Braised Lamb Shank 

Braised lamb shank with a quince paste and 
plum sauce served on potato mash and 

roasted root vegetables 
OR 

 Chicken Breast with Pesto Cream Sauce 
Plump chicken breast, oven baked, served on 

creamy mash and vegetables 
 

DESSERT 
Sticky Date Pudding 

Served warm and drizzled with  
butterscotch sauce 
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