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LUNCH MENU 
 

AVAILABLE:  12pm - 2pm    PRICE:  $15 | $17 
 

Calamari 
Calamari rings served on a mixed garden salad with chips, lemon & tartare 

 
Lakes Entrance Gummy Shark GFO 

Beer battered gummy shark with lemon & tartare, served with your choice of chips 
and salad or vegetables 

 
Filo of the Day 

House made filo served with your choice of chips and salad or vegetables  
- Please ask staff for today’s flavour - 

 
Lemon Pepper Chicken Tenders 

Panko crumbed chicken tenders spiced with lemon pepper seasoning, served with 
Greek yoghurt, Chef’s salad and steak fries 

 
Rissoles & Mash 

Grilled beef rissoles on creamy mash with caramelised onion gravy and 
vegetables 

 
Thai Beef Salad GFO 

Pan-fried Thai beef strips with Asian-style crispy noodle salad including carrot, 
cucumber, capsicum, red onion and sweet soy dressing 

 
Honey Mustard Chicken Salad 

Carrot, cucumber, lettuce, tomato, and capsicum salad, topped with honey 
mustard chicken tenders 

 
Southern-Fried Chicken Burger 

Southern-seasoned chicken with slaw, cheese, chipotle aioli, in a milk bun with 
chips 

 
Club Steak Sandwich 

Sirloin steak, lettuce, cheese, tomato, bacon and egg, served with steak fries 
 

Prawn & Squid Stir-Fry 
Prawns & squid pan-fried with capsicum, onion, bok choy, hokkien noodles and 

sweet chilli sauce 
 

Linguini Carbonara GFO 

Linguini pasta tossed with bacon, garlic, onion, mushroom, cream, parmesan 
and white wine 

 
Tuscan Penne GFO 

Chorizo sausage pan-fried with garlic, basil, onion & Napoli sauce, finished with 
fresh spinach and parmesan cheese 
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ENTRÉE 

 
Garlic Bread V  $7|$9 

4 large triangles of toasted bread smothered in garlic butter 
 

Cheesy Garlic Bread V  $8|$10 
Garlic bread topped with cheese; oven baked until melted & golden 

 
Bruschetta V/GFO  $14|$16 

Toasted Turkish bread with freshly chopped tomato, basil & Spanish onion, topped 
with feta cheese 

 
Arancini of the Day V  $12|$14 

House-made arancini balls fried to golden & served with chef’s salad 
- Please ask staff for today’s flavour - 

 
Champions Antipasto Share Platter GFO  $20|$22 

A selection of cold meats, olives, cheese, tomato & crisp bread 
 
 

SALAD 

 
Caesar Salad   $18|$20 GFO/V 

Crispy cos lettuce, bacon, parmesan, house-made croutons, creamy dressing 
served with a poached egg (anchovies on request) 

+ add chicken/prawns $4 
 

Southern Chicken Salad   $26|$28 
Capsicum, onion, cucumber, carrot, cabbage slaw topped with fried Southern-

style buttermilk chicken tenders, finished with smoky chipotle aioli 
 

Salt & Pepper Squid Salad   $27|$29 
Carrot, cucumber, tomato & capsicum salad, served with Squid lightly dusted in 

salt & pepper seasoning fried to golden & finished with crispy chorizo & smoky 
chipotle aioli 

 
Vietnamese Pork Belly Salad   $28|$30 

Twice-cooked pork belly strips atop an Asian salad of wombok, crushed peanuts, 
crispy noodles, cucumber, carrot, onion, black sesame seeds, drizzled with a 

Vietnamese dressing, with a side of jasmine rice 
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PASTA 

 
Your choice of:      Spaghetti  |  Penne  |  Linguine  |  GF Penne 

 

 
Beef Bolognaise GFO   $24|$26 

Our classic beef bolognaise, topped with a spoonful of fresh Napoli sauce & 
shaved parmesan cheese 

 
Carbonara GFO   $24|$26  

Onion, garlic, bacon, mushroom in cream with parsley, topped with shaved 
parmesan 

+ add chicken $4 
 

Garlic Prawn Pasta GFO   $28|$30 
Garlic marinated prawns & sliced onion sautéed in cream with parsley, topped 

with shaved parmesan 
 
 

 
RISOTTO 

 
Chicken & Mushroom Risotto GFO  $26|$28 

Chicken, sliced mushrooms, baby spinach, cream, arborio rice, garlic & white 
wine, topped with parmesan cheese 

 
Chorizo & Chicken Risotto GFO  $26|$28 

Chorizo sausage & chicken with onions, garlic, peas, baby spinach, white wine & 
arborio rice, topped with parmesan cheese 
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FROM THE OCEAN 

 
Lakes Entrance Gummy Shark GFO   $23|$25 

Beer battered local gummy shark served with your choice of either chips & salad 
or vegetables 

 
Seafood Basket   $32|$34 

A piece of battered gummy, salt & pepper squid pieces & 3 battered prawns, 
served with chips, salad & tartare sauce 

 
Garlic Prawns GFO   $28|$30 

Prawns pan fried with garlic, cream & parsley, with rice pilaf, a side salad & a serve 
of chips 

 
Moroccan Spiced Salmon GFO   $28|$30 

Moroccan spiced salmon fillet atop Asian steamed greens, coconut, cranberry 
jasmine rice, paired with Moroccan spice infused Greek yoghurt 

 
 
 

FROM THE MAINLAND 

 
Roast of the Day GFO   $20|$22 

Served with traditional condiments plus your choice of chips & salad or vegetables 
- Please ask staff for today’s flavour - 

 
Chicken Schnitzel   $22|$24 

Chef’s own panko crumbed chicken schnitzel served with either chips & salad or 
vegetables and including your choice of sauce 

 
Chicken Parmigiana   $24|$26 

Our panko chicken schnitzel topped with fresh Napoli sauce, sliced ham & tasty 
cheese, served with chips & salad or vegetables 

 
Chicken & Avocado Schnitzel   $24|$26 

Our panko chicken schnitzel topped with bacon, guacamole & swiss cheese, with 
chips & salad or vegetables 

 
Garlic Chicken Kiev   $24|$26 

House-made panko crumbed chicken breast filled with garlic butter, oven baked 
& served with chips and salad or vegetables 
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BURGERS 

 
Southern-Fried Chicken Burger  $19|$21 

Chicken tenders marinated in Southern-style spices & buttermilk, fried & served 
with crispy slaw, swiss cheese, bacon & chipotle aioli, in a milk bun & side of chips 

 
Champions Steak Sandwich  $19|$21 

Chargrilled striploin, bacon, caramelized onion, egg, tomato, lettuce, swiss 
cheese, relish in toasted sourdough with a side of chips 

 
 

STEAK 

 
Our char-grilled steaks include one sauce of your choosing and your choice 

of chips & salad or vegetables. 
GFO available 

 
 

Porterhouse  200g  $24|$26 
 

Porterhouse  300g  $30|$32 
 

Scotch Fillet  350g  $36|$38 
 

T-Bone  400g  $36|$38 
 
 

 
  

SAUCES 
$2 ea 

 

Gravy: 
Regular, Mushroom, Onion, Pepper 

Red Wine Jus 
Garlic Butter  

Creamy Garlic 
Other: 

Aioli, Tomato, BBQ 

TOPPERS 
$8 ea 

 

Garlic Prawn 
5 prawns in creamy garlic sauce 

 

Aussie 
Bacon, egg & onion rings 
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VEGETARIAN & VEGAN 

 
Bruschetta V/GFO   $12|$14 

Toasted Turkish bread with fresh chopped tomato, basil & Spanish onion, topped 
with feta cheese 

 
Pumpkin, Sage & Feta Arancini V/GFO   $14|$16 

House made panko & black sesame arancini balls filled with pumpkin, sage and 
feta, topped with tomato coulis and served on Chef’s salad with carrot, 

cucumber, tomato and capsicum 
 

Veggie Burger V/VG   $14|$16  
Oven baked veggie patty, oil-caramelised onion, tomato relish, spinach, grilled 

mushroom and vegan mayonnaise, all served in a potato bun 
 

Vegetable & Pesto Filo V/VGO/GF   $20|$22 
Oven baked filo encasing pumpkin, spinach, mushroom,  

plant-based basil pesto, sundried tomatoes, oil-caramelised onion, and feta, 
served with tomato relish and your choice of chips and salad or vegetables 

 
Sweet Potato & White Bean Chilli V/VG/GF   $23|$25 

A mild combination of white beans, sweet potato and tomatoes, slow cooked and 
served with fluffy scented rice and guacamole 

 
Roast Vegetable Risotto V/GF 

Half: $18|$20        Full: $23|$25 
Roast pumpkin, mushroom, sundried tomato, onion and spinach pan fried with a 

dash of cream, finished with vegetarian parmesan 
 

Pumpkin Gnocchi V/GF 
Half: $18|$20        Full: $23|$25 

Pumpkin gnocchi sautéed in a tomato and roasted vegetable sauce, finished with 
vegetarian parmesan 
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KIDS MENU 

$8ea 
 

 
For ages 12 and under 

Each with a free kids drink & your choice of chips or vegetables 
 

Chicken Schnitzel 
 

Chicken Nuggets 
 

Battered Fish GFO 
 

Roast of the Day GFO 
 

Chicken Parma 
 

Penne Bolognaise GFO 
(excludes chips/veg) 

 
 

 
ALL YOU CAN EAT ICE CREAM 

 
Soft-serve style ice cream made with real milk! 

Help yourself to as much as you like for only 
$6 per person 

 
 

Ice Cream Flavours: 
Chocolate 

Vanilla 
 

Toppings: 
Strawberry 
Chocolate 
Caramel 

 


