
 

*Free Ice cream with kids meal when purchased with one or more light or main meal(s) 

 

THE SCULLERY 

Starters and Snacks 
Fries and Aioli $6 

Salt n’ Vinegar Chips with Tomato Sauce $7 

Cajun Fries and Sour cream $8 

Vegetarian Asian Basket of spring rolls, 

moneybags & samosas with Sweet Chilli $8 

Beer Battered Onion rings & Kiwi Dip $8 

Salt n’ Pepper Calamari, wasabi mayo & 

lemon $10 

Prawn cocktail- Spicy sautéed prawns with 

Guacamole, crunchy lettuce and pineapple 

salsa $14 

Smokey BBQ lamb ribs served with refreshing 

mint yoghurt dip $14 

Homemade Mussel fritters with panfried 

spinach and Thai green curry sauce $12 

Crispy fried Chicken with house BBQ sauce 

and Aioli $16 

Crumbed Camembert bites and cranberry 

dipping sauce $14 

Light Meals and Salads 
Creamy Seafood Chowder served with Garlic 

Bread $14 

Ham, Cheese &Tomato Toastie with Fries $9 

Vegan Chickpea Curry with steamed rice and 

mango chutney $14 

Spicy Beef Nachos with Sour cream, jalapenos 

and chunky salsa $16 

4 Bean Vegetarian Chilli with Guacamole, Sour 

cream, jalapenos and salsa $15 

‘The Point’ Caesar Salad- Crunchy Iceberg 
lettuce, bacon, parmesan, soft boil eggs and 
garlic croutons, tossed in Aioli Dressing $16 
 
Apple, Walnut and Feta salad, with cherry 

tomatoes, crispy lettuce, rocket leaves and 

citrus dressing $16 

Add Chicken or prawns $6 

Burgers 
The Beef Burger- Grilled Beef pattie with 

Cheddar cheese, Relish, aioli, Bacon, Tomato, 

Pickles and battered onion rings $19 

Chicken Burger- Crispy coated Chicken Burger 

with honey apple slaw, guacamole, parmesan 

cheese, jalapenos and relish $21 

Mushroom and feta Burger- Grilled field 

mushroom, feta cheese, pickled red onions, 

relish and Rocket leaves $18 

All burger served with fries and aioli 

Kids Menu 
Cheese burger & fries with tomato ketchup $9 

Kids Fish and Chips $9 

Chicken tenders and fries $10 

Kids Vege platter $7 

Kids meals served with free Ice-cream* 

Sharing Platters 
Seafood Platter- Battered fish bites, salt and 

pepper squid, mussel fritters, spicy prawns 

and salt n’ vinegar chips. Served with garlic 

bread and dips $39 

Ploughman’s Platter- BBQ lamb ribs, Fried 

Chicken. Crumbed camembert, grilled sausage 

and Cajun Fries. Served with Grilled bread and 

dips $37 

Grazer’s Platter- Vegetable Crudités, Spring 

rolls, marinated feta, samosas, grilled 

mushrooms, money bags onion rings, and 

garlic bread and dips $30 

Sides 
Steamed vegetables $6 

Side Salad $6 

Herb slaw $6 

Steamed Rice $4 

Mash $6 

Jug of Gravy $3 



 

*Free Ice cream with kids meal when purchased with one or more light or main meal(s) 

 

THE SCULLERY 

 

Mains 
 

Tempura Battered Fish and Chips with Tartare Sauce and Salad $22 

Homemade beer braised beef pie served with crushed peas, mash and gravy $22 

Chicken, Tarragon and Mushroom Pie served with crushed peas, mash and gravy $22 

Crispy Skinned Salmon Fillet with Wasabi mayonnaise, seasonal greens & steamed Rice $28 

Bangers and Mash- Butcher’s Sausages over mash Potato with gravy & pickled red onion $24 

BBQ pork Ribs with our secret BBQ sauce, fries and Honey Apple slaw  

Half Rack $24 Whole Rack $32 

Mediterranean Vegetable Penne Pasta with shaved parmesan and olive tapenade $19 

 

Desserts 
Cookies and Cream Cheesecake with Chocolate sauce $8 

Rich Chocolate mud cake and whipped cream $8 

Apple and Plum Crumble with Ice Cream $8 

 

 

 

Steaks; 
300g Marinated Rump Steak with Fries and Salad $24  

Grilled Scotch Fillet steak with garlic Butter, steamed Greens and potato mash $29 

Extras; Egg $2 Mushroom Sauce $5 Prawns $6 


