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fruit salad.................................7 
w honeyed yoghurt

eggs ...............................................8 
(scrambled, poached or fried) 
on toasted sourdough

mini pancakes ........................... 9 
w maple syrup & fresh  
strawberries

baked beans................................7 
on toasted sourdough

mini bacon & egg roll.......9 
w BBQ sauce

buttered sourdough .......5 
toast w your choice of  
vegemite, jam or peanut butter

bacon.......................................... 4

poached eggs (2)......................... 5

thyme & butter mushrooms............ 4

smashed avocado.......................... 4

house-baked white beans............... 5 
w tomato, chilli & chorizo 

hash browns (2)........................... 3

pork chipolata sausages (2)........... 4

grilled roma tomato (2 halves)....... 3

sourdough toast (2 pieces)............. 4

sideskids brekky

CONDITIONS APPLY TO SOME OF THESE PROMOTIONS.  
- ASK US FOR MORE INFORMATION -

Beautiful

birthday celebrations
c o r p o r at e  b o a r d ro o m

+  p r i v at e  f u n c t i o n  ro o m s

$15 reef & beef tuesdayF R O M  5 . 3 0 P M

WATCH THE SPORT ON  THE
BIG  SCREEN TV’S

cocktails fine wines

punters clubpunters club

COFFEE & CAKE
SPECIAL

SUNDAYS FROM 1PM
FRIDAYS & SATURDAYS FROM 8PM
LIVE MUSIC

MONDAYS FROM 5.30PM

Thursday Trivia

SUNDAY MORNING BREKKY

F R O M 
5 . 3 0 P M

Menu

house-made banana bread ...............................................................................6 	v 
w butter & fresh strawberries

Toasted hazelnut & fifruit toast ........................................................... 8 	v 
w a side of ricotta & honey

seasonal, fresh fruit salad............................................................................9 	v/gf 
w honeyed natural yoghurt, toasted muesli & fresh mint

smashed avocado................................................................................................. 11 	v/gfm	
on toasted sourdough w lemon, dukkha, olive oil & sea salt

bacon & egg open ‘“benny burger”......................................................... 12 
w fresh spinach, chilli onions & house-made hollandaise sauce

blueberry pancakes ............................................................................................ 13 	v 
w fresh strawberries, lemon syrup & a side of ricotta

eggs benedict............................................................................................................ 12 	v/gfm  
w fresh spinach, toasted sourdough & house-made hollandaise sauce 
ADD flaked hot-smoked salmon & lemon wedge.................................................. 6 
ADD ham & seeded mustard............................................................................ 4

sweet corn & coriander fritters .......................................................... 14 	gf 
w rocket, smashed avocado, grilled roma tomato, coriander & lime yoghurt 
ADD flaked hot-smoked salmon........................................................................ 6 
ADD bacon.................................................................................................... 4 
ADD poached eggs (2).................................................................................... 5

sauteed thyme & butter mushrooms...................................................... 14 	v/gfm  
w toasted sourdough, balsamic reduction & labne cheese

tomato, chilli & chorizo house-baked white beans............. 14 	gfm 
w fried eggs, toasted sourdough, rocket & feta

the little breakfast .......................................................................................... 13	 gfm 
bacon, eggs (scrambled, poached or fried), grilled roma tomato, 
bush tomato chutney & toasted sourdough

the big breakfast ................................................................................................ 22 	gfm  
eggs (scrambled, poached, or fried), bacon, grilled roma tomato,  
thyme & butter mushrooms, pork chipolata sausages, bush tomato chutney,  
hash browns & toasted sourdough

breakfast SUNDAYS 8AM-10.30AM



classic rosemary & garlic pizza bread.................................................9	 v/gfm 
w mozzarella & parmesan

dukkah spiced garlic pizza bread............................................................. 14	 v/gfm 
w danish feta, marinated olives, vincotto

panko crumbed calamari rings.................................................................... 15 
w pickled cucumber salad, house made tartare

wild mushroom arancini (3).......................................................................... 12	 v 
w rocket, lemon, basil mayo

THAI SPICED FISH CAKES......................................................................................... 16	 gf 
w asian garnish salad and nuoc cham dipping sauce 

antipasto board...................................................................................................18	 gfm	
a selection of cured & air dried meats, chicken liver paté,  
beetroot & feta dip, white anchovies, toasted turkish bread

bucket of moreton bay prawns ...........................................................20	 gfm 
in their shells (250gm) w cocktail sauce, lemon wedge, 
warm crusty baguette, butter

oysters 
please enquire where we have freshly sourced our oysters from as this  
changes with seasons & supply 
Natural................................................................... 1/2 doz 17.......................... doz 31	 gf 
Kilpatrick................................................................ 1/2 doz 18........................doz 34	 gf

to share or not to share

land

vegetarian pizza..................................................................................................... 16	v/gfm/vgm 
w roasted pumpkin, cherry tomato, red onion, chargrilled zucchini,  
bocconcini, mozzarella, pesto oil   

chicken enchilada pizza ................................................................................... 16	gfm 
w refried beans, avocado, spanish onions, mozzarella, fresh tomato salsa,  
sour cream & a stack of corn chips

bourbon bbq pizza............................................................................................. 19	gfm 
w ground beef, pancetta, pepperoni, cherry tomatoes, red onion, bocconcini,  
mozzarella, bourbon barbeque sauce, stack of sour cream & chive crispy potato skins   

Seafood pizza.......................................................................................................... 19	gfm 
w atlantic salmon, tiger prawns, white anchovies, roasted cherry tomatoes,  
baby capers, mozzarella, horseradish cream, lemon wedge 

wood f ired oven

prices include a free small drink

chicken nuggets........................................................................................................9 
w simple salad & chips

battered f ish............................................................................................................. 10 
w simple salad & chips

ham, cheese & pineapple pizza........................................................................ 10

120g minute steak..................................................................................................... 11 
w simple salad & chips

beef hamburger......................................................................................................... 12 
w cheese, lettuce, tomato & a side of chips

mixed platter (serves 2-4 little ones)................................................ 21 
w ham, cheese & pineapple pizza, battered fish,  
chicken nuggets, simple salad & chips

little ones u/12 years

MONDAY - SATURDAY Lunch 11:30am - 3pm & Dinner 5:30pm - 9pm | SUNDAY Breakfast (PTO) 8am - 10:30am & Lunch 11:30am - 4pm & Dinner 5:30pm - 8:30pm | Bar Snack Menu Available Everyday 11:30am - Late (see Menu at the Bar) | v = vegetarian, gf = gluten free, vgm = vegan w/ modification, gfm = gluten free w/ modification (surcharge applies for gf pizza bases)
 Please consult with a chef before placing your order if anyone in your party has an allergy. We use reasonable efforts in our sourcing, preparation and handling procedures to avoid the introduction of the named allergen into these menu choices;  

however, it is possible for the allergen to be introduced before the food is provided to us or by inadvertent cross contact. We do not have separate kitchens, and in some cases separate equipment, to prepare allergy-friendly items.

CHIlLI CRAB LINGUINI............................................................................................... 26 
w tomato concasse, fennel, parsley, lemon oil topped w crème fraiche & pangrattato

pan seared tasmanian huon salmon...................................................... 28	gf 
w warm chat potatoes, red radish, shaved fennel, baby spinach, snow peas,  
side of coriander & lime yoghurt    
(served to chef’s recommendation unless requested “cooked through”)

oven roasted barramundi f Illet............................................................. 28	gf 
w crab & asparagus risotto, tomato & chive salad, lemon olive oil dressing

beer battered f ish & chips............................................................................. 22 
w house made tartare, fresh lemon wedge   
ADD side garden salad..........................................................................................................4

panko crumbed calamari rings & chips................................................. 19 
w house made tartare, fresh lemon wedges 
ADD side garden salad..........................................................................................................4

seafood plate........................................................................................................ 52 
w panko crumbed calamari rings, chilled moreton bay bug, local prawns in their shells, 
natural oysters, Thai-style fish cakes w nuoc cham dipping sauce, warm baguette & butter, 
beer battered chips, garden salad, cocktail sauce, housemade tartare, lemon wedge 
(suitable for one hungry belly or for two as a lighter meal)

sea

beer battered chips 
sml................. 4	 v     lge.................6	 v
garden salad..............................4	v/gf 
w house dressing
creamy mashed potato........5 	v/gf
seasonal vegetables .........6 	v/gf 
sautéed in butter & sea salt

creamy wild mushroom ........... 2	 gf

peppercorn sauce.................... 2	 gf

red wine jus........................... 2	 gf

soy, ginger & lime sauce.......... 2

housemade tartare.................. 2	 gf

housemade aioli..................... 2	 gf

sides sauces

300g rump............................................................................................................ 27	 gfm 
w beer battered chips, garden salad, choice of  sauce below

250g sirloin ..................................................................................................... 30	 gfm 
w beer battered chips, garden salad, choice of sauce below

300g rib f illet.................................................................................................. 32 	gfm 
w beer battered chips, garden salad, choice of sauce below

500g signature op rib on the bone.............................................. 45	 gfm 
w warm salad of mushroom, bone marrow, parsley & eschallot, sour cream  
& chive jacket potato, broccolini, green beans, choice of sauce below

char grill

roast beetroot salad.................................................................................... 16	 v/gfm/vgm 
w cherry tomatoes, danish feta, avocado, rocket, asparagus, thick croutons, vincotto 
ADD grilled chicken...............................................................................................................4 
ADD flaked local hot smoked salmon.................................................................................6

PORK & VEAL MEATBALL RIGATONI ............................................................... 24 
w a rich tomato and red capsicum sauce with cherry tomatoes,  
baby bocconcini, fresh basil and grated pecorino cheese

portabello & seared haloumi salad.....................................................18	 v/gf 
w portabello mushroom, haloumi cheese, zucchini ribbons, roasted roma tomatoes,  
puy lentils, mixed leaves, dressed w basil pesto & a fresh lemon wedge

lemon & ricotta chicken fettucini........................................................ 24 
w asparagus, baby spinach, roasted pumpkin, marjoram, sun dried tomatoes,  
lemon herb pangratatto    
Option without chicken....................................................................................................... 21	 v

house crumbed chicken breast “schnitzel”..................................... 24 
pan cooked, served w a salad of dressed rocket, pecorino shavings,  
baby capers, citrus fillets 
ADD small side of chips........................................................................................................4

chunky steak & ale pie...................................................................................... 25 
w mashed potato, green pea puree, roasted roma tomatoes, red wine jus

smokey bourbon bbq pork ribs............................................................. 32	 gf 
w cabbage, apple & radish slaw, sour cream & chive jacket potato, cob of corn

oven roasted lamb rump.............................................................................. 28	 gf 
w a warm salad of baby spinach, zucchini ribbons, chat potatoes, green beans, cherry tomatoes,  
lemon caper dressing, soft labne cheese, kalamata olives, red wine jus    
(served to chef’s recommendation unless requested “cooked through”)

portabello mushroom & seared haloumi burger....................... 17	 v 
w mixed leaves, tomato, zucchini ribbons, basil mayo, pesto, side of chips   

ground wagyu beef burger........................................................................... 19 
w chilli onions, crispy bacon, tomato, melted cheddar, red pepper relish,  
toasted bun, side of chips   

GRILLED CHICKEN BREAST BURGER ................................................................... 17 
w crispy bacon, rocket, tomato, basil mayo, toasted focaccia , side of chips 
ADD avocado.........................................................................................................................2

texan pulled beef brisket burger ............................................................ 19 
w melted swiss cheese, cider onions, cabbage & apple slaw,  
mustard, pickles, toasted focaccia bread, side of chips

let’s meat in the middle

Nolans Premier Selection | S'East Queensland | Grain Fed | MSA Graded


