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STARTERS & ENTREES 
GARLIC BREAD 
Perfect to share 

6.00 

BRUSCHETTA 
Roma tomatoes, Spanish onion, hint of fresh basil on top of toasted 
French stick drizzled with balsamic 

11.00 

WARM DAMPER 
Served with herb and crushed garlic whipped butter 

11.50 

 

MACADAMIA HONEY CHICKEN 
Chicken tenderloins coated in macadamia and sesame seed crumbs, 
served with avocado tomato salsa garnished with a honey aioli 

14.00 

GARLIC PRAWNS                                                    ENTREE 
Served on a bed of rice                                                                MAIN 

14.00 

21.00 

CALAMARI                                                               ENTREE 

Served with chips and a side salad                                MAIN 
 

          14.50   

20.50 

OYSTERS – NATURAL                                          ½ DOZEN 15.00 

                                                                                  1 DOZEN 26.50 

OYSTERS – KILPATRICK                                      ½ DOZEN 16.50 

                                                                                 1 DOZEN 28.50 

OYSTERS – MORNAY                                           ½ DOZEN 16.50 

                                                                                 1 DOZEN 28.50 

TRIO AVAILABLE BY THE DOZEN ONLY   

SALADS 
RIVER VIEW SALAD 
On a bed of hokkien noodles, spinach leaves, baby cos, Spanish 
onion, capsicum, baby beetroot, avocado, diced apple, pecan nuts 
garnished with apple twirl and drizzled with house dressing  

15.00 

CAESAR SALAD 
Served with baby cos lettuce, crusty croutons, ham, egg, Hinterland 
Caesar dressing (anchovies optional) 

15.00 

SALADS TOPPERS  

Add chicken 5.00 

 Add calamari   5.00 

Add garlic prawns 6.50 

KIDS MEALS (12 YEARS AND UNDER) 
CALAMARI AND CHIPS 7.50 

POPCORN CHICKEN AND CHIPS   7.50 

FISH AND CHIPS (available grilled with vegetables)  7.50 

SPAGHETTI BOLOGNAISE 7.50 

CHEESE BURGER 7.50 

SAUSAGE AND VEGETABLES 7.50 

SOFT DRINK AND ICE-CREAM UPGRADE 
 

1.00 

SENIOR’S MENU (SENIORS ONLY) 
FISH AND CHIPS 12.50 

SPAGHETTI BOLOGNAISE 12.50 

LAMB SHANK AND MASH 12.50 

CHICKEN SCHNITZEL 12.50 
 

MAINS 
GRAZIERS PIE RANGE 
All served with mash potato or chips and mushy peas and your choice of sauce 

GRAZIERS BEEF 

GRAZIERS BEEF AND MUSHROOM 

GRAZIERS STOCKMANS 

16.90 

CHICKEN PARMIGIANA  
Chicken schnitzel topped with ham, napoli and 3 cheeses, served with crisp 
golden fries and salad 

20.90 

Add pineapple and avocado for a tropical parmigiana 25.00 

CHICKEN SCHNITZEL 
Chicken schnitzel crumbed served with crisp golden fries and salad 

19.50 

LAMB SHANKS 
Long and slow pot roasted with root vegetables ‘til hanging off the bone’ served 
on a bed of fresh potato mash 

26.00 

HINTERLAND CHICKEN 
Chicken filled with camembert and prawns wrapped in bacon, finished with a 
creamy roast capsicum sauce 

24.50 

LAMB CUTLETS 
Crumbed with Rosemary and parmesan served with fresh kumara mash and 
seasonal vegetables with your choice of sauce 

26.50 

BOURBON GLAZED BBQ BABY BACK RIBS 
Slow cooked for 4 hours and basted in our Bourbon BBQ sauce 
and served with potato jack and sour cream 

 25.50 

  

CRISPY SKINNED SALMON 
Served with seafood risotto, Asian vegetables and teriyaki sauce  

24.50 

FISHERMANS BASKET 
Crumbed prawns, calamari, scallops, battered fish, natural and Kilpatrick 
oysters served with side salad, chips and aioli 

27.00 

VEAL OSCAR 
Pan fried veal topped with prawns, scallops and asparagus spears layered with 
a béarnaise sauce with pommes duchesse   

25.00 

HEARTY MIXED GRILL 
250 gram rump, sausage, chicken tenderloin, crumbed lamb cutlet, bacon egg 
and tomato 
 

27.00 

PASTA 
RAVIOLI 

Spinach and ricotta ravioli served with roast pumpkin, onion, 
mushroom, sundried tomato, garlic and spinach leaves in a creamy 
napoli sauce  

19.00 

SPAGHETTI BOLOGNAISE 

Rich Italian based meat sauce served with al dente pasta sprinkled 
with grated parmesan 

18.50 

FETTUCINE CARBONARA  

Traditional carbonara, white wine, bacon, cream, mushroom, bacon, 
onion, garlic and egg 

18.00 

Add chicken 5.00 

HOT CHILLI SCALLOPS WITH GARLIC PRAWNS 

Served with fettuccine rocket and white wine reduction 

20.50 

SIDES 
HOUSE SALAD 5.50 

CAESAR SALAD 5.00 

CREAMY POTATO MASH 5.50 

SEASONAL VEGETABLES 5.50 

CHIPS WITH AIOLI 6.50 
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PREMIUM CHAR GRILLED STEAKS 
 

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH YOUR CHOICE OF  

CHIPS AND SALAD OR POTATO AND VEGETABLES  

AND ALSO WITH YOUR CHOICE OF SAUCE: 

MUSHROOM | PEPPERCORN | DIANNE | PAN GRAVY | GARLIC| BEARNAISE 

MUSTARD ALSO AVAILABLE| DIJON | SEEDED| HOT ENGLISH  

 
 

RUMP 400 GRAMS 

 

28.50 

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our specification with the supplier guarantee 
of ultimate flavour and tenderness. “Full of Flavour” 

 

RUMP Join the 800 club 800 GRAMS 

 

39.90 

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our 
specification with the supplier guarantee of ultimate flavour and tenderness. “Full of 
Flavour” 

  

RIB FILLET 300 GRAMS 

 

30.50 

Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating expectations “Simply Superb”  

EYE FILLET 200 GRAMS 

 

27.90 

This delightful cut of beef is best described as succulent, lean and tender  

“Simply Sensational” 
 

PORTERHOUSE 300 GRAMS 

 

29.50 

Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to ensure tenderness and taste satisfaction, known for 
its clean fresh flavour with no fatty after taste “Melt In Your Mouth” 

 

AMERICAN CUT RIB EYE ON THE BONE 500 GRAMS 

 

37.00 

A specialty primal cut of beef with exceptional flavour and eating quality  

“The Grand Champion Of Steaks” 

 

 

 

 

 

STEAK TOPPERS 
CREAMY GARLIC PRAWNS (3) 6.50 

CRUMBED CALAMARI 5.00 

SCALLOPS 6.50 

FRIED EGGS (2) 4.00 

SURF AND TURF COMBO (SCALLOPS AND GARLIC PRAWNS) 8.50 

BBQ RIBS 
 

9.50 

LUNCH MENU (AVAILABLE LUNCH TIME ONLY) 
BANGERS AND MASH 
2 large sausages nestled in a bed of fresh mash drizzled in gravy and sprinkled with crispy onions 

13.50 

WAGYU BURGER 
Wagyu mince, caramelised onion, tomato, lettuce, bacon, egg, cheese and pineapple 

14.50 

CHICKEN BURGER 
Chicken schnitzel with lettuce and avocado with home made mayonnaise on Turkish bread 

14.50 

LUNCH RUMP 
250 gram graziers Rump served with chips, salad and your choice of sauce 

15.50 

OLD SCHOOL STEAK SANDWICH  
Toasty bread, grain fed beef, lettuce, caramelised onion and cheese 

14.90 

FISH AND CHIPS 
Served with chips and salad 

13.50 

CHICKEN CAESAR WRAP (SERVED HOT OR COLD) 
Chicken, bacon, parmesan cheese, cos lettuce and Caesar dressing, wrapped in flour tortilla, served with chips 

13.00 

  

 

 

 

 


