STARTERS

Herb Bread

Pesto & Parmesan Bread

Cheese Cob Loaf
Add Bacon

Crumbed camembert Cheese wedges

Served with toasted turkish fingers and
cranberry sauce

Salt ‘n’ Pepper Calamari

Seasoned calamari served with chips, salad
and our very own homemade tartare sauce

Garlic Prawns

Grilled garlic prawns in a half shell covered in
a garlic cream sauce served on steamed
jasmine rice with a side salad

SALADS

Caesar Salad

Cos lettuce, warm bacon, poached egg,
parmesan cheese and garlic croutons

Greek Salad

Roasted red capsicum, cucumber, tomato,
carrot, olives, red onion, fetta cheese, tossed
with mesculin and a coriander, ginger and
lime dressing

Add Chicken

Add Calamari

Add Prawns
Thai Beef Salad

Tender marinated strips tossed through a
garden salad toped with roasted cashews

LUNCH TIME ONLY

Steak Sandwich

Panini filled with, tomato, cheese, onion,
bacon, egg, beetroot and BBQ sauce with
chips

Chicken Burger

Lettuce, tomato, cheese, bacon, pineapple
and aioli with chips

300g Rump Steak

With chips and salad and choice of sauce
Bangers and mash

With vegetables with onion gravy

Classic fish and chips

Served with salad, lemon and tartare

Roast Of The Day

KIDS MENU 12 and under
Sausages and chips

Fish and chips

Popcorn chicken and chips
Roast of the day
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MAINS

Chicken Supreme

Chicken breast baked and filled with bacon,
spinach and ricotta cheese served on a
creamy garlic mash with steamed vegetables

Graziers Beef Pie

Graziers homemade chunky meat pie
accompanied with creamy mash potato & mushy
peas

Chicken Parmigiana

Lightly crumbed double breast of chicken
topped with leg ham, napoli sauce &
mozzarella served with chips & salad

Veal Scaloppini

Veal medallions pan-fried, covered in a bacon,
mushroom and red wine sauce served on a
creamy potato mash and vegetables

Vegetarian Stir fry
Asian greens wok tossed with hokkien noodles
ADD Beef/ Chicken /Pork

Marinated Lamb Cutlets

Lamb cutlets marinated and served with chips
and a mini Greek salad and finished in a mint
pan jus

Seafood Delight

Combination of garlic prawns, calamari, grilled
fish, crumbed scallops, crumbed whiting and
served with chips, salad, aioli and homemade
tartare sauce

Classic Fish and Chips
Beer battered Barramundi served with chips,
salad, lemon and tartar

Chicken Schnitzel
Served with chips and salad, choice of sauce

PASTA

Ravioli
Spinach & Ricotta ravioli with a napolitana
sauce
Fettuccini Carbonara
Sautéed pieces of bacon, onions, mushrooms
& garlic splashed with white wine & cream
tossed through fettuccini finished with cracked
pepper topped with parmesan cheese

Add Chicken
Vegetarian Tartatan
Steamed Mediterranean vegetables between
layers of eggplant with roast capsicum & olives

Wagyu Beef Lasagne

Layers of pasta, bolognaise, white sauce and
cheese baked to perfection and served with
chips and salad
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PREMIUM CHAR GRILLED STEAKS

All steaks cooked to your liking and served with your choice of —
mushroom, pepper, gravy, dianne, garlic butter and béarnaise sauce

All steaks served with your choice of Vegetables or Garden Salad and Chefs
Potato or Chips

300 GRAM RUMP 100 days grain finished 21.00

This classic primal cut is full in flavour & comes from Kilcoy meatworks in South East
Queensland. The beef bodies are a yearling product with a hook weight of 340 to 360 kg,
predominately 75% Bos Taurus [British Breed of Cattle] with a fat depth of no more than
7mm. Aged to our specification for ultimate flavour and tenderness.

“FULL OF FLAVOUR”

600 GRAM RUMP 100 days grain finished 32.50

This classic primal cut is full in flavour & comes from Kilcoy meatworks in South East
Queensland. The beef bodies are a yearling product with a hook weight of 340 to 360 kg,
predominately 75% Bos Taurus [British Breed of Cattle] with a fat depth of no more than
7mm. Aged to our specification for ultimate flavour and tenderness.

“FULL OF FLAVOUR”

350 GRAM T BONE 100 days grain finished 26.00

This specialty cut of beef has two components the meat on the larger side of the bone is
known as the sirloin & the smaller is the eye fillet. Aged for a minimum of 8 weeks & with
the flavour of the bone you can understand why this is known as the

“THE CATTLEMANS FAVOURITE”

250 GRAM RIB FILLET 100 days grain finished 24.00

Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating
expectations with a marble score up to 2. Raised on natural pastures in South East
Queensland & grain finished for the last 100 days at selected feedlots.

“SIMPLY SUPERB”

200 GRAM PETITE EYE FILLET MIGNON 100 days grain finished 25.00

Eye Fillet wrapped in bacon before grilling to obtain that smokey BBQ flavour. Sourced
from lush open paddocks surrounding the Darling Downs & aged for a minimum of 8
weeks.

“OUTSTANDING”

STEAK TOPPERS

GARLIC PRAWNS 8.00
SALT N PEPPER CALAMARI 7.00
BOTH GARLIC PRAWNS & SALT N PEPPER CALAMARI 12.00

www.greatfoodgreatvalue.com.au
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