
 
A P P E T I S E R S 

     tomato bruschetta wood fired bread, tomato, red onion,  
                                 basil, olives, extra virgin olive oil, balsamic glaze  12 

 gf buffalo wings hot chilli sauce w/ fresh celery & ranch dressing   19 

gf salt & pepper fresh-fried crisp squid, garlic & chilli aioli    21 

    crispy fried prawns served with chilli, coriander, chimichurri & fresh lime 24 

   bucket of Australian tiger prawns, Marie rose sauce, lemon    38 

V    vine tomato & buffalo mozzarella 

                             basil, caramelised balsamic dressing and basil oil   22 
 

GF  harrissa grilled chicken  chickpea & walnut salad w/ 

                         cherry tomato, feta cheese, shallots, parsley, garlic dressing    24 
 

     seared tuna tataki salad lightly seared and served rare with avocado, 

                         tomato and mixed greens and Wasabi Vinaigrette    26 

SEAFOOD 

BURGERS All SERvEd 
with chipS 

cRiSpY GlAZEd pERi pERi chicKEN BURGER…….. 
iceberg, tomato, onion & hot chipotle mayo     22 

SKiff ANGUS BURGER…….. 
bacon, lettuce, tomato, onion jam, pickles, cheese        22 

  
dOUBlE SKiff ANGUS BURGER…….. 

bacon, lettuce, tomato, onion jam, pickles, cheese w/aoli       26 

fAlAfEl…….. 
(v) melted fontina cheese, mushrooms, tomato, pesto w/minted yoghurt      21 

 

Members discount apply 

10% Surcharge Applies on Public Holidays 

v garlic crust fresh garlic, cold pressed olive oil   14 

v garlic & cheese fresh garlic and mozzarella cheese  17 

v margherita, mozzarella, tomato sauce and basil  22 

  garlic prawns, tomatoes, chorizo, chilli, garlic oil  25 

  pepperoni, sausage, peppers, onions, mushrooms, 
                                mozzarella and tomato sauce 25 

v eggplant, roast peppers, zucchini, pesto, 
                                                           halloumi cheese 22 

   

P 
I 
Z 
Z 
A 

Seafood basket, 
prawns, oysters, 
calamari, 
battered fish, 
chunky tartare 
sauce & chips      32  

Fish & chips, 
signature citrus 
beer battered 
rosemary salted 
chips & tartare 
sauce              26  

Crispy skin 
salmon, 
grilled with peas, 
beans, radish, 
broccolini            29  

Mussels,    
tomato, chilli, 
basil, garlic 
served w/garlic 
bread     26  

Barramundi 
goan curry 
basmati rice,  
pappadums 
mango 
chutney      ….. 28  
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From the  

Farm 

GNOCCHI ROASTED PUMPKIN, 
PINE NUTS, GOAT’S CHEESE, 
KALE & EXTRA VIRGIN OLIVE OIL  
V                                      

                                 25 

LINGUINE, PRAWNS, MINT, 
CHILLI, GARLIC, PARSLEY & 

LEMON BUTTER SAUCE 

27 

 

CHICKEN 
SCHNITZEL, 
MIXED LEAVES, 
CHIPS AND 
LEMON 
 

CHICKEN 
PARMIGIANA, 
PARMA HAM 
NAPOLITANA, 
MOZZARELLA, 
MIXED LEAVES, 
CHIPS  

RIVERINE ANGUS 
RUMP, GRAIN FED, 
MIXED LEAVES, 
CHIPS & CHOICE 
OF SAUCE 

LAMB SHANK, SLOW 
BRASED 
W/ROASTED GARLIC 
MASH, GREEN 
BEANS & TOASTED 
ALMOND SLIVERS 

S   I   D   E   S 
V GF   Seasonal Garden Mix Leaf   9 

V GF   Sugar Snap, broccoli & Snow Pea   9 

V GF   Smashed Chat Rosemary, Garlic & Feta 9 

V GF   Chips & Garlic Aioli     9/12 

V GF   Sweet Potato Fries     13/17 

V GF   Garlic & Herb Baquette     8 
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All $12 
FISH AND CHIPS 

BEEF LASAGNE W/ NAPOLI SAUCE 

CRUMBED CHICKEN TENDERS 

CHEESE BURGER AND FRIES 

HAM & PINEAPPLE PIZZA 

 

CHILLED 
SEAFOOD 
PLATTER

PRAWNS, OYSTERS, BUGS, CRAB, LOBSTER 
SALMON, MARINATED OCTOPUS 

  GRILLED SCAMPI, GARLIC & GINGER 

PRAWNS, CAJUN CRUSTED SALMON 

FREE RANGE 
LAMB   

RASPBERRY VINEGAR, ROSEMARY & STAR 

ANISE GRAVY (GF), ROASTED GARLIC CHATS 

120 
+35 

78 

23 
 

25 
 

29 
 

25 
 

SHOULDER SWEET POTATO FIRES & GARLIC BAGUETTE  


