
THE LAKELANDS

GARLIC BREAD (GFO) - 11
3 pieces
Add cheese + 4
Gluten free bread + 2

BAKED CAMEMBERT (V/GFO) - 25
Caramelised onion & charred ciabatta bread

LOCAL GRILLED PRAWNS (GF/DFO) - 22
Paprika & garlic butter, orange, pomegranate molasses                                                   

BUFFALO WINGS (GFO) - 17
Ranch dressing

VEGETABLE SPRING ROLLS (V/DF) - 17
Sweet Chilli

SALT & PEPPER SQUID (GFO/DF) - 19
Lime, aioli, soy & spring onion

SEARED SCALLOPS (GF) - 22
Butternut pumpkin puree & bacon jam

PORK BITES (DF) - 19
Sweet & sour sauce, spring onion, fresh chilli & coriander

FISH TACOS (DF) - 19.5
Corn & jalapeno salsa, iceberg, chipotle aioli, coriander & guacamole

DUMPLINGS (VG/DF) - 19
Vegetable gyozas, master stock broth, bok choy, chilli, green 
onion & coriander (Spicy)

CAULIFLOWER BITES (V) - 17
Fried cauliflower bites, honey & ginger sauce, sesame seeds

MUSHROOM ARANCINI (V) - 19
Whipped truffle fetta & Italian glaze

VEGAN TACOS (VG/DF) - 18
Fajita spiced cauliflower, corn & jalapeno salsa, iceberg lettuce,
vegan mayo. guacamole & coriander

FRIES (V/DF) - 11
Secret seasoning, aioli, tomato sauce

SWEET POTATO FRIES (V/DFO) - 15
Secret seasoning, sour cream, sweet chilli 

 SHARES + STARTERS

11:30 - LATE

 BURGERS
BEEF CHEESEBURGER (GFO/DFO) - 25
Wagyu pattie, brioche bun, American cheddar, chipotle ketchup, onion,
mustard, pickles, fries
MAKE IT A DOUBLE  + 10

BUFFALO CHICKEN BURGER (GFO) - 26
Crispy chicken maryland, buffalo sauce, bacon, cheese, lettuce,
tomato, ranch & fries

THE LAKEY BRISKET SANDWICH (GFO/DFO) - 24
Pulled brisket, toasted panini, bbq sauce, cheese, jalapeños, coleslaw,
chipotle mayo, fries

STEAK SANGA (GFO/DFO) - 32
Grilled steak, toasted panini, maple bacon, American cheddar, iceberg
lettuce, tomato, crispy onions, chipotle ketchup, ranch, fries

MEDITERRANEAN CHICKEN PANINI (GFO/DFO) - 25
Grilled chicken, tomato, spinach, red onion, swiss cheese, aioli & fries

BEYOND BURGER (V/VGO/GFO/DFO) - 29
Beyond Meat (100% plant based) pattie, brioche bun, vegan cheese, smokey
tomato relish, vegan mayo, cucumber, red onion, baby spinach, fries

   ADD ONS
  + Maple bacon, egg, cheese + 3ea 
  + Gluten free / vegan bun + 2

SALADS

SI
DE

S
FOOD MENU

NOURISH BOWL (V/VGO/GF/NFO/DFO) - 20
Brown rice, roast pumpkin, avocado, baby spinach, cherry tomatoes,
sunflower seeds, pine nuts, red onion, tahini yoghurt & green goddess
dressing.

ASIAN STYLE SALAD (V/VGO/GFO/DFO/NFO) - 20
Crispy noodles, mixed greens, cashews, bean shoots, coleslaw, radish,
coriander, chilli, roast sesame dressing

CAESAR SALAD (DFO/GFO) - 20
Cos lettuce, crispy bacon, shaved parmesan, croutons, egg, anchovies
& house-made caesar dressing

   ADD ONS
   + Grilled chicken tenderloins + 9 
   + Grilled garlic butter prawns (4) + 15
   + Spiced beef + 14
   + Crispy fried squid + 9
   + Fetta + 4.5

Whilst we will endeavour to accommodate requests for dietary allergies or intolerances we cannot guarantee completely allergy-free meals due to the potential of
trace allergens in the environment and supplied ingredients. Please note a 15% surcharge applies on public holidays.
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THE LAKELANDS

PRAWN & CHORIZO LINGUINE (DFO) - 36
Capers, cherry tomatoes, chilli, spinach, lemon & chilli EVOO

PROSCUITTO WRAPPED CHICKEN BREAST (GF) - 36
Chicken breast filled with camembert cheese, chat potatoes,
charred baby carrots, sweet potato puree, herb oil & red wine jus

SOUS VIDE PORK FILLET  - 36
Parsnip puree, pan seared brussel sprouts, grilled chorizo, potato
croquettes & honey mustard glaze

BEEF & GUINNESS POT PIE - 28   
Topped with flaky puff pastry, served with fries and gravy

CHEF’S CURRY 
As listed on our Chef's specials

PAPPARDELLE  (DFO) - 32                                     
Osso bucco ragu, olives, basil, spinach & shaved parmesan 

CHICKEN SCHNITZEL - 28
Golden crumbed chicken breast, fries, salad & choice of sauce;
Mushroom, peppercorn or garlic cream 

FISH & CHIPS (GFO/DF) - 29
Beer battered local shark fillet, fries, tartare, garden salad

CHICKEN PARMIGIANA - 32
Chicken breast schnitzel, leg ham, napolitana sauce, mozzarella,
fries, & salad

RICOTTA GNOCCHI (V) - 28
Roasted pumpkin, cherry tomatoes, spinach, cream sauce,    
parmesan & pangrattato 
Add Chicken - 9

FISH OF THE DAY 
As listed on our Chef's specials

MAINS CHAR GRILL

WHITE CHOCOLATE CRÈME BRULEE (GF) - 16
Raspberry sorbet & macadamia praline

STICKY DATE PUDDING - 16 
Butterscotch sauce, vanilla bean ice cream

RICOTTA GNOCCHI “DOUGHNUTS” - 16
Dulce de Leche, choc hazelnut ganache & strawberries

ANKLE BITERS
ALL MEALS SERVED WITH SOFT DRINK + DESSERT - 17.5

+Pasta, napolitana sauce, cheese (DFO)
+Crumbed chicken tenders, fries (GFO, DFO)
+Battered fish, fries  (GFO/DFO)
+Kids beef sliders (2), fries 
+Grilled chicken wrap, iceberg lettuce, cucumber, cheese & fries (DFO)               
   ADD salad + 4

DESSERT OF...
Vanilla Ice-cream with topping & sprinkles
Sauce choice of: strawberry, chocolate, caramel or banana

Under 13

11:30 - LATEFOOD MENU

300GM SCOTCH FILLET (GF/DFO) - 50
Cooked to your liking

300GM RUMP (GF/DFO) - 39
Cooked to your liking
 

  Select your sauce:
  Mushroom, peppercorn, garlic cream (GF)

  Served with your choice of:
  Fries & salad(GF/DF) or roasted chat potatoes & greens(GF/DFO)

   ADD ONS
   + Reef sauce 16
       4 Prawns, white wine garlic cream sauce
   + Egg 3.00 (GF)
   + Garlic butter prawns (4) - 15

SWEET TOOTH

Whilst we will endeavour to accommodate requests for dietary allergies or intolerances we cannot guarantee completely allergy-free meals due to the potential of
trace allergens in the environment and supplied ingredients. Please note a 15% surcharge applies on public holidays.
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