
S T A R T E R S 
Garlic cob loaf, garlic butter, caramelised onions  (V)	                    12                                                        
Soup of the day, toasted ciabatta (wait staff to advise) 	 15                 
Smoked ham hock & cheddar croquettes, tomato relish                                               12
Superfood salad of kale, quinoa, edamame, cranberries, toasted hazelnuts             
& seeds, orange, maple & grain mustard dressing  (GF) (DF) (VG)                                      18
Shrimp cocktail, cucumber, iceberg, avocado, grated egg, marie rose sauce (DF)       17

M A I N S 
Orecchiette prima vera, crumbled Fuchsia Creek feta, preserved lemon & capers    26
Chef’s pie of the day, whipped potato, buttered kale (wait staff to advise)	 	 23                 
Beer-battered fish ‘n’ chips, green salad, tartare sauce  (DF)	 30
Grand beef burger, smoked cheese & bacon, salt & vinegar onion rings (GF+) (V+)        26
Chargrilled grass-fed rib eye steak 250g  (GF)		                                                     38    

- served with your choice of 2 sides, and 1 sauce 

S I D E S
Green salad	                               7
Steamed broccoli	                    7
Mashed potatoes	                    7
Chips	                                           7

S A U C E S
Garlic butter	                               4
Red wine jus	                               4
Green peppercorn	                    4
Mushroom               	                    4

G R A N D  C A S I N O  M E N U

Please inform wait staff if you have any specific dietary 
requirements. 

(DF) Dairy free  |  (DF+) Dairy free optional 
(GF) Gluten free  |  (GF+) Gluten free optional 

 (V) Vegetarian |  (V+) Vegetarian optional 
 (VG) Vegan |  (VG+) Vegan optional 


