Dinner Menu

‘

“EQUINOX”
’Derived from the Latin term aequus (equal) and nox (night). When the sun is vertically above a
point on the Equator making night and day approximately equal length.
Autumn/Spring Equinox - There are 2 days in each year in which night and day are approximately
equal length, one in March and the other in September. These days are commonly known to
officially commence the Autumn and Spring seasons.

Small Plates and Sides
Cheese and garlic bread
Sticky pork belly bites
7 spice chicken wings, honey soy sauce
Grilled Prawns and chorizo

$10
$18
$15
$18

House salad
mixed leaves, cherry tomato, red onion, cucumber, fetta, dukkah, balsamic dressing

$10

Steamed Rice
Broccolini

$5
$8

Shoestring Fries
Beer Battered Chips
Wedges

$10
$10
$10
. . . Sauces
$1 . . .
tomato sauce, bbq sauce, sweet chilli, aioli
sour cream, spicy mayo

Share Plates
Turkish bread and bits
Dukkah and olive oil, whipped fetta, hummus, pesto marinated olives, grilled chorizo

$28

The Equinox Board
Cured meats, charred eggplant & zucchini,
marinate artichokes & stuffed peppers, cheese, garlic crostini, crackers

$35

Kids (12 years & under)
Chicken nuggets and chips
Spaghetti
tomato sauce or garlic cream sauce
Fish and chips

$12
$12
$12

Chipolatas and chips
Ham and cheese pizza
Hawaiian pizza

$12
$12
$14

Pizzas
BBQ Pulled Pork
homemade spicy sauce, pulled pork, onion, bacon, mozzarella

$23

Chicken & Sausage
tomato sauce, roast chicken, Italian sausage, capsicum mozzarella

$23

Tomato & Olive
tomato sauce, fresh tomato, olives, fetta, basil, mozzarella

$21

Hawaiian
Tomato sauce, ham, pineapple, mozzarella

$22

Large plates
Classic Fish and Chips
beer battered WA emperor, chips, garden salad and tartare sauce

$28

Cajun squid salad
fried squid, mixed leaf tomato and avocado salad, spicy mayo

$26

Roasted Chicken Breast
with garlic potatoes, steamed greens, romesco sauce and jus

$32

Creamy Spaghetti Marinara
prawns, fish and squid, creamy garlic semi dried tomato sauce, chorizo crumble

$32

Sesame Roasted Eggplant
Asian greens, rice, cashew miso sauce

$24

Slow Cooked Lamb shoulder
sumac roasted pumpkin, pumpkin puree, toasted pistachios, feta, spinach, jus

$31

Aromatic Spiced Duck Maryland
with steamed rice, butter roasted cauliflower, turmeric and cardamon curry sauce, pappadums

$32

Catch of the Day

mp

Chargrilled Scotch Fillet (250g)
crispy potatoes, broccolini, mushrooms, jus

$39

. . . Upgrade to “Reef & Beef” with creamy garlic prawns $12 . . .

Whats on . . .
JULY
“Spice it Up”
Keep the winter blues away with one of our delicious curries.
We will have selection on our specials all month and stay tuned for our “curry feast” menu

Did you know July 21st is National Lamington Day?
Cake . . . Chocolate . . . Coconut . . .
Come in and check out our cake cabinet, treat yourself to a classic lamington
or try one with a twist.

AUGUST
“Hops and Hog”
If you love beer and everything pig don’t wait for “Octoberfest”. . . . . join us all month
for beer paired with delicious local pork

