
GETTING STARTED	 members	n on members

Bread Roll 	 each  $0.80

Garlic or Herb Bread 	 $5.00	 $5.50
(add cheese for $1.00 extra)

Cob Loaf & Trio of Dips  Chefs choice of dips and a cob damper roll 	 $6.00	 $6.50

Oysters Kilpatrick  Smokey bacon and chefs special Kilpatrick sauce 	 ½ doz / doz	 $16.90 /	$22.50	 $17.90 /	$23.50	 GF

Oysters Natural  Served with fresh lemon	 ½ doz / doz	 $15.90 /	$20.50	 $17.90 /	$21.50	 GF

Garlic Prawns  Pan seared garlic marinated prawns served in a creamy sauce on steamed rice	 $14.90	 $15.90	 GF

Satay Chicken Skewers  Seared chicken skewers served on jasmine rice with satay dipping sauce 	 $9.50	 $10.50
(also available with sweet chilli or hot chilli dipping sauces) 

Asian Appetisers   
A selection of oriental spring rolls, samosas, pork dumplings, thai money bags and dipping sauces  	 $8.00	 $8.50

A Taste Of The Chefs Seafood Experience  A combination of pan seared hervey bay scallops(2), 
marinated octopus, grilled atlantic salmon, Blackened Cajun calamari, New zealand oysters (2) “Kilpatric 
or Natural” & whole cooked prawns(2)	 $18.50 	 $19.50

PERFECT PASTA	 Entree	Main	  Entree	Main

Portobello Fettucine pasta, mushrooms, Chorizo, chicken strips in a garlic cream sauce	 $13.10	 $16.90	 $13.50	 $17.90

Chicken Alfredo Fettucine with a creamy cheese sauce, chicken strips and cracked black pepper	 $11.90	 $15.00	 $12.90	 $15.90

Spaghetti Bolognese Available gluten free.  The old favourite, traditional meat & tomato sauce	 $9.90	 $14.00	 $10.90	 $14.90

FROM THE LAND
350g Kilcoy Rib Fillet Cooked to your liking and served 
with your choice of garden salad & steak fries or market fresh Vegetables 	 $28.50	 $29.50	 GF
(available with garlic prawns or Blackened Cajun calamari for $6.90 extra) 

MSA Black Angus Porterhouse Steak Cooked to your liking served 
with your choice of garden salad & steak fries Or market fresh Vegetables	 $27.40	 $28.50	 GF
(available with garlic prawns or Blackened Cajun calamari for $6.90 extra)

Grilled Lamb Cutlets Tender grilled lamb cutlets, served on garlic mash, 
with peas and corn on the cob, finished in a minted jus reduction  	 $22.50	 $24.50

Charred Pork Belly Tender braised Barkers Creek pork belly, finished with honey soy marinade on Wok noodles  	 $25.50	 $26.50	 GF

Glazed Lamb Rump Honey rosemary & red wine glazed lamb rump 
served on garlic mash, with peas and corn on the cob   	 $25.90	 $27.90

FROM THE OCEAN
Prawn Noodles & Thai Chicken (Prawns & Chicken strips with fresh Asian vegetables & thai curried noodles )    	 $22.90	 $24.90	 GF

Chefs Seafood Experience A combination of pan seared Hervey Bay scallops(4), marinated octopus, 
grilled fillet of Atlantic salmon, Blackened Cajun calamari, New Zealand oysters(4) “Kilpatrick or Natural” 
and whole cooked king prawns(4), served with a side of garden salad and fries	 $29.90	 $31.90

Grilled Barramundi A grilled fillet of barramundi finished with a lemon & dill sauce & your choice of sides	 $21.90	 $23.90

Garlic Prawns & Chicken Garlic prawns with pan seared chicken breast fillet, finished in a white wine cream sauce	 $21.90 	 $22.90

FROM THE  FARM
Chicken Parmigiana lightly crumbed chicken breast fillet, fried golden & topped with napolitana sauce & grilled cheese	 $20.25	 $21.50

Honey Soy Chicken Stir Fry  
Honey soy chicken strips with mixed asian influenced market fresh vegetables & vermicelli noodles	 $18.50	 $19.50

FROM THE GARDEN
Warm Beef & Cashew Salad Tender beef strips marinated in lemongrass, 
palm sugar, garlic & fresh herbs tossed through leafy salad greens with crunchy golden roasted  cashews 	 $14.90	 $15.90	 GF

Avocado, Pumpkin & Toasted Pine Nut Salad Herb roasted pumpkin pieces, 
avocado and toasted pine nuts tossed with crispy croutons tossed though leafy mesclun salad, cherry tomatoes, 
onions & carrot, finished with a balsamic vinaigrette  	 $13.90	 $14.90	 GF VG
(Add Chicken or Smoked Salmon $4)

Caesar Salad Crunchy cos lettuce, crispy bacon, herb croutons, 
parmesan cheese finished with creamy ceasar dressing and egg	 $11.90	 $12.90	 GF
(Add Chicken or Smoked Salmon $4)

Chef’s Salad Mixed mesclun salad, spinach, roast capsicum, cherry tomatoes, 
onions, carrot, sundried tomato, olives & fetta cheese finished with balsamic dressing	 $11.90	 $12.90	 GF VG
(Add Chicken or Smoked Salmon $4)
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GF = GLUTEN FREE     VG = VEGETARIAN

With Pleasure...
Your feedback is invaluable to us.  If you enjoyed your meal please tell your friends.  If you didn’t enjoy 
your meal please tell us. Either phone us on 5495 1699 or email us at  info@caboolturersl.com.au

SIDES & EXTRAS
Small Bowl Beer Battered Steak Fries 	 $3.50

Plate Of Beer Battered Fries	 $5.75

Steamed Garden Fresh Vegetables 	 $3.75

Garden Salad 	 $3.50

Garlic Mashed Potato 	 $3.75

Blackened Cajun Calamari 	 $7.25

Creamy Garlic Prawns (5) 	 $7.25

KIDS MENU  (ages 15 and under)
Price includes a small drink & dessert

Ham & Pineapple Pizza  with Chips & Salad	 $9.50

Cheeseburger & Fries	 $9.50

Minute Steak  with Mash & Vegetables	 $9.50

Crumbed Fish  with Chips & Salad 	 $9.50

Beef Lasagne  with Chips & Salad	 $9.50

Roast of the Day	 $9.50

Pasta of the Day  (entrée size)	 $9.50



Sparkling	 GLASS	BO TTLE

Rothbury Estate Sparkling Cuvée 		  $16.00
Citrus characters with a light fresh palate.

Trevi		  $12.00
Highly scented floral nose with hints of musky 
grapes. Fresh grapey fruit flavours

Yellowglen White 	 $6.00	 $22.00
Fresh & lively with just the right touch of sweetness.

Yellowglen Pink 200ml		  $8.00
Strawberry notes mingle with a citrus lift. 
Luscious & creamy with a clean finish.

Yellowglen Yellow 200ml		  $8.00
Lemon sherbet characters abound with a clean refreshing palate.

Whites
Rothbury Estate Chardonnay	 $5.00	 $16.00
Stone fruits mix with melon characters, 
medium bodied with a clean finish.

Lindeman’s Bin 65 Chardonnay	 $6.00	 $18.00
Stone fruit with a hint of spiced pear. Medium bodied with a clean finish.

Lindeman’s Riesling	 $5.00	 $16.00
Fresh lifted aromas & flavours of citrus with a touch of sweetness.

Banrock Station Moscato 	 $5.50	 $17.00
Delicate passion fruit and fresh pineapple flavours 
with sweet characteristics. The gentle spritz gives the 
wine an appealing lift and refreshing finish

Deen Vat 2 Sauvignon Blanc 	 $5.50	 $17.00
Fresh grassy aromas and gooseberry flavours are 
wonderfully balanced with fantastic texture and length

Heritage Road 
Moonstone Sauvignon Blanc 	 $5.00	 $16.00
A crisp and deeply flavoured Sauv Blanc with a clean, zesty palate

Angel Cove Sauvignon Blanc	 $7.00	 $24.00
Fresh & lively with tropical fruits & citrus notes. Clean & fresh.

Rothbury Estate 
Semillon Sauvignon Blanc	 $5.00	 $16.00
Tropical fruits with a hint of citrus, light, crisp & refreshing.

McWilliams 
Semillon Sauvignon Blanc 	 $5.50	 $17.00
Full of passionfruit aromas and flavours of pineapple and tropical fruits

Reds
Rothbury Estate Cabernet Merlot	 $5.00	 $16.00
Dark red berries with a hint of chocolate. Palate is rich & soft.

McWilliams Cabernet Merlot 	 $5.50	 $17.00
Aromas of blackcurrant and forest berries. A 
rich palate and a hint of vanilla oak

Lindeman’s Bin 40 Merlot	 $6.00	 $18.00
Dark red berries with a hint of chocolate, round & soft palate.

Rothbury Estate Shiraz Cabernet	 $5.00	 $16.00
Spiced red berries & a hint of plum. Full bodied & soft palate.

Deen Vat 8 Shiraz 	 $5.50	 $17.00
Blackberry, plums and cassis with hints of cloves and 
black pepper all tied together with subtle oak

Heritage Road 
Bloodstone Cabernet Sauvignon 	 $5.00	 $16.00
Delicious fresh fruit flavours of summer berries and a crisp finish

Saltram Maker’s Table 
Cabernet Sauvignon	 $6.00	 $18.00
Dark plums & blackcurrant. The palate is generous yet balanced.

Our standard wine pour is 150ml per glass

Ports
Penfolds Bluestone Grand Tawny		  $5.00
Concentrated with rich fruits a lovely spirit lift.

Penfolds Club Reserve Classic Tawny		  $4.50
Fragrant & well integrated with raisined caramel fruit.

Hardys Tall Ships 		  $4.00
Classic style, smooth flavour, velvety finish.

Liquers (30ml)
Baileys 	 $4.30
Tia Maria 	 $4.80
Frangelico 	 $4.80
Cointreau 	 $5.10
DOM Benedictine 	 $5.20
Kahlua 	 $4.10

Draught Beers
	 Pot	 Schooner

Carlton Mid	 $2.90	 $3.50

Cascade Premium Light	 $2.70	 $3.70

Guinness 	 $3.40	 $3.90
	 Pint	 $6.50

VB	 $3.20	 $4.20

XXXX Bitter 	 $3.20	 $4.20

XXXX Gold 	 $2.90	 $4.00
Our Draught Beers can vary, please ask our 
friendly staff about our latest tap beer.

Stubbies
Cascade Premium Light	 $3.80

Hahn Light 	 $3.80

Carlton Mid	 $4.20

Pure Blonde Naked	 $4.20

XXXX Gold 	 $4.20

Tooheys Old 	 $4.70

Tooheys New 	 $4.90

VB	 $4.70

XXXX Bitter 	 $4.80

Carlton Cold	 $4.70

Carlton Dry	 $4.90

Carlton Draught	 $5.00

Pure Blonde	 $5.20

Tooheys Extra Dry 	 $5.30

Millers Chill 	 $5.70

Crown Lager	 $6.50

Corona Extra	 $7.20

RTD’S
Bundy Red and Cola 	 $8.90

Bundy Rum and Cola 	 $8.90

Canadian Club and Cola/Dry 	 $8.40

Jack Daniels and Cola 	 $8.90

Jim Beam and Cola 	 $8.90

Southern Comfort 	 $8.50

Smirnoff Black 	 $10.00

Smirnoff Red 	 $8.90

Wild Turkey 	 $10.00

Coffee & Tea
Cappuccino	 $3.20

Flat White	 $3.10

Latte	 $3.10

Espresso short or long	 $2.90

Chai Latte	 $3.90

Mocha	 $3.90

Cup of Tea	 $2.60

Flavoured Tea Pot	 $3.20

Iced Coffee, Chocolate, Strawberry or Mocha	 $4.00

Extra Coffee Shot	 $0.70

Soy Milk	 $0.70

Muggaccino	 $3.90

Mug Flat White	 $3.90

Mug Latte	 $3.90

Macchiato short or long	 $3.30

Vienna Coffee	 $3.90

Hot Chocolate	 $3.90

Pot of Tea	 $3.00

Milkshakes	 $4.20

Ice Cream Soda (Spyda)	 $4.20

Decaf	 $0.20
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