
ENTREES 
GEORGE’S SEAFOOD CHOWDER $17.50 
MINESTRONE $15.90 
RICCOTA RAVIOLI POMADORE (V) $19.90 
Spinach Ricotta Ravioli, Basil, Roma Tomato 
LEMON DUSTED SALT AND PEPPER CALAMARI FRITTA $19.50 
On Mescalin Insalata, Citrus Mayo 
BABY OCTOPUS GRIGLIA (GF) $19.50 
Marinated With Roasted Capsicum, Caramelised Onion 
and Basil Olio 
GARLIC PRAWNS $24.50 
Ocean King Prawns flamed with Brandy and finished 
in a Garlic Cream Sauce  
CHILLI PRAWNS $24.50 
Ocean King Prawns pan-fried with wood fire roasted 
 peppers & olives, finished in a mild chilli tomato sauce 

COLD ENTREES 
SMOKED SALMON $19.90 
Atlantic Smoked Salmon with Capers, Spanish Onions 
served on a mixed Mesculin Stack with Tuscan Bread 
MOOLOOLABA OCEAN KING PRAWNS COCKTAIL $23.50 
Local Cold Prawns on Lemon Mesculin Leaf Salad  

FRESH OYSTERS 
Oyster Shot (1) $12.50 
Fresh Oyster served with Vodka, Tomato Juice and Tabasco 
Natural (6) $23.50 
Kilpatrick (6) Grilled Smoked Bacon, Worcestershire Sauce $  
24.50 
Mornay (6) Grilled with a Creamy Mornay Sauce $24.50 

SALADS 
GREEK SALAD $17.90 
Cos Lettuce, Spanish Onions, Roma Tomato, Kalamata Olives, 
Cucumber, Danish Fetta, Extra Virgin Olive Oil Dressing 
CAESAR SALAD $18.90 
Baby Cos Lettuce Tossed in a Caesar Dressing with Croutons, 
Smoked Bacon, Boiled Egg and Shaved Parmesan Cheese 

BREADS 
BRUSCHETTA    2 Piece $9.50     / 4 Piece  $17.50 
GARLIC BREAD $9.00 

HERB BREAD $9.00 

 
 
 
 
PASTA / RISOTTO 
SPAGHETTI BOLOGNESE $24.90 
PENNE AMATRICIANA $27.90 
Tube Pasta with Smoked Bacon, Spring Onions Fresh Basil 
Roma Tomato Mild Chilli Sauce 
FETTUCCINE VERDURE (V) VEGATARIAN / RISSOTO $28.90 
Pan Sautéed Mt Tambourine Mushrooms, Spanish Onions, 
Spinach, Broccoli Roma Tomato Basil Vegetarian Sauce 
FETTUCCINE GINO $29.90 
Pan Sautéed with Pinot Grigio Vino, Smoked Bacon, Chicken 
Medallions and Mt Tambourine Mushrooms in a King Island 
Cream Sauce 
SPAGHETTI FRUITTI DI MARE / RISSOTTO $36.90 
Pan Sautéed Pinot Grigio Vino King Prawn, Black Mussels, 
Calamari, Bay Prawns, Roma Tomato and Basil Seafood Sauce 
PENNE BUGS $37.90 
Short Pasta pan sautéed with fresh bugs, finished in pink 
lobster sauce with a hint of chilli                                                  

FRESH FROM OUR OCEAN 
LOBSTER MORNAY $ Market Price 
Lobster served with Seafood Cream Sauce and Parmesan 
Cheese 
NORTH QUEENSLAND BARRAMUNDI GRIGLIA $36.90 
Fillet of North Queensland Barramundi Grilled 
NORTH QUEENSLAND BARRAMUNDI WITH 
LEMON BUTTER $38.90 
Fillet of North Queensland Barramundi Grilled, finished in a 
Citrus Lemon Wine Butter Sauce 
NORTH QUEENSLAND BARRAMUNDI RUSTICO $38.90 
Grilled Fillet with Roasted Capsicums, Spanish Onions, Capers 
and Roma Tomato Basil Sauce 
WHOLE SOLE GRIGLIA $40.90 
Whole Sole Grilled with Fresh Lemons 
GEORGE’S WHOLE KING PRAWNS OR GARLIC PRAWNS $41.90 

Local Ocean King Prawns Pan Sautéed with Pinot Grigio Vino, 
Sundried Tomato, Kalamata Olives Roma Tomato, Basil Sauce 
MORETON BAY BUGS   $M/P 
Local Moreton Bay Bugs MORNAY, BBQ OR CHILLI 
FISH, FRESH FISH OF THE DAY    $M/P 
 

KIDS MENU 
FISH AND CHIPS / VEAL SCHNITZEL $15.90 

CHICKEN NUGGETS, CHIPS / SPAGHETTI BOLOGNESE $15.90 
 

 
FROM THE FARM 
POLLO FUNGHI (GF) $31.90 
Lilydale Chicken Breast Fillet, Pan Sautéed with Pinot Grigio 
Vino, Mt Tambourine Button Mushrooms, King Island Cream 
POLLO AVOCADO AND PRAWNS (GF) $34.90 
Lilydale Chicken Breast Fillet, Pan Sautéed with Pinot Grigio Vino 
Avocado, Bay Prawns, King Island Cream Chive Sauce 
VEAL SCALLOPPINE LEMON $35.90 
Northern Rivers NSW Milk Fed Veal Pan Sautéed with Pinot 
Grigio Vino, Lemon Caper Sauce 
VEAL SCALOPPINE MUSHROOM GORGONZOLA $35.90 
Northern Rivers NSW Milk Fed Veal Pan Sautéed with Pinot 
Grigio Vino Mt Tambourine Mushroom, Gorgonzola Cheese, 
King Island Cream Cognac Sauce 
Petite Steak Mezze $35.90 
Black Angus Eye Fillet, 180g wrapped with Bacon, in a 
Mushroom Sauce 
STEAK MIGNON $55.90 
300g Black Angus eye fillet wrapped in bacon with mushroom 
sauce 
BLACK ANGUS EYE FILLET GRIGLIA (300GM) $52.90 
Northern Rivers NSW Grass Fed, Classic Grilled 
BLACK ANGUS EYE FILLET PEPPER (300GM) $52.90 
Northern Rivers NSW Grass Fed, Black Peppercorn Sauce 
BLACK ANGUS EYE FILLET MUSHROOM (300GM) $52.90 
Northern Rivers NSW Grass Fed, Mt Tambourine Mushroom 
Sauce 
BLACK ANGUS RIB EYE ON THE BONE (420GM) $55.90 



Northern Rivers NSW Grain Fed 

SAUCES 
DIANE, MUSHROOM, PEPPER OR LEMON BUTTER $5.90each 

SIDES 
KALAMATA OLIVES $6.90 

CHIPS (FRIES)  $6.90 

SAUTÉED GARLIC SPINACH & BROCCOLI $6.90 

CHILLI ROMA TOMATO SICILIAN SAUCE $6.90 

MESCULIN LEAF GARDEN SALAD $10.90 

DANISH FETTA $6.90 

SURF TURF, KING PRAWN, SCALLOP, SQUID AND $18.90 

CREAM AND GARLIC SAUCE 
 



COCKTAILS 

COSMOPOLITAN 
Get carried away?.. yes, just like the girls have in New 
York, tangy Vodka, sweet Cointreau & fruity dry Cranberry 
juice 

17.9

DRAGONFLY 
Hovering across the bar waiting to be drunk. Midori, 
Vodka, Apple Juice & fresh Lime 

17.9

SEXUAL DREAMS 
Frangelico dreams of joining fresh Lime topped with 
lemonade to create a refreshing summer thirst quencher 

17.9

MARGARITA 
The cocktail that gave Tequila international status. This
Margarita is made with Jose Cuervo Tequila & Cointreau
shaken with Lime juice, served up with a half salt rim 

18.9

LONG ISLAND ICE TEA 
The Lemon & Cola give the resemblance to iced tea. 
Even though it contains Vodka, José Cuervo Tequila, 
Bacardi Rum, Gin & Cointreau 

19.9

DIRTY HARRY 
Go ahead & make your day by sipping on this long cool 
combination of Midori, José Cuervo Tequila, Cointreau & 
Pineapple juice 

17.9

ESPRESSO MARTINI 
This Sophisticated little devil made using Grinders Coffee 
and Vodka is bound to put a smile on your face 

18.9

SEX ON THE SEAFRONT 
So you won’t get sand in your undies, we’ve knocked up 
Midori & Vodka with Pineapple, Orange & Strawberry 

17.9

THE TIME WARP 
Travel through time to order Midori, Malibu & Pineapple 
with a gravitational pull of Blue Curacao & Raspberry 

17.9

CHAMPAGNE COCKTAILS 
Indulge in a drop of Midori or your favourite liqueur 
finished with a spritz of Champagne 

17.9

 

SPARKLING | CHAMPAGNE 
Craigmoor Cuvée (House) Mudgee NSW 10.9 38.9

Josef Chromy Tasmania 49.9

Moët France 125.0

Prosecco La Gioiosa Italy 12.9 47.9

Dom Perignon NV France 390.0

 

RIESLING 
   

Jeanneret BFG Riesling Clare Valley SA 11.9 40.9

Hently Farm Riesling Eden Valley SA 49.9

CHARDONNAY 
   

Robert Oatley Signature Series 
Chardonnay 

Margaret River WA 12.9 42.9

Paddy Borthwick Chardonnay Wairarapa NZ 13.9 69.0

Oakridge Chardonnay Yarra Valley 69.0

Leeuwin Estate ‘Art Series’ 
Chardonnay 

Margaret River WA 139.0

 

SAUVIGNON 
BLANC 

   

Ted’s Place Sauvignon Blanc New Zealand 9.9 37.9

Robert Oatley Signature 
Sauvignon Blanc 

Margaret River WA 41.9

Paddy Borthwick Sauvignon 
Blanc 

New Zealand 12.9 47.9

Ara Single Estate Sauvignon 
Blanc 

Marlborough NZ 12.9 47.9

Dog Point Sauvignon Blanc Marlborough NZ 65.9

Shaw & Smith Sauvignon Blanc Adelaide Hills SA 60.9

 

WHITE BLENDS / MOSCATO   

Fiore Moscato NSW 10.9 35.9

Four Chambers Sauvignon 
Blanc Semillon 

Margaret River WA 45.9

 

PINOT 
GRIGIO/GRIS 

  

Zonte’s Footstep Pinot Grigio Fleurieu Peninsula, 
SA 

11.9 38.9 

Paddy Borthwick Pinot Gris Wairarapa NZ    12.9 47.9 

Rockburn Pinot Gris Central Otago NZ 59.9 

Stemmari Pinot Grigio Sicily Italy 55.9 
 

ROSÉ 
  

Zonte’s Footstep Ladybird 
Scarlet Rose 

South Australia 12.9 45.9 

Mirabeau Classic Rose France  49.9 

 

ITALIAN 
 

Lambrusco Italy 11.9 35.9

Chianti Barone Ricasoli Tuscany, IT 46.9

Zontes Footstep Sangiovese-
Barbera 

Fleurieu Peninsula 
SA 

12.9 46.9

Claudio Quarta “Anima” 
Primativo 

Puglia Italy  66.9

PINOT NOIR 
   

Paddy Borthwick Paper Road 
Pinot Noir 

Wairarapa NZ 12.9 49.9

Giant Steps Pinot Noir Yarra Valley VIC 13.9 56.9

Rockburn Pinot Noir Central Otago NZ  65.0

Felton Road ‘Bannockburn’ 
Pinot Noir 

Central Otago NZ  130.0

 

MERLOT 
  

Ted’s Place Windy Dam Day 
Merlot 

Langhorne Creek SA 11.9 45.0

 

OTHER REDS 
  

Wild Oats Cabernet Merlot Mudgee NSW 11.9 37.9

Jeanneret Grenache Shriaz 
Malbec 

McLaren Vale SA 12.9 44.9

 

CABERNET SAUVIGNON 
 

Robert Oatley Cabernet 
Sauvignon 

Margaret River WA 11.9 42.9

Rymill Cabernet Sauvignon Coonawarra SA  49.9

Rymill ‘The Surveyor’ Cabernet 
Sauvignon 

Coonawarra SA  130.0

 

SHIRAZ 
  

Robert Oatley Shiraz McLaren Vale SA 12.9 39.9

Zonte’s Footstep Baron Von 
Nemesis Shiraz 

Barossa Valley SA 13.9 48.9

Four in Hand Shiraz Barossa, SA  46.9

Heathcote Estate Shiraz Heathcote VIC  75.9

Zonte’s Footstep Z Force 
Shiraz Petite Syrah 

McLaren Vale SA  85.0.

Jeanneret Denis Shiraz 2013 Clare Valley SA  136.0

Hentley Farm “The Beast” 
Shiraz 

Barossa, SA  150.0

   
 

GEORGE’S CELLAR AND RARE WINES 
2015 Cordero di Montezemolo 
Barolo 

Italy 250.0 

2012 MASI Amarone Classico Italy 190.0 

2015 Brunello Di Montalcino Italy 150.0 



2015, 2017 Penfolds Grange SA POA 
 

2017 St Henri SA 275.0 

2018 Penfolds 389 SA 220.0 

   

 


