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GOLDEN ALE

the rich ORANGE - AMBER
colour comes from TOASTED
grains of WHEAT & BARLEY
and GREAT with SEAFOOD

AMBER ALE

a traditional brew lovingly

crafted with with PALE and

CRYSTAL MALTS combined
with 3 DISTINCT HOPS to
deliver the CITRUS
bitterness and a LONG
SWEET FINISH

PILSENER
a combination of
Czech and NZ
SAAZ HOPS
creating a floral
hop aroma and
enticing SPICY
FINISH

BEER

Side of Vegetables $3.50 per Serve

AMBER ALI

10 for $10

NSH Caesar Salad: Coz Lettuce, Crispy Bacon,

Crostini Croutons and our own Caesar style Dressing
topped with Shaved Parmesan

Chicken and Mushroom Crepe: Breast Pieces
sauteed with Mushrooms & tossed with a light garlic
cream sauce. Served with Chefs Salad

Beef and Bacon Burger: Served with Lettuce,
Tomato, BBQ Onions Cheese and BBQ Sauce and
Golden Fried Chips

Shepherds Pie: Slow Braised Beef in a rich Guinness

Gravy topped with creamy mash Potato and served with
Salad

Schnitzel BLT on Turkish Pidda: Chicken

Schnitzel with Bacon Lettuce and Tomato on Toasted
Turkish Bread, finished with a Parmesan Aioli

Chicken Schnitzel: Golden Breast Schnitzel with
your choice of sauces and served with Chips and Salad

Tropical Crumbed Snapper Fillet: Served with
Mango and Light Chili Salsa and Chefs Salad

Moroccan Spiced Squid: Tender Marinate Squid
Pieces with Crisp Hokkien Noodles topped with a Lime
Aioli and Crisp Salad Leaves

Steak and Kidney Pie: Braised Beef and Kidneys in
a rich Gravy topped with Flaky Puff Pastry and Chips

Roasted Vegetables and Fetta Cheese

Fettucine : Tossed Through a Light Tomato Salsa,
Finished with Shaved Parmesan Cheese

Available LUNCH 7 DAYS



