
 
 
 

 
 
 

 

Please inform us of any special dietary or allergen requirements. 
We will do our best to accommodate these requests for our customers with allergies or intolerances.  

We cannot guarantee completely allergy free meals. 
[V] Vegetarian | [GF] Gluten Free | [DF] Dairy Free [*] Dairy Free or Gluten Free on Request 

15% Surcharge on Public Holidays 

PUB FAVOURITES 

Linguini Bolognaise [NF]  26.9 
Topped with Parmesan Cheese 

 
Linguini Carbonara  [NF]  26.9 

Bacon, Chicken, Leeks, Shallots in a Garlic Cream Sauce 
with Parmesan and Crispy Pancetta  

 
Gourmet Veg Lasagna [NF, V]   27.9 

Seasonal Char-Grilled Veg, Goat Cheese, Mozzarella, Bechamel, House Made  
Napoli, Sweet Potato Chips, Garden Slaw Salad with Honey Mustard Dressing  

 
Beer Battered or Grilled Whiting [DF]   26.9 
Served with Beer Battered Chips, Salad & Tartare 

 
Chicken Parmigiana   28.9 

Topped with Napoli, Bacon & Cheese Served With Beer Battered Chips & Salad 
 

 Broughie Steak Sandwich [*]   27.9 
With Bacon, Fried Egg, Caramelized Onion, Tomato Relish & Lettuce.   

Served with Beer Battered Chips 

 
Broughie Beef Burger  [*]  25.9 

With Garlic Aioli, Cheese, Lettuce, Tomato & Beer Battered Chips 
 

Crispy Fried Chicken Burger  [*] 23.9  
Served with Slaw & Beer Battered Chips 

 
Mediterranean Lamb Burger     27.9 

With Cos Lettuce, Tomato, Goat Cheese Emulsion, Cucumber, Beetroot on a Charcoal Bun Served 
with Sweet Potato Fries, Onion Rings and Chipotle Aioli 

 
Thai Beef Salad [GF*, NF, DF] 26.9  

125g Scotch Fillet, Asian Slaw with Chilli Caramel Soy & Palm Sugar Dressing, 
 Fresh Herbs, Coconut & Sesame Seed 

 
Butter Chicken [GF, NF] 28.9 

House made Traditional Indian Butter Chicken (Mild),  
served with Jasmine rice, pa  

 
 


