
09.11 

STARTERS   
 

GARLIC BREAD (v) 4.5 

CHEESE & GARLIC BREAD  (v) 5.5 

HERB BREAD  (v) 4.5 

SOUP OF THE DAY 6 

BRUSCHETTA  

Toasted ciabatta bread topped with your choice of the following  

TOMATO, BASIL & FETTA (v) 8.5 

SMOKED SALMON & ROASTED PINE NUT PESTO 9.5 

OYSTERS  

Minimum order of ! dozen, your selection of the following  

KILPATRICK 2.40ea 

With crispy bacon & Worcestershire  

FERRARI (gluten free) 2.40ea 

With garlic, chilli & shallots  

LIGHT SELECTIONS  

BAD BOY WEDGES 12.5 

Chunky potato wedges topped with grilled bacon & cheese  

VEGETARIAN PARCEL (v) 16.5 

Roast pumpkin, red capsicum, sweet potato, baby spinach and ricotta 

cheese in filo pastry oven baked and topped with napoli.   

CHICKEN WRAP 16.5 

Chicken, tomato, lettuce, cheese & bacon with a seeded mustard 

mayonnaise wrapped in flatbread  

SALADS  

SMOKED SALMON AND CAMEMBERT SALAD 20 

Smoked salmon &deep fried camembert cheese served on a mescalin 

salad, tomato, cucumber, avocado, dressed with a citrus mayonnaise.  

POACHED CHICKEN SALAD 18.5 

Chicken breast tossed with iceberg lettuce, cherry tomato, ribboned 

cucumber, avocado, cashew nuts and an olive oil and balsamic dressing  

SALT & PEPPER CALAMARI SALAD 18.5 

Tender squid portions lightly dusted & flash fried, atop a Greek salad  

THAI BEEF SALAD  18.5 

Wok tossed tender beef strips flavoured with Asian spices served on a 

salad of mescalin, bean shoots, coriander, cucumber & red onion  

TRADITIONAL CAESAR SALAD 15.5 

Classic Caesar salad with baby cos, bacon, croutons tossed with house 

made dressing, topped with poached egg & parmesan cheese  

WITH CHICKEN TENDERS 19.5 

  



09.11 

MAIN FARE  

CHICKEN  OR VEAL SCHNITZEL 20 

CHICKEN OR VEAL PARMIGIANA 21.5 

THE OPEN KEYSIE BURGER 19 

Two Beef patties sitting on a toasted open bun with lettuce, tomato, grilled 

onions, cheese, bacon, egg, pineapple & tomato relish served with chips  

CHICKEN KIEV 21.5 

Chicken breast fillet filled with garlic butter, crumbed and baked golden 

brown served on rice and vegetables  

TRADITIONAL FISH "N" CHIPS (gluten free on request) 19.5 

Fish fillets in a beer batter, served with chips, salad & a tartare sauce  

ROAST OF THE DAY  19 

Please see the Chef's Suggestions board for today's roast  

GRAZIERS BEEF & MUSHROOM PIE 18.5 

Flaky pastry pie filled with beef, mushrooms & pepper gravy, chips & salad  

CHICKEN SANTORINI 21.5 

Butterflied chicken breast drizzled with olive oil, lemon juice & spices, 

served with a Greek salad, pita bread & tzatziki  

CHICKEN DIJON 24 

Chicken breast fillet wrapped in a bacon rasher, oven baked in a creamy  

Dijon sauce topped with guacamole, prawns and béarnaise sauce.  

VEAL SCALOPPINI  26 

Pan seared escalopes of veal with fried bacon and mushroom served in a 

cream & white wine sauce with vegetables  

HERB ENCRUSTED LAMB CUTLETS  27 

Tender lamb cutlets in a herb and parmesan crumb served on a bed of 

mash potato with vegetables and pan gravy.  

SEAFOOD  

GARLIC PRAWNS 26.5 

Tiger prawns in a creamy white wine & herb sauce served on rice with 

salad  

CRUMBED CALAMARI 22.5 

Tender cut Panko crumbed calamari, flash fried served with chips, salad & 

house made tartare  

TASMANIAN SALMON (gluten free) 26 

Salmon fillet dusted lightly in spices resting on a Greek salad  

SEAFOOD SENSATION 35 

For the serious seafood lover…a fresh selection of oysters, smoked salmon, 

King prawns, crumbed calamari, sautéed mussels in garlic & chilli, Atlantic 

salmon fillet, grilled prawn & scallop skewer finished with a lemon dressing 

served with chips and salad  
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FROM THE CHAR GRILL 

All steaks are cooked to your liking served with chips & salad or chips & vegies. 

Your choice of rich gravy, peppercorn, mushroom, hollandaise or garlic butter. 

Add a little extra…  

CHILLI PRAWNS (4) 6 

GARLIC PRAWNS (4) 6 

GARLIC PRAWN SKEWERS(2) 8 

AUSSIE- BACON & EGG 4 

300gm PORTERHOUSE 29.5 

Also known as the Sirloin, this cut is aged at minimum 8 weeks, ensuring 

tenderness & taste satisfaction.  With a fat depth of 2-3mm & fed on a 

grain diet for the last 100 days, known for its clean fresh flavour  

300gm RIB FILLET 30.5 

Known as one of the better eating primal cut of beef, the rib fillet also known as Scotch 

fillet will exceed your eating expectations. 

With a marble score up to 2 raised on natural pastures in South East 

Queensland & grain finished for the last 100 days at selected feedlots 

 

 

 250gm EYE FILLET 32.5 

This delightful cut of beef is the tenderest of them all & is best described 

as succulent, lean & tender.  Sourced from the QLD outback & aged by our 

butcher for a minimum of 8 weeks, these steaks will not disappoint  

250gm RUMP 24 

500gm RUMP 36 

This classical primal cut is full in flavour & comes from QLD meatworks.  

The primals are off small yearlings with a fat depth of no more than 7mm.  

FARMHOUSE MIX GRILL 34.5 

250g Graziers rump steak, Loin Lamb Chop, English pork sausage, bacon 

rasher, Fried egg, grilled tomato, fried onions and potato wedges  

PASTAS & RISOTTO  

YOUR CHOICE OF SAUCE WITH PENNE, FETTUCINI, SPAGHETTI OR RISOTTO 

CARBONARA 19 

Bacon, onion, mushroom, garlic, cream & parmesan cheese  

BOLOGNAISE  18 

Traditional rich bolognaise sauce  

SEAFOOD 22.5 

A selection of calamari, prawns, scallops & parsley in a tomato sauce.  

CHICKEN & AVOCADO 21 

Tender chicken pieces, avocado, sun dried tomato in a creamy white wine 

sauce.  

VEGETARIAN LASAGNA (v) 17.5 

Selection of vegetables, napoli sauce and cheese layered between sheets 

of pasta, topped with a béchamel sauce.    
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VEGETARIAN STIR FRY (v) 15 

Asian vegetables & hokkien noodles finished with a Thai inspired sauce 

WITH BEEF 19 

WITH CHICKEN 19 

WITH PRAWNS 24.5 

 

SENIORS  

Includes a $2.00 venue voucher  

(10% Seniors discount applies to all full priced main menu items)  

SENIORS SOUP OF THE DAY - Available with Seniors Main Course 1.5 

BATTERED FISH "N" CHIPS WITH SALAD 12 

GRILLED FISH "N" CHIPS WITH SALAD (gluten free) 12 

ROAST OF THE DAY WITH POTATOES & VEGETABLES 12 

BANGERS & BACON WITH MASH & VEGETABLES  

CHICKEN PARMIGIANA OR SCHNITZEL & CHIPS 12 

CRUMBED FLOUNDER WITH CHIPS AND SALAD 12 

SPAGHETTI BOLOGNAISE 12 

LAMBS FRY AND BACON 12 

200GM PORTERHOUSE STEAK   

Cooked to your liking with chips & salad or vegetables with your choice of, pan 

gravy, peppercorn sauce, creamy mushroom sauce, hollandaise sauce or garlic 

butter. 

SENIORS DESSERT OF THE DAY - Available with Seniors Main 

Course 1.5 

KIDS  (12 years & under)  

Includes a soft drink or juice  

MINI HAWAIIAN PIZZA & CHIPS 8 

SPAGHETTI BOLOGNAISE 8 

MINI ROAST WITH VEGETABLES 8 

FISH & CHIPS 8 

CHICKEN SALAD (gluten free) 8 

KIDS STEAK & CHIPS (gluten free) 8 

CHICKEN NUGGETS & CHIPS 8 

PARMA OR SCHNITZEL & CHIPS 8 

CHEESE BURGER & CHIPS 8 

KIDS DESSERT  

Choice of Frog in the Pond, Snakes Alive or Chocolate Mousse 3 

  

 

 

 

  



09.11 

SIDES (all gluten free) 

STEAMED VEGETABLES 5 

BOWL OF CHIPS 5 

GARLIC BUTTER MUSHROOMS 6.5 

BOWL OF MASHED POTATO 4 

GREEK SALAD 6.5 

 

DESSERTS & HOT BEVERAGES   

  

BITTER SWEET CHOCOLATE TRIO 7.5 

Chocolate tart, chocolate mousse & chocolate ice-cream  

BAILEYS AFFAGATO 7.5 

Served with a short black, crushed chocolate & vanilla bean ice-cream 

FRUIT SALAD (gluten free) 6.5 

Fresh blend of seasonal fruit served with passionfruit sorbet  

PEAR & DATE PUDDING 7.5 

Served with vanilla anglaise & vanilla ice-cream  

CHOCOLATE MOUSSE 6.5 

Served with cream, chocolate shards and chocolate dipped strawberry 

MIXED GATEAU SELECTION 6.5 

Ask for today's fresh gateau's    

ADD A CAPPUCCINO, LATTE, TEA OR 1.5 

HOT CHOCOLATE TO YOUR DESSERT  

 

SELECTION OF PETERS ICE-CREAMS  

Prices displayed at Peters Ice-Cream Freezer  

  

CAPPUCCINO, LATTE, FLAT WHITE, LONG BLACK, 3.5 

SHORT BLACK, LONG MACHIATTO, SHORT MACHIATTO,  

SELECTION OF TEAS OR HOT CHOCOLATE  

 






