
D INN E R  MENU



$12
$14
$24

E n t rée
G a r l i c  B r e a d
C h e e s y  G a r l i c  B r e a d
S a l t  a n d  P e p p e r  C a l a m a r i
Served with Aioli Sauce and Mixed Salad

I

$10
$10
$10
$10

S i d e s
R o a s t  P o t a t o e s
S t e a m e d  V e g e t a b l e s
C r u n c h y  F r i e s
G a r d e n  S a l a d

D INNER  MENU

B e e t r o o t  a n d  F e t a  S a l a d

C a e s a r  S a l a d
Cos Lettuce, Crispy Bacon, Boiled Egg, Shaved Parmesan Cheese, Caesar Dressing

Add Grilled Chicken

S a l a d s
$16

$19

Baby Beetroot Salted with Spanish Onion and House Dressing

$6

$11
$18
$20

De s s e r t
G e l a t o  D o u b l e  
P a v l o v a  
C h e e s e  P l a t e - Brie, Blue and Cheddar Cheese, served with Nuts, Dry Fruits & Crackers

- topped with Whipped Cream and Seasonal Fruits

- choice of two flavours: Mango, Vanilla, Chocolate, Hazelnut, Strawberry, Salted Caramel

$5 Tray Charge Applies to Room Service Orders | Sundays incur a 10% Surcharge & Public Holdiays incur a 15% Surcharge
While best efforts will be made to accommodate all dietary requests, allergen-free foods cannot be guaranteed due to potential cross-contact risks. All items are prepared in the same

kitchen, which handles ingredients containing wheat, cereals with gluten, milk, tree nuts, peanuts, crustaceans, molluscs, fish, sesame seeds, eggs, lupin, and soybeans.

I IMPORTED SEAFOOD

$29

$29

$22

$31

$36

$35

$31

$27

Ma i n s

House Crumbed Chicken Breast, served with Fries, Salad & Gravy

L o v e  L o c a l  S i g n a t u r e  B u r g e r
100% Australian Angus Beef, Australian Cheese, Milk Bun, Cos Lettuce, Tomato, In-House Burger Sauce & Fries

V e g g i e  B u r g e r
Veggie Patty on a Milk Bun, Tomatoes, Mixed Leaves, Spicy Mayo, Cheese, with Fries

F i s h  &  C h i p s
Flathead Fish in Beer Batter with Mixed Leaves Salad & Tartar Sauce 

C h e f ’ s  H o u s e  R o a s t
Chicken Roast with Chimichurri or Pork Roast with Mint Jelly. Both served with Potatoes, Steamed Vegetables & Gravy

P r a w n  F e t t u c c i n e
Prawn Pasta served in Garlic and Sherry Vinaigrette with Tomatoes, Onion and Cucumber Salsa

P a n  F r i e d  B a r r a m u n d i
Pan Fried Barramundi with Garlic Flavoured Steamed Greens with Pesto Cream

V e g e t a r i a n  S t i r - F r y  N o o d l e s
Wok Fried Noodles with Bean Sprouts, Shallots, Fried Tofu, Crushed Peanuts and Mixed Vegetables

Add Cooked Prawns

Add Grilled Chicken

$7
$6

C h i c k e n  S c h n i t z e l

I

I

I

I


	DINNER MENU
	DINNER MENU
	Entrée
	$12 $14 $24
	Garlic Bread Cheesy Garlic Bread Salt and Pepper Calamari
	Served with Aioli Sauce and Mixed Salad


	Mains
	$29
	$29
	$22
	$31
	$36
	$35
	$31
	$27
	Chicken Schnitzel
	House Crumbed Chicken Breast, served with Fries, Salad & Gravy

	Love Local Signature Burger
	100% Australian Angus Beef, Australian Cheese, Milk Bun, Cos Lettuce, Tomato, In-House Burger Sauce & Fries

	Veggie Burger
	Veggie Patty on a Milk Bun, Tomatoes, Mixed Leaves, Spicy Mayo, Cheese, with Fries

	Fish & Chips
	Flathead Fish in Beer Batter with Mixed Leaves Salad & Tartar Sauce

	Pan Fried Barramundi
	Pan Fried Barramundi with Garlic Flavoured Steamed Greens with Pesto Cream

	Chef’s House Roast
	Chicken Roast with Chimichurri or Pork Roast with Mint Jelly. Both served with Potatoes, Steamed Vegetables & Gravy

	Prawn Fettuccine
	Prawn Pasta served in Garlic and Sherry Vinaigrette with Tomatoes, Onion and Cucumber Salsa

	Vegetarian Stir-Fry Noodles
	Wok Fried Noodles with Bean Sprouts, Shallots, Fried Tofu, Crushed Peanuts and Mixed Vegetables
	$7
	$6
	Add Cooked Prawns
	Add Grilled Chicken



	Salads
	Beetroot and Feta Salad
	$16
	$19
	Baby Beetroot Salted with Spanish Onion and House Dressing

	Caesar Salad
	Cos Lettuce, Crispy Bacon, Boiled Egg, Shaved Parmesan Cheese, Caesar Dressing
	Add Grilled Chicken

	$6


	Sides
	Roast Potatoes Steamed Vegetables Crunchy Fries Garden Salad
	$10 $10 $10 $10

	Dessert
	$11 $18 $20
	Gelato Double  Pavlova  Cheese Plate
	- topped with Whipped Cream and Seasonal Fruits
	- Brie, Blue and Cheddar Cheese, served with Nuts, Dry Fruits & Crackers
	- choice of two flavours: Mango, Vanilla, Chocolate, Hazelnut, Strawberry, Salted Caramel
	$5 Tray Charge Applies to Room Service Orders | Sundays incur a 10% Surcharge & Public Holdiays incur a 15% Surcharge
	While best efforts will be made to accommodate all dietary requests, allergen-free foods cannot be guaranteed due to potential cross-contact risks. All items are prepared in the same kitchen, which handles ingredients containing wheat, cereals with gluten, milk, tree nuts, peanuts, crustaceans, molluscs, fish, sesame seeds, eggs, lupin, and soybeans.





