
MAINS M NM

CHICKEN PRAGUS (GF) 
grilled chicken breast| prawns  
asparagus | hollandaise sauce 
served with chips & salad

28 30

CHILLI & GARLIC PRAWNS (GF)  
chilli sautéed prawns | garlic cream sauce 
steamed rice | shallots

30 32

m
en

u

(GF) GLUTEN FREE ( GFO ) GLUTEN FREE OPTION (DF)  DAIRY FREE (V) VEGETARIAN (VO)  VEGETARIAN OPTION (VE) VEGAN (VEO) VEGAN OPTION

M NM

OYSTERS NATURAL (MIN 3)  
cocktail sauce | lemon

3 
each

3.5 
each

OYSTERS KILPATRICK (MIN 3) 
marinated bacon | lemon

3.25 
each

3.75 
each

PANKO CALAMARI RINGS (4)    
lemon | aioli

13 15

SMOKED TARTE TATIN (V) 
fetta | rocket | balsamic | pine nuts

14 15

PORK BELLY BITES   
sweet Korean BBQ sauce | house made 
Kimchi 

15 17

TEMPURA PRAWNS (5) 
lightly battered | soy & sesame dipping 
sauce | lemon

16 18

STARTERS

M NM

BREAD ROLL 1.25 1.5

GARLIC BREAD (V)  
garlic & herb butter

8.5 10

BREADS 

CHEESY GARLIC BREAD (V)  
garlic & herb butter | tasty &  
mozzarella cheese

10.5 12

MARGHERITA PIZZA 10” 
Napoli sauce | tasty & mozzarella  
cheese | basil salsa

14 15

M NM

BATTERED FISH N CHIPS 
fish of the day | chips & salad | lemon 
tartare

16 18

ROAST OF THE DAY (GF)   
roasted vegetables | seasonal greens  
gravy 

17 19

CHICKEN SCHNITZEL  
chips & salad or mash & veggies 
choice of traditional sauce 

18 20

CRUMBED LAMB CUTLET (1) 
chips & salad or mash & veggies | gravy

20 22

SMALL MEALS

M NM

ROAST OF THE DAY (GF)  
roasted vegetables | seasonal greens | gravy

21 23

BATTERED FISH N CHIPS 
fish of the day | chips & salad | lemon  
tartare 

23 25

CHICKEN SCHNITZEL 
chips & salad or mash & veggies  
choice of traditional sauce  

25 27

PANKO CALAMARI RINGS (8)  
lemon | aioli | chips & salad

29 31

CHICKEN PARMIGIANA 
chicken schnitzel | shaved ham  
Napoli sauce | double cheese

29.5 31.5

CRUMBED LAMB CUTLETS (2)  
chips & salad or mash & veggies | gravy 

30 32

TEMPURA PRAWNS (8) 
lightly battered | soy & sesame dressing 
lemon | served with chips & salad

30 32

CLASSICS

*Traditional Sauces

SA
U

CE
S *GRAVY (GF) 	 2 | 3

*PEPPER, *DIANE, *MUSHROOM (GF)	  3 | 4

*HOLLANDAISE, *BEARNAISE	 4 | 5 
   GARLIC CREAM (V) (GF)

SIDES & TOPPERS M NM

STEAKHOUSE FRIES (V) 7 8

STEAMED VEGETABLES (GF) (V) (VE) 6 7

MASHED POTATO (GF) (V) 	 6 7

CREAMY GARLIC PRAWN TOPPER (5) 
(GF)

10 11

GRILL M NM

CHICKEN BREAST (GF) 
chips & salad or mash & veggies 
choice of traditional sauce 

24 26

250G STRIPLOIN (GF)  
cooked to your liking, chips & salad or mash 
& veggies| choice of traditional sauce

33 35

SALMON FILLET (GF) 
chips & salad or mash & veggies | lemon

34 36

300G RUMP (GF) 
cooked to your liking, chips & salad or mash 
& veggies| choice of traditional sauce 

36 38

SOME DISHES CAN BE ADAPTED FOR ALLERGIES, VEGETARIANS AND VEGANS. PLEASE SEE OUR KOVE KITCHEN TEAM TO DISCUSS YOUR REQUIREMENTS.

BURGERS M NM

VEGE BURGER (V) (VEO) 
chickpea & kale pattie | lettuce | tomato  
toasted bun | chips

20 22

CHICKEN MEX BURGER 
taco seasoned chicken |lettuce | tomato  
salsa | guacamole milk bun | chips

20 22

CHEESEBURGER 
beef pattie | cheese | tomato | lettuce  
pickles | special sauce | milk bun | chips 
ADD bacon or eggs (2)

21 
 
 
2

23 
 
 
3

LUNCH ONLY

We are unable to guarantee that any menu item can be completely free of allergens. Some menu items may contain dairy, gluten, nuts, treenuts, soy, sulphites & eggs.

M NM

GRILLED HALOUMI (GF) (V) (VEO) 
gazpacho salad | red wine dressing 
black olive crumbs

14 16

CAESAR SALAD (VO) 
baby cos lettuce | crispy bacon | egg  
shaved parmesan |croutons | tossed in  
a house made dressing	  
ADD grilled chicken or prawns (5)

18

8

20

9

LINGUINE CARBONARA  
smoked ham | onion | white wine cream 
sauce | egg | parmesan 
ADD grilled chicken

22

 
8

24

 
9

PRAWN & MANGO SALAD (GF) 
avocado salsa | leaves | red onion  
pink peppercorn dressing

27 29

SALADS & PASTA




