
Garlic Bread (V) $8 
3 slices of our sourdough garlic bread 
Add cheese $2 

Mixed Bruschetta Plate (V) $14 
1 slice of garlic bread topped with tomato, red 
onion, roasted peppers and soft feta 
1 slice of mushroom brushetta with avocado and 
rocket pesto 

House Dip Plate (V) $16 
Sea salt and rosemary baked Turkish bread served 
with a selection of today's dips 

Buttermilk Mac and Cheese bites (V) $15 
Served on Arrabiata sauce and parmesan 

Salt and Pepper Squid  $16/28 
Golden fried, served on a house salad, with lemon 
wedges and sweet chilli aioli 

Garlic Prawns (GF) $18/32 
Grilled prawns, on seasoned mash with charred 
asparagus, finished with a roasted garlic cream 
sauce 

Coconut Prawns $18/32 
Coconut crumbed prawn cutlets, red cabbage 
salad, rice paper wafer shards with our Tequila-
chilli dipping sauce 

Share Plate (for 2) $24 / (for 4) $32 
Cajun chicken skewers, roasted beetroot dip, 
guacamole, marinated feta bowl, forest mushroom 
arancini, grilled chorizo, oven baked Turkish bread, 
pear rocket and onion salad 

Vegetable Risotto (V) (GF) $22 
Cream, herb sauce, parmesan (add chicken $6) 

Smoky BBQ Pork Ribs $32 
Slowly braised pork short ribs in our smoky BBQ 
sauce, with charred corn and chips & slaw 
 
 

Grilled Rump Steak 300g (GF) $25 
Grilled Sirloin Steak 250g (GF) $32 
Grilled ribeye Steak 350g(GF) $35 
Steak on the Bone 

Prime Aged Fillet Steak 200g(GF) $39 
All Steaks served with your choice of either Bad 
Boy chips, Pan Roased Spinach Potato or 
seasoned Mash, with either Salad or Vegetables. 

Add Garlic Prawn Skewers Per Skewer  $6 
(4 Prawns) 

Sauces (GF)  
Pepper, Mushroom, Creamy Garlic, Onion Gravy 

Prosciutto Chicken  $33 
Breast of chicken filled with sun-dried tomato, baby 
spinach, fetta, roasted pumpkin, wrapped with 
prosciutto. Served on sweet potato mash, broccolini 
and a Champagne sage sauce. 

Chicken Parmigiana $26 
Crumbed chicken breast topped with Napoli sauce, 
grilled bacon, blended cheese served with garden 
salad and Bad Boy Chips 

Half Marinated Peri Peri Chicken (GF) $24 
Par boned and char grilled chicken, garden salad 
with crumbled soft feta, charred lemon and spinach 
potato bites 

Pulled Pork with Kimchi Pancake $26.50 
Slow braised pulled pork shoulder, served on 
kimchi pancake with pickled cabbage, roasted 
apples, dried shallots, Shiraz and apple jus 

Braised Beef Cheek (GF) $28 
Served on soft polenta with roasted root 
vegetables, broccolini and braising sauce 

Thai Braised Lamb Shoulder (GF) $28 
Meaty lamb shoulder braised in lemon grass, ginger 
and Thai spices, served with polenta and kale 
crisps 

Crispy Skin Salmon $30 
With ancient grains, roasted grape tomatoes, 
fennel, broad beans, citrus and a Hoisin glaze 

Fish and Chips $24 
Your choice or Grilled, Beer Battered or Crumbed 
Snapper with Cajun and herb chips and garden 
salad, tartare sauce and lemon 

Sides $8 
Bowl of Bad Boy chips Garden salad (GF) (V) 
Bowl of olives and feta Steamed Veg (GF) (V) 
Seasoned mash (GF) (V) 
Crispy potato bites with dipping sauce 

restaurant 

menu 
DINNER 5.30-8.30pm 

(V) Vegetarian /  (GF) Gluten Free  



kids desserts 

CHILDREN’S MENU ALL MEALS $14 (for children 12 years and under) 
All Children’s meals include drink and an ice cream. Served with a choice of salad or vegetables. 
Drinks ~ apple juice, orange juice, tropical juice, full cream milk, or soft drink. 

Grove Ice Cream Sandwich $15 
2 large choc chip cookies sandwiched with 
chocolate brownie, vanilla bean ice-cream with a 
warm chocolate sauce 

House Choc Brownie $12 
Warm chocolate and butterscotch sauce 

Apple and Rhubarb crumble  $15 
Served with Ice Cream 

Citrus Brulee Meringue Tart $15 
With poached summer fruits, berry sauce and 
cream 

House Eaton Mess for 2 $25 
Ask for today's amazing selection of fillings 

Pizza  
(Veg or Ham, Cheese & Pineapple) 
Served with chips and tomato sauce 

Penne Napolitano (V) 
A mild Italian sauce served on penne topped with 
cheese 

Sausages 
Served with mash potato and gravy 

Salad Plate (V) (GF) 
Includes tomato, cucumber, carrot, lettuce, 
pineapple and cheese 

(V) Vegetarian /  (GF) Gluten Free  

CHILDREN’S MENU ALL MEALS $14 
(for children 12 years and under) 
All Children’s meals include drink and an ice cream. 
Served with a choice of salad or vegetables. 
Drinks ~ apple juice, orange juice, tropical juice, full 
cream milk, or soft drink. 

Chicken Goujons 
Crumbed chicken breast pieces with chips and 
tomato sauce 

Fish Fillet  
(battered, crumbed or grilled) 
Served with chips and tomato or tartare sauce 
 


