DINE-IN MENU

To Share
Garlic Bread (V)
Pizza Pita (V) (Can be Vegan)

$6 Cheesy Garlic Bread (V)
$10 Bruschetta (V)

Double pita, Napoli sauce, garlic, mozzarella, parmesan

$8
$9

Tomatoes, red onion, garlic, basil, olive oil, balsamic

Starters/Tapas
Cheesy Italian Arancini (4) (V)

$14 Buffalo Wings

Served with Napoli dipping sauce

Small $10 | Large $15

Fried chicken wings coated with house made buffalo sauce,
served with blue cheese or ranch dipping sauce

Porcini and Truffle Arancini (4) (V)

$14 BBQ Wings

Served with aioli

Small $10 | Large $15

BBQ fried chicken wings coated with hickory BBQ sauce

Pumpkin Arancini (4) (V) (Vg)

$14 Coconut Crumbed Prawns (6)

Served with beetroot relish

$14

Prawn cutlets coated with panko and coconut, served with
lime aioli

Chicken Paprika Tenders

$14 Cocktail Meatballs w Sweet & Sour Sauce (6)

Spiced buttermilk fried chicken fillets, served with aioli
OR chipotle dipping sauce

Potato Wedges (V) (GF)

$10 Lemon Myrtle Squid (GF)

Fried potato wedges, sour cream, served with sweet chilli
sauce

Mountain Pepper Crocodile (GF)

$18 Lasagne Bites

$14

Deep fried lasagne schnitzel bites, parmesan, served with
Napoli sauce

$14 Pulled Pork Spring Rolls (4)

Pan seared scallops, grilled chorizo, coriander, chilli jam

Vegetable Samosas (3) (V) (Vg)

$14

Squid strips dusted in lemon myrtle, served with chilli jam

Bite sized crocodile tail fillet pieces dusted in mountain
pepper, served with chilli jam

Scallops and Chorizo (4) (GF)

$14

Beef & pork mince, onion, Worcestershire sauce, served with
sweet & sour dipping sauce

$14

Deep fried pulled pork filled rolls, served with chilli jam

$14

House made samosas filled with Indian spiced potato &
mixed vegetable, served with chilli jam

Signature Trio $30
Voyagers trio of Coconut Crumbed Prawns, Mountain Pepper Crocodile and Lemon Myrtle Squid

Light Meals (available 11.30am – 2.30pm)
Fish, Chips & Salad

$18 Italian Salad (GF) (available all day)

Fish fillet (grilled (GF), battered or crumbed), chips, house
salad, aioli

Calamari, Chips & Salad (GF)
Squid strips dusted with lemon myrtle, beer battered
chips, garden salad

$17

Mesclun, red capsicum, cucumber, carrot, cherry tomato,
olives, feta cheese, italian salad dressing

$18 Salad Toppers – Paprika Chicken Tenders
Lemon Myrtle Squid (GF)
Falafel (V) (Vg)

10% Surcharge applies on Public Holidays
(GF) – Gluten Free, (DF) Dairy Free, (V) Vegetarian, (Vg) Vegan

$6
$6
$6

DINE-IN MENU

Burgers (Add Side of Chips for $3)
Steak Burger

$17 Cheeseburger

Charred steak, bacon, mesclun, tomato, beetroot,
cucumber, tomato relish, chilli jam, caramelised onion

Chicken Burger

$16 Voyagers Burger

Crumbed & fried chicken paprika fillet, tomato,
caramelised onion, mesclun, aioli OR chipotle sauce

Vegan Burger (V) (Vg)
Vegetable burger patty (made from lentils, carrots,
onions, spring onions, garlic, cumin & coriander),
mesclun, tomato, cucumber, tomato sauce

$21

Two jumbo beef burger patties, double bacon, double
cheese, caramelised onion, mustard, BBQ sauce

$16 Pulled Pork Burger

Fish fillet, mesclun, tomato, red onion, aioli

Pizza

$17

Jumbo beef burger patty, bacon, cheese, tomato, mesclun,
beetroot, caramelised onion, BBQ sauce, aioli

$16 Trekker Burger

Fish Burger

$16

Jumbo beef burger patty, cheese, mustard, tomato sauce,
pickles

$16

Marinated pulled pork, spiced apple, coleslaw

(30cm)

Margherita (V) (Can be Vegan)

$17 Supremo

Fresh tomato, mozzarella (or vegan cheese), basil leaves

Vegetarian (V) (Can be Vegan)

$18 Big Chief Meat Lovers

Pumpkin, mushroom, capsicum, spinach, onion,
pineapple, oregano, garlic, Napoli sauce, mozzarella (or
vegan cheese)

Falafel Pizza (V) (Can be Vegan)

$18 Surf & Turf

Mountain pepper crocodile, sun-dried tomato, onion,
spinach, capsicum, pineapple, Napoli sauce, mozzarella

$20 Pulled Pork

$20

Marinated pulled pork, chorizo, onion, jalapenos, BBQ sauce
base, Chipotle swirl, mozzarella

$20 Coconut Prawn & Pineapple

Chicken schnitzel fillet, bacon, mushroom, red onion,
capsicum, spinach, parmesan, Napoli sauce, ranch sauce
swirl

Hawaiian

$20

Ham, pepperoni, mushroom, garlic, mozzarella, parmesan,
oregano, honey, Napoli sauce, mozzarella

Buffalo sauce, mozzarella, chicken schnitzel fillet, bacon,
onion, ranch sauce swirl

Chicken Club

$27

Beef strips, prawns, bacon, onion, capsicum, Napoli sauce,
mozzarella, aioli swirl, lemon wedge

$22 Pepperoni & Mushroom

Buffalo Chicken

$21

Ham, pepperoni, chorizo, bacon, capsicum, onion, BBQ
sauce, mozzarella

Falafel, capsicum, semi-dried tomatoes, chilli flakes,
kalamata olives, lemon juice, oregano, Napoli sauce,
mozzarella (or vegan cheese)

Croc Pizza

$20

Ham, pepperoni, mushroom, capsicum, onion, pineapple,
olives, Napoli sauce, mozzarella

$22

Coconut crumbed prawns, caramelised pineapple, Napoli
sauce, mozzarella

$18

Ham, caramelised pineapple, Napoli sauce, mozzarella

Extra Toppings (each)
Seafood Toppings (each)

$2 Gluten Free Base
$3 Vegan Cheese

10% Surcharge applies on Public Holidays
(GF) – Gluten Free, (DF) Dairy Free, (V) Vegetarian, (Vg) Vegan

$3
$2
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Pasta
Spaghetti Bolognaise

$18 Prawn Linguine Fra Diavolo

Beef & pork mince, tomato, spaghetti

Spaghetti Carbonara

$20 Gnocchi Alfredo (V)

Pancetta, egg, pecorino cheese, cream, parsley, spaghetti

Spaghetti Amatriciana

$20

Potato gnocchi, garlic, cream, parmesan cheese

$20 Creamy Chorizo Gnocchi

Pancetta, garlic, onion, tomatoes, Napoli sauce, spaghetti,
parmesan cheese

Pasta Siciliano (V) (Can be Vegan)
Garlic, chilli, pine nuts, black olives, sun-dried tomatoes,
Napoli sauce, Italian herbs, spinach, feta cheese, linguine

$26

Prawns, onion, tomatoes, Napoli sauce, garlic, chilli, linguine

$20

Potato gnocchi, chorizo, sun-dried tomatoes, spinach, cream,
parmesan cheese

$20 Ravioli Pumpkin & Sage (V)

$20

Pumpkin & sage ravioli, brown butter & pine-nut sauce

Captain’s Favourites
Pan Seared Barra (GF without chips)

$27

Salt-water barramundi fillet, citrus salsa, beer battered chips, garden salad

Parmesan Crusted Snapper

$27

Snapper fillet topped with parmesan/panko crust, garlic herb mash, seasonal vegetables

Seafood Medley

$28

Coconut crumbed prawns, lemon myrtle squid, tempura scallops, battered fish, beer battered chips & salad, aioli

Honey Garlic Chicken Schnitzel

$23

Crumbed chicken breast, honey garlic sauce, your choice garlic herb mash & veg or beer battered chips & salad

Vegetable Curry (GF) (V) (Can be made Vegan)

$23

Indian style curry with chickpeas, potato, tomato, eggplant, herbs & spices, pilaf rice

Lamb Shank (GF)

$29

Slow cooked lamb shank, garlic & herb mash, seasonal vegetables, spiced red wine and tomato sauce

Pork Cutlet with Spiced Apple Sauce (GF)

$27

300g grilled pork cutlet, garlic & herb mash, seasonal vegetables, spiced apple sauce

Beef Cheek (GF)

$29

Slow cooked braised beef cheeks, garlic herb mash, seasonal vegetable, red wine sauce

BBQ Beef Ribs (GF without chips)

$37

Spiced rubbed slow cooked beef rib, Bourbon & BBQ sauce, seasonal vegetables, beer battered chips

Fillet Mignon (GF)

$37

Bacon wrapped beef tenderloin, garlic & herb mash, seasonal vegetables, garlic butter sauce

Rib Fillet (GF without chips)

$33

250g rib fillet char grilled, beer batted chips, house salad (your choice of red wine jus, mushroom sauce or garlic butter sauce)

Kids Menu

Sides
Beer Battered Chips
Garlic & Herb Mash
Seasonal Vegetables
House Salad

12 years and under

$7
$4
$4
$4

Battered Fish & Chips
Chicken Nuggets & Chips
Spaghetti Bolognaise
Ham & Pineapple Pizza
Hot Chips & Tomato Sauce

10% Surcharge applies on Public Holidays
(GF) – Gluten Free, (DF) Dairy Free, (V) Vegetarian, (Vg) Vegan

$9
$9
$9
$10
$7
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Dessert
Fig & Date Pudding (V)

$11

Whipped cream, berries, butterscotch sauce

Cheesecake Rolls (V)

$11

Berries, whipped cream

Pecan Tart (V)

$11

Whipped cream, berries

Chocolate Volcano (V)

$11

Whipped cream, berries

Panna Cotta (GF) (V)

$11

(Ask server for flavours) Berries, whipped cream

Eton Mess Semifreddo (GF) (V)

$11

Berries, cream, meringue

Dessert Pizzas: 23cm
Cookies and Cream

$14

Cream cheese base, crumbled cookies, chocolate chips, white chocolate sauce

Chocolate and Berry

$14

Chocolate base, seasonal berries, shredded coconut, flaked almonds

Rocky Road (V) (Vg)

$16

Chocolate sauce base, hazelnuts, marshmallows, chocolate chips, raspberries

10% Surcharge applies on Public Holidays
(GF) – Gluten Free, (DF) Dairy Free, (V) Vegetarian, (Vg) Vegan

