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Lunch Menu

Freshly made soup of the day served with a warm sourdough roll 10.9

Chifley’s classic Caesar salad with croutons, poachedl eggs and bacon
topped with Italian shaved parmesan 13.9

Chifley’s classic Caesar salad topped with char grilled chicken 16.9

Crispy marinated calamari with fresh lime served with mixed lettuce
and finished with tamarind aioli dressing and sweet chilli sauce 14.9

Open steak sandwich with caramelised onion and capsicum,
mild King Island blue brie served with beer battered fries 16.9

Traditional Club sandwich with bacon, fried egg, tomato slices,
chicken, lettuce served with wedges and tomato sauce 17.9

Vegetalriam Risotto served with pine nuts and butternut ]pum]p]kilm,
broccoli and feta cheese topped with shaved Grana Padano 18.9

Poisson du jour 23.9

Plat du jour with a glass of house wine
(One entrée & One main served simultaneously) 29.9
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Breads
Warm sourdough rolls with extra virgin olive oil and Dukkah (Serves two) 6.5
Duo of home made dips with olives and bread rolls (Serves two) 7.5
Sides
Beer battered fries with home made mayonnaise 7.5
Tossed garden salad 6.5
Steamed Asian greens flavoured with extra virgin olive oil 9.0
Desserts
Trio of seasonal sorbet served with Almond and orange tuile 12.5
Belgium chocolate fondant served hot with vanilla ice cream 12.5

Mixed Australian cheese platter with South Cape crackers (serves two) 15.5
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Kids Menu

Entrées
Traditional garden salad with fetta cheese 5.0
Caesar salad with chicken and poached eggs 5.0
Mains
Crumbed chicken tenderloin with chips served with salad and tomato sauce L5
Tempura battered fish with chips served with salad and tartare sauce 12.5
Beef minute Steak with fries served with salad and tomato sauce 13.5
Dessert

Vanilla and chocolate ice cream with fresh strawberries 5.0
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Diunner Memu

Breads

Warm sourdough rolls with extra virgin olive oil and Dukkah dip (Serves two) 7.5
Duo of home made dips with olives and bread rolls (Serves two) 8.5

Warm sourdough bread rolls 5.0

Entrées

Traditional fried eggs served with a fresh salad of Persian fetta,
parsley and cherry tomatoes topped with a red wine and truffle dressing 16.5

Tempura battered soft shell crab top]pedl with a wild rocket salad
served with a ginger, shallots and Japanese soy sauce 15.5
Maiuns

Poisson du jour served with Mediterranean Ratatouille
drizzled with basil extra virgin olive oil 29.5

Char g'rillled eye beef fillet with Desiree mash, wilted green beans
and red wine reduction 30.5

Braised Moroccan lamb fillet served with glluteln free penne
finished with a leek and gorgonzola sauce 29.5

Vegetalriam risotto of pine nuts, buttermut pump]kin,
broccoli and fetta cheese topped with shaved Grana Padano 24.5

Confit of duck Maryland served with rosemary and
garlic chat potatoes, finished with a pear and veal jus 29.5
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Sides
Beer battered fries with home made mayonnaise 8.0
Tossed garden salad 7.0
Steamed Asian greens flavoured with extra virgin olive oil 9.0
Desserts
Trio of seasonal sorbet served with Almond and orange tuile 12.5
Belgium chocolate fondant served hot with vanilla ice cream 12.5

Mixed Australian cheese platter with South Cape crackers (serves two) 15.5
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Kids Menu

Entrées
Traditional garden salad with fetta cheese 5.0
Caesar salad with chicken and poached eggs 5.0
Mains
Crumbed chicken tenderloin with chips served with salad and tomato sauce L5
Tempura battered fish with chips served with salad and tartare sauce 12.5
Beef minute Steak with fries served with salad and tomato sauce 13.5
Dessert

Vanilla and chocolate ice cream with fresh strawberries 5.0
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