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Breads

Garlic Bread
Turkish bread spread with garlic butter, toasted and sprinkled with
parmesan cheese

Cherry’s Turkish Bread Plate
Warm double cream brie with tomato salsa and toasted Turkish bread

Bacon and Cheese Cob (for 2)
Warm cob loaf filled with bacon and cheese, served with herb butter

Oysters

Fresh East Coast Oysters

Natural
Served on a bed of rock salt and served with lemon

Japanese Style
Sprinkled with pickled ginger, coriander and wakame, finished with a soy
and mirin sauce

Kilpatrick
Topped with cooked bacon and our special kilpatrick sauce

Entrees

Tempura Prawns
King prawns cooked in a light tempura batter served with an Asian salad
and ponzu sauce

Chinese BBQ Pork and Duck Spring Rolls
Chinese BBQ pork and duck, mixed Asian vegetables, rolled together in
rice paper and served with a sesame dipping sauce

Salt & Pepper Calamari
Calamari dusted with salt and pepper flour, flash fried and served with a
fresh seasonal salad

1/2 Dozen

14.50

16.50

16.50

Entree

15.95

13.95

14.95

5.00

8.95

9.95

1 Dozen

25.50

27.50

27.50

Main

23.95

19.95

20.95



Salad

Traditional Caesar Salad
Fresh cos lettuce, crispy bacon, croutons, parmesan cheese and finished with an
anchovy dressing and soft poached egg

Caesar Salad with Grilled Chicken Breast
Chicken marinated in garlic and thyme, grilled and served on top of a traditional
caesar

Marinated Lamb Salad
Lamb back strap tossed through a rocket, roast pumpkin, goats cheese and pine nut
salad, dressed with red wine vinaigrette

Thai Beef Salad
Thai style marinated beef, stir fried, served on a fresh salad with crispy rice noodles,
toasted cashews and fresh coriander

Prawn, Avocado And Mango Salad
King prawns, fresh mango, sliced avocado, rocket and asian greens, finished with a
delightful chilli coriander dressing

Pasta bar

Choose your pasta and sauce for the following (4) pasta dishes. All pasta dishes are
finished with fresh herbs and parmesan shavings

Your choice of; Spaghetti, Penne, Linguini, Tortellini or Orecchiette

Chicken Carbonara
Bacon, mushroom and chicken in a creamy garlic sauce

Italian Meat Balls
3 meat Italian meatballs, veal, pork, lamb mince, combined with traditional Italian
flavours and ricotta cheese in a tomato sauce

Marinara
Prawns, scallops, mussels, reef fish and napolitano sauce

Prawn and Scallop
Prawns and scallops in a garlic cream sauce

Vegetarian Gnocchi
Potato gnocchi, tossed in an extra virgin olive oil sauce, flavoured with caramelised
cherry tomatoes, olives, grilled capsicum, roast pumpkin and rocket

Gnocchi cannot be substituted for another pasta

15.95

15.95

19.95

19.95

13.95

13.95

16.95

17.95

17.95

19.95

24.95

24.95

27.95

27.95

22.95



Mains

lef's Sgpatine Creations
(rispy Skin Duck

Succulent duck breast presented on creamed leek, served with a delightful confit
duck mash and jus

3008 Eye Hiller

Eye Fillet served with dauphine potato, seasoned vegetables and topped with
herbed butter or port wine jus. (Cooked blue to medium)

Reel and Beer

350g sirloin topped with prawns and half shell scallops; covered in a garlic cream
sauce, served with dauphine potatoes and seasonal vegetables. (Cooked blue to
medium)

\ /

250 Rib Eye
Rib Eye char grilled, served with fries, coleslaw and your choice of sauce below

350g Wagyu Rump
Wagyu cooked to your liking, served with fries, coleslaw, topped with onion rings
and your choice of sauce below

Steaks are served with your choice of; Cherry’s special recipe mushroom, Pepper, Chilli, Gravy or
Creamy garlic sauce. You can also add a SIDE dish to your meal.

Chilli Bugs
Bugs stir fried in a sizzling wok with asian vegetables and sauce, served with rice.
(choose mild or hot)

Atlantic Salmon
Grilled Atlantic salmon, served with soba noodles, asian stir-fried vegetables, and
chilli coriander mayonnaise

Fajitas

Sizzling beef, chicken, capsicum and onion strips seasoned with Mexican spices,
served with warm fajitas, sour cream, salsa, guacamole, cheddar cheese and
lettuce

Spicy Ribs
Succulent Pork ribs with lemongrass honey glaze served with fries & coleslaw

Texas BBQ Ribs
Texas smokey BBQ Pork ribs served with BBQ beans, fries & coleslaw

Crumbed Lamb Cutlets
Juicy lamb cutlets served with mash potato, fresh seasonal vegetables and gravy

Tempura barramundi
Lightly battered barramundi fillet served with fries, salad and tartare sauce

Chicken Parmigiana
Traditional crumbed chicken topped with garlic napolitano sauce and grilled cheese,
served with salad and fries

32.95

32.95

35.95

21.95

27.95

35.95

28.95

24.95

25.95

26.95

19.95

19.95

18.95



Sides

Coleslaw

Smokey BBQ beans

Fresh seasonal garden salad
Fresh steamed vegetables
Mash potato

Bowl of fries

Pizzas

Choose either 8” or 12” with any of the following toppings;

Ham and Pineapple
Napolitano sauce, sliced ham and pineapple pieces

Mediterranean
Napolitano sauce, onion, semi-dried tomatoes, olives, grilled eggplant, roast
capsicum and goats cheese

BBQ Meat Lover
Beef strips, salami, pepperoni, bacon, cabanossi, smokey BBQ sauce

BBQ Chicken
BBQ base, onion, bacon, chicken, mushrooms and capsicum

Godfather
Napolitano sauce, pepperoni, mushrooms, onions, olives, anchovies and chilli
flakes

Supreme
Napolitano sauce, onion, pepperoni, cabanossi, mushrooms, olives and
capsicum

Roast Lamb
Napolitano sauce, onion, bacon, rosemary, leek, potato and roast lamb

Garlic Prawn
Garlic butter base, garlic marinated prawns, onion, capsicum and rocket

Rainbow

Napolitano sauce, chicken, bacon, avocado, prawns, coriander and sweet chilli

Extras

Vegetables

Avocado, olives, coriander, pineapple, onion, sweet chilli sauce

Meats

Ham, smokey barbeque, salami, beef strips, pepperoni, bacon, cabanossi,
chicken, anchovies

Seafood

Prawns

8"Base
10.95

10.95

12.50

12.50

12.95

12.95

12.95

13.95

14.95

3.00
3.50
3.50
3.50
3.50
4.50

12" Base
16.50

16.50

19.95

19.95

20.95

20.95

20.95

22.95

23.95

Each

$1.00

$2.00

$3.00



Desserts

Trio of Ice Cream

Butterscotch, coconut, and frangelico ice cream served with almond biscotti

Cookies and Cream Cheesecake

Cheesecake served with a raspberry coulis and Chantilly cream

Poached Peach

Peach poached in tea and lemon myrtle, served with creme fraiche

Mango and Passion Fruit Mille Feuille
Layers of fresh mango and passion fruit between puff pastry and creme

patisserie

Beverages

Cappucino
Espresso
Café Latte
Long Black
Short Black
Flat White

Hot Chocolate
Tea standard
Tea premium

Decaffeinated coffee available

3.25
3.25
3.50
3.00
3.00
3.00
3.00
2.50
3.25

Suggestions

Baileys

Frangelico

Tia Maria

Kahlua

Kahlua hazelnut or vanilla
Galliano

Jameson Whisky
Drambuie

Galway Pipe Port
Courvosier cognac

7.50

8.50

8.50

9.50

4.50
4.50
4.50
4.50
4.50
4.50
4.50
5.50
5.50
7.20



