
 

 

 
 

 

 

Spaghetti Bolognaise (GFO) 
With parmesan. 
 

 
$24 

Beef burger  
Our pub made burger with lettuce, tomato, 
cheese, bacon, onion, egg and tomato 
sauce on a bun. Served with chips. 
 

$26 

Steak Sanga (GFO) 
Steak, lettuce, tomato, cheese, bacon, egg 
and onions with BBQ sauce on a Turkish 
roll. Served with chips. 
 

$30 

Scotch fillet (GFO) 
Cooked to your liking and your choice of 
gravy.  
 

$45 

Vivolie’s Rissoles 
Viv’s famous rissoles with bacon and gravy. 
 

$28 

Bushman’s lamb shank 
Slow cooked in red wine sauce served with 
mash potato and greens. 
 

$40 

Bangers and Mash (GFO) 
Traditional sausages served with gravy, 
mash potato and salad. 
 

$25 

Chicken schnitzel 
Topped with gravy. 
 

$30 

Flock ’n’ Famous Chicken Parmas 
Traditional – Napoli sauce, bacon, spring 
onions and cheese. 
 

Hawaiian – Traditional Parma with 
pineapple. 
 

Meat Lovers – Traditional Parma topped 
with chorizo, shredded ham, salami and 
smoky BBQ sauce.  
 

Farmer – Traditional Parma topped with a 
mushroom gravy. 
 

Red back – Traditional Parma with prawns 
(I), chargrilled capsicum and chilli. 
 

Mexican – Napoli sauce with chilli, 
jalapenos, capsicum, salami and red 
onions.  
 

Mediterranean – Chargrilled vegetable 
relish, eggplant and cheese. 
 
 

$34 

 
 
 
 
 
 
STARTERS 
 

 

Soup of the day 
With two pieces of toasted garlic bread. 
 

$12 

Garlic bread (4 pieces) 
 

$13 

Cheesy garlic bread (4 pieces) 
 

$16 

Chips Large/Small 
 

$14/$10 

Sidewinders 
Potato swirls served with sour cream and 
sweet chilli sauce. 
 

$18 

Dumplings (I) 
Prawn dumplings served with homemade 
dipping sauce. 
 

$18 

Nachos (GF) Large / Small 
Corn chips topped with cheese, salsa, 
guacamole and sour cream. 
 
Sweet Chilli Chicken Nachos 
Nachos topped with chicken, cheese, 
sweet chilli sauce, sour cream and 
guacamole. 
 

$24/$16 
 
 
 

$30 

  
MAIN MEALS 
All meals come with chips and salad or chips and 
vegetables unless otherwise stated 
 

 

Flathead tails (I) 
Battered flathead tails served with chips 
and tartare sauce and lemon. 
 

$32 

Pork cutlet 
Crumbed pork cutlet with scalloped 
potatoes, greens and creamy pepper 
sauce. 
 

$40 

Kirsty’s Flock’n Chicken Burger 
Kirsty’s flock ’n’ chicken. Spiced and fried 
with lettuce, tomato, peri peri sauce on a 
bun. Served with chips. 
 

$26 
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PLEASE NOTE – a surcharge applies for public holidays 

 
 

 

 

ANKLE BITERS 
All kids’ meals are served with a glass of soft 
drink and a dessert 
 

 
$15 

Henny penny – Crumbed chicken tenders 
and chips 
 

 

Squiddly diddly – Spaghetti bolognaise 
 

 

Moby dick – Fish(I) and chips 
 

 

Porky pig - Sausage and chips  
 

 

Chick ‘n’ little – Baby parma 
 

 

Kids ice cream 
 

$5 

SENIOR FOLKS  
Card holders only.  
 
Roast of the day (GFO) 
 
Chicken schnitzel 
 
Bangers and mash (GFO) 
 
Flathead tails (I) 
 
Vegetarian Pasta Bake 
 
Vivolie’s Rissole 
 

$24 

DESSERTS 
 
Sticky date pudding 
Served with vanilla ice-cream and cream 
 
Cheesecake  
(Please ask staff for this week’s flavour) 
 
Ice cream  
Served with your choice of topping – 
strawberry, chocolate, blue heaven, banana 
and lime 
 

 
 

$15 
 
 

$15 
 
 

$8 

 
 
 
 
 
 
 
VEGETARIAN/VEGAN 
 

 

Spinach and Ricotta Cannelloni 
Freshly oven baked and served with salad. 
(Please allow 30 minutes to cook) 
 

$30 

Vegetarian Pasta Bake 
 

$28 

Vegan Menu  
(Please ask staff for our Vegan menu) 
 

 

SIDES/EXTRAS 
 

$5 

Chips  
 

 

Scalloped potatoes 
 

 

Mash potato 
 

 

Vegetables 
 

 

Gravy 
Plain gravy, mushroom gravy, pepper gravy, 
garlic butter 
 

$3.50 

Bowl of salad 
 

$10 

Plate of vegetables 
 

$12 

 
FOOD ALLERGIES 
Please be aware that all care is taken when catering for special 
requirements. It must be noted that within the premises we 
handle a range of common allergens. Customer requests will be 
catered for to the best of our ability, however the decision to 
consume a meal is the responsibility of the diner. 
 
Seafood Country of Origin – (I) Imported 
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