Grant Braithwaite

Executive Chef

*Commenced apprenticeship in 1977.
*Awarded 4th Year "Apprentice of the Year NSW".
*Relocated to Brisbane 1982 with family.
*Commenced as Chef at the Gateway Inn.

*Head Chef at Petrie Mansions Restaurant, Petrie Terrace for 5 years,
where the restaurant was awarded the prestigious "Best Dining Facility”.

*Head Chef at the “"Wintergarden Tavern” Queen Street Mall.

*Head Chef for The Executive Dining Room at “The Reserve Bank”
Brisbane.

*Employed at Club Pine Rivers since 1992.




Welcome to my summer menu!

When designing the menu I thought long and hard about customers
feedback.

With the summer theme in mind, fresh seafood is a feature.
My personal favourite is the seafood tower for two.

For those who aren't big fans of fresh seafood, why not try our varied
pasta dishes or one of our succulent prime cut steaks cooked to your
liking while you watch.

Or for something completely different, try our popular hot rocks!

With thanks to your feedback we cater for all types of dietary needs
including vegetarian and gluten free meals. Please speak to our
friendly staff with any special dietary requests.

We proudly support local suppliers!

A

G. Braithwaite

Executive Chef



Rosemary mozzarella pizza base $5.90

Smothered pizza base in fresh rosemary & mozzarella cheese

Cheese & bacon crust $5.90

Shredded bacon, butter, mozzarella & parmesan grilled on a pizza base

Toasted garlic & parmesan ciabatta loaf bread $6.90

Half ciabatta bread with garlic parmesan cheese, oven baked

All meals served with a free soft drink & soft serve ice cream to children

under 15
Mini steak & chips $9.90
Chicken nuggets & chips $9.90
Fish dippers & chips $9.90

Cheeseburger & chips $9.90



Almond crumbed camembert served

with a separate cranberry & ginger glaze
Freshly crumbed camembert fried with a salad garnish &

cranberry & ginger dipping sauce

Bruschetta
Toasted foccacia bread with vine ripened tomatoes, sliced

black olives, marinated fetta & fresh basil

Individual Spanakopita
Fresh baby spinach & fetta cheese wrapped in layers of

filo pastry & baked, served with a salad garnish

Homemade soup of the moment

Oysters natural DOz
12 DOZ

Oysters Kilpatrick

Marinated bacon in worcestershire & bbq sauce
placed under a grill & cooked to perfection DOZ
12 DOZ

$10.50

$9.90

$11.50

$7.00

$21.00
$11.00

$22.00
$11.00



Spinach & fetta ravioli with semi sun dried
tomatoes, char gilled egg plant, roasted capsicum
& garlic cream sauce

Pockets of ravioli blanched finished in a Entrée

creamy sundried tomato garlic cream sauce Main

Penne pasta with chicken & carbonara sauce

Penne pasta with seasoned chicken, mushrooms,

bacon & sour cream sauce Entrée
Main

Fettuccini pasta with sautéed green
Prawns, capers, smoked salmon & a

white wine cream sauce
Ribbons of pasta with garlic prawns, smoked

salmon capers, chablis white wine & cream

Caesar salad
Cajun chicken caesar salad

Skewered prawn caesar salad

$12.90
$19.90

$12.90
$19.90

$22.50

$11.90
$16.90
$16.90



Butterfly chicken breast filled with pistachio $24.50

nuts, bacon, camembert & pink peppercorn sauce
Rolled breast of chicken filled with pistachios camembert

and bacon, served with a pink peppercorn mornay sauce

Pan fried Pork medallions with contrux $26.90
orange sauce served on a bed of baby

spinach & peaches
Medallions of pan fried pork with a sweet orange Curacao sauce

and a bed of fresh baby spinach

Dijon honey glazed lamb rump $26.90

Lamb rump grilled, glazed with honey & dijon mustard mayonnaise

Zesty coconut crusted coral trout with $26.90

homemade tartare sauce
Imported coral trout covered in a sweet coconut crust with orange

& lemon rind served with a separate homemade tartare sauce

Beer battered snapper fillets with a sharp $26.90

lemon & lime mayonnaise
Freshly battered snapper fillets cooked in our special beer

batter with a sharp lime & lemon mayonnaise



Bucket of fresh king prawns with chefs $27.00

special sauce, lemon wedges & salad greens

Seafood tower for two $48.00

A selection of hot & cold seafood including crumbed prawns, scallops,
Calamari & fish fillets together with a seasonal cold fresh seafood

served with chefs seafood sauce, lemon wedges & salad greens

Sautéed garlic prawns $26.90
Pan fried prawns sautéed in garlic butter flamed in

brandy & cream served with jasmine rice

Sautéed king prawn risotto in provincial sauce $26.90
Pan fried in butter & finished with a rich herbed

tomato concass

Mega Mix Grill $27.00
Grilled rib fillet steak, chipolata sausages, bacon, fried
eggs & sautéed mushrooms, served with chips &

your choice of sauce



Choice 2509 eye fillet
Prime rump steak 350g
T-bone 500¢g

Prime rib fillet 350g

$32.90
$24.90
$26.00
$31.00

Field Mushroom sauce, Dianne sauce, Green Peppercorn sauce or Plain Gravy

Add a steak topper of your choice
Crumbed calamari $4.00
Crumbed prawn cutlets $4.00
Or 3 oysters kilpatrick $4.00

Reef & Beef Prime

250g Rib with fresh oysters, sautéed green prawns & garlic cream

sauce served in a bed of mash, cooked to your liking.

250g Prime rib fillet with choice of sauce
250g Eye fillet
Cajun chicken breast with a curry mayonnaise

Prime lamb medallions dusted with moroccan spices

Served with a sweet mango chutney

King garlic prawns with aioli dipping sauce

$32.90

$27.90
$28.00
$22.90
$23.90

$23.90



