Entree

PK ’s Restaurant

Garlic Bread (V)

$7.00

Herb Bread (Cheesy Option) (V)
Four pieces of oven baked ciabatta bread liberally spread with your choice of either
herb or garlic butter. Cheesy optional

$7.00

Deluxe Wedges
Wedges combined with bacon, spring onions and mozzarella cheese served
with sweet chilli sauce & sour cream

$10.50

Bruschetta (V)
A combination of Spanish onions, tomatoes and basil, drizzled with olive oil and balsamic glaze

$12.00

Creamy Butternut Pumpkin Soup (GF)
Oven roasted pumpkin blended with a touch of spice and fresh cream served
with a dinner roll and butter

$10.00

Chicken Spring Rolls (3)
Homemade spring rolls filled with shredded chicken and vegetables served
with sweet chilli and coriander dipping sauce

$12.00

Oven Baked Moroccan Chicken Tulip
French trimmed chicken drumlets marinated in Moroccan spices served with garlic aioli

$12.00

Salt & Pepper Calamari
Beer battered Salt and Pepper calamari served with lemon wedge and tatare sauce

$13.00

Cold Seafood Platter for Two
King prawns, split crab and smoked trout on a bed of crispy lettuce served
with homemade cocktail sauce and slices of lemon

$26.00

(V) Vegetarian (G.F) Gluten Free

Main

PK ’s Restaurant

T-Bone Steak 350g (G.F)
Cooked to perfection served with baked creamy potatoes and roasted vegetable served
with jus. Mushroom & pepper sauce optional

$36.00

Prime Rib Eye 300g (G.F)
Cooked to your liking, served on a bed of creamy mash and seasonal steamed vegetable
and topped with red wine jus

$36.00

Roasted Pork Belly (G.F)
Cooked well done served with chat potatoes, brocolini, roasted carrots and corn, topped
with red wine jus

$28.00

Catch of the Day
Please ask our friendly waiter

$28.00

Duck Confit (G.F)
Slow cooked served with pan fried vegetables and potato rosti topped with plum sauce

$28.00

Chicken Wellington
Golden parcel pastry stuffed with chicken breast, mushroom duxelle, served
with chat potatoes and red wine jus.

$28.00

Barbeque Marinated Beef Ribs
Served with steak fries & a salad of tomato, cucumber, Spanish onion, tossed in house dressing

$32.00

Prawn & Pork Noodles (Vegetarian option available)
Hokkien noodles cooked with seasonal vegetables, a touch of hoi sin sauce
and finished with fresh herb

$28.00

Moroccan Lamb Leg Chops 400g (G.F)
Cooked well done served with baked creamy potatoes, roasted vegetables topped with gravy

$32.00

Lemon Scented Chicken Breast (G.F)
Chicken breast served on a bed of risotto combined with bacon, button mushrooms and
parsley, in a creamy tomato sauce.

$26.00

Garlic Prawns (G.F)
Cooked in creamy white wine sauce finished with parmesan cheese, fresh herbs served
with steamed rice and side salad

$28.00

Fish Stew (Mild)
Diced barramundi cooked in a puree of tomatoes, carrots, onions and sweet potato
with a touch of chilli served with steamed rice

$26.00

Diners & Amex Surcharge 3%

Pasta/Risotto

PK ’s Restaurant

Peking Duck Risotto (G.F)
Peking duck combined with luxurious risotto, spring onions, shiitake mushrooms,
oyster mushrooms, black sesame seeds topped with hoi sin sauce

$29.00

Smoked Salmon Fettuccine
Fresh fettuccini, baby capers, fresh dill, diced tomato in a white wine creamy sauce

$27.00

Ricotta and Spinach Gnocchi (V)
Cooked in homemade pumpkin sauce with sundried tomatoes and baby spinach finished
with fresh herbs & parmesan cheese

$24.00

Seafood Risotto
Prawn, scallop, calamari and mussels cooked in homemade creamy tomato sauce
with a touch of dill, mixed herbs, finished with grated parmesan

$29.00

Smoked Salmon and Vodka Risotto
Smoked salmon combined with Spanish onion, fresh dill, capers, diced tomato finished
with vodka and cream.

$28.00

Creamy Chicken & Mushroom Penne
Chicken and mushroom cooked in a creamy sauce with a touch of white wine topped
with fresh herbs and parmesan cheese

$25.00

Salads
Smoked Salmon (G.F)
Shredded smoked salmon tossed in a mesclun salad with sliced avocado, cucumber,
tomato, Spanish onion topped with snow pea sprouts with a ginger lemon dressing

$18.00

Mediterranean Vegetable Salad (G.F) (V)
Rocket leaves combined with roasted pumpkin, zucchini, eggplant and olive oil dressing

$18.00

Lemon Pepper Calamari
Lightly floured and fried resting on a bed of mixed lettuce, tomato, onion, cucumber,
lemon segments and tossed in lemon, olive oil & garlic dressing

$18.00

Caesar Salad (G.F Option Available)
Cos lettuce with our home made caesar dressing, garlic parmesan croutons, crispy bacon,
anchovies and a soft poached egg topped with parmesan cheese

$18.00

Garden Salad (G.F)
Fresh mix lettuce with cucumber, tomatoes, spanish onions tossed in house dressing
Add Marinated Herb Chicken
$5.50
Add Garlic Prawns
$9.50

$9.00

Sides
Steak Fries

$6.50

Greek Salad

$10.50

Bread Rolls (2 Per Serve)
(V) Vegetarian (G.F) Gluten Free

$4.00

Steamed Vegetables

$6.50

Potato Wedges
$8.50
Served with sweet chilli sauce and sour cream

Desserts

PK ’s Restaurant

Chocolate Lava Pudding
Homemade lava pudding served with maserated strawberries and fresh cream

$12.00

Individual Pavlova (G.F)
Served with seasonal fruit, passion fruit pulp and berry couli

$11.00

Sticky Date Pudding
Our light sticky date pudding, served piping hot and coated with a
butterscotch sauce accompanied with vanilla ice cream

$13.00

Galliano Banana Pancakes
Lightly caramelised sliced banana deglazed with vanilla Galliano served on a
two fluffy pancakes served with ice cream

$12.00

Chocolate Coconut Waffles
Topped with melted chocolate and coconut served with vanilla ice cream and wafer

$12.00

Dark & White Chocolate Charlotte
Bitter dark and velvety white chocolate mousse encased in almond biscuit on a
sweet sponge base served with fresh cream and strawberries

$12.00

Vanilla Ice Cream (3 scoops)
For the young at heart with your choice of topping and wafers

$12.00

Butterscotch Sauce
Chocolate Topping
Berry Topping

Kids Menu (Kids 12 and under only)
Calamari and Chips

$12.50

Chicken Nuggets and Chips

$12.50

Penne Carbonara

$12.50

Spaghetti Bolognese

$12.50

Kids Steaks Fries

Diners & Amex Surcharge 3%

$5.00

