
Appetizers and Shares
Mexican Beef Nachos (GF)          $22
Beef Chili Con Carne with Black Beans, Melted Cheese 
on Corn Chips with Guacamole, Sour Cream & Salsa.

Prawn & Ginger Gyoza (8) with Soy Sauce.           $16 

Salt And Pepper Squid (10 Pieces)                       $15
Served With Tartare Sauce and Lemon Wedges. 

Homemade Quiche (V)                    $14 
A Classic Creamy Filling with Australian Pumpkin,
Ricotta, Spinach & Pine Nuts Served with Mesclun, 
Cherry Tomato, Feta & Homemade Dressing.

Crispy Fish Tacos (3)              $22
Crispy Fish Fillets, Tomato Relish, Lettuce, Salsa Served 
with Aioli in Soft Taco Tortilla and a Lemon Wedge.

Potato Wedges (V)             $14 
Served with Sweet Chilli Sauce and Sour Cream. 

Chicken Samosa (3)            $12 
Served with Tomato Sauce.

Vegetable Spring Rolls (4) (V, DF)           $10 
Served with Sweet Chilli Sauce and Soy.

Sweet Potato Chips (V, DF) w Roasted Garlic Aioli.   $12

Bowl Of Chips (V, DF) & Roasted Garlic Aioli.         $10

Burgers, Wraps & Sandwiches Are 
Better at…. CRC
Sliders and Fries Platter (2)            $21 
Either Beef or Chicken with Tomato, Lettuce, Cheese & 
Chipotle Mayo served with Golden Fries.

The “Deuce” Burger *                        $20
Beef Patty, Battered Onion Rings, Cheese, Caramelised 
Onions, Beetroot , Lettuce, Tomato, & Our Special Burger 
Sauce with Chips.

Add Bacon $4, Fried Egg $2
Or 
Level Up ….. Make it a * 
Double Beef, Double Cheese.       Add $6

Chorley’s Main Classics 
Scotch Fillet (300GM) * Grain Fed MSA.         $40 
With Chips, Salad & Mushroom Sauce.

Marinated Grilled Salmon  *                   $30
With Kale, Red Cabbage, Lettuce, Cherry Tomato, Red 
Onion, Feta with Green Goddess Dressing, Beetroot 
Relish, Avocado, Sautéed Asparagus & Hollandaise. 

Seafood Basket         $25
Tempura Fish Pieces, Crumbed Prawn Cutlets, Crumbed 
Squid Rings, Fish Bites and a Battered Scallop with Chips 
& Lemon Wedge.

Traditional Chicken Schnitzel w Chips & Salad       $19
& Mushroom Sauce.

Or Parmigiana Style              $23
Topped with Napolitana Sauce, Smoked Ham & 
Melted Mozzarella Cheese.

“The Skippers” Fish, Chips & Salad                $20
Hand Crumb Flathead Fish Fillet with Tartare
Sauce & Fresh Lemon Wedge.

Crumbed Prawn Cutlets (4 PCS)                    $20
With Chips, Salad, Tartare Sauce & Lemon Wedge.

Pasta Primavera (V) * DF Option                    $18
Mushroom, Red Onion, Garlic, Seasonal Vegetable, Red 
Sauce, Sauce, Parmesan Cheese & Fresh Parsley.

Traditional Bolognese * DF Option       $18
Slow Cooked Beef Mince Cooked with Red Sauce, 
Parmesan Cheese on Top & Fresh Parsley.

Classic Schnitzel Burger                                  $19
Chicken Schnitzel, Lettuce, Cheese, Tomato & Mayo & 
Chips.

BLAT *            $13
Served on Turkish Bread with Crispy Bacon, Mesclun, 
Avocado, Tomato & BBQ Sauce.

Scotch Fillet Steak Sandwich  *             $24
With Lettuce, Tomato Relish, Beetroot, Caramelized Onion
Smoked BBQ Sauce in a Turkish Roll, Chips.

Grilled Chicken & Avocado Wrap         $16
Marinated Grilled Chicken, Avocado, Red Onion, Cheese, 
Tomato, Lettuce & Roasted Garlic Aioli.

Falafel Wrap (V)           $14
Falafel Balls with Hummus, Red Onion, Tomato, Pickles, 
Cucumber, Lettuce, Garlic Aioli & Dukkah.

Sweet Treats

House Made Scones
(One - $6.50, Two - $10)

With Jam and Cream.

Sticky Date Pudding  $14
Served with Ice CreamDietary Definitions 

(V = Vegetarian, GF = Gluten Free, DF = Dairy Free)
* Gluten Free  & Dairy Free Substitutes Available

Fresca Salads
Smoked Salmon Poke Bowl    $25 
Smoked Salmon served with Brown Rice, Red Cabbage, 
Black Beans, Steamed Greens Drizzled with 
Roasted Sesame Dressing. Accompanied by Kale, 
Cucumber, Crumbled Feta,  Cherry Tomatoes, Avocado 
tossed in House Dressing.

Chicken Burrito Salad Bowl                $24
Grilled Chicken Drizzled with Chipotle Mayo,
on Brown Rice, Red Cabbage, Black Beans, Corn 
topped with Salas, Sour Cream  & Tortila Chips. 
Accompanied by Mixed Greens, Cherry Tomatoes, 
Crumbled Feta, Avocado & House Dressing.

Falafel Salad Bowl (V, DF)    $21
Freshly Cooked Falafel, Cherry Tomato, Kale, 
Cucumber, Feta, Olives Dressed with House Dressing. 
Accompanied by Red Cabbage, Brown Rice, Mixed 
Greens, Crisps & Drizzled with Tahini Sauce.

     Main/Side
Classic Greek Salad (V) * DF Option         $18 /$9
Classic Garden Salad (V,GF,DF)                       $14 /$7
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