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Appetiser

Garlic bread / Herb bread $5.00

Entrée

Oysters 72 Dozen Dozen
Natural $13.00 $25.00
Kilpatrick $15.00 $28.00
Mornay $15.00 $28.00

King prawns tempura $15.00

With green salad and dipping sauce.

Salt & pepper calamari $15.00

Served on a bed of green salad with tartare sauce.

BBQ garlic prawns $15.00

With garlic, ginger, chilli and parsley sauce
Served with steamed jasmine rice.

-

Seared pepper-crusted $ 15.00 -
Medium rare tuna _

With soft boiled egg, shaved parmesan, rocket salad
and tomato olive oil balsamic vinaigrette.

Seared scallops Florentine $16.00
With sauté of baby English spinach and
topped with 3 cheese sauce ;
Served with green salad, roasted tomato and
crispy prosciutto.

MARK FOY’S RESTAURANT
A LA CARTE MENU
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Bruschetta $8.00

Pan-fried sweet corn and $16.00

crab cakes

Blue swimmer crab meat mixed with seafood mousse
With white wine, shallots and tomato cream sauce.

Linguini pasta $16.00
With vongole & prawns, sundried tomato,
mushrooms and tomato basil sauce sprinkled with

shaved parmesan.

Salad <

‘ “ »
P,
all Large

$13.00 $18.00
$15.00 $22.00

Caesar salad
Grilled chicken -

King prawins and smoked salmon

i beef salad S 14.50

roast cashew nut and crispy noodles v -
Garden $alad-...  $8.00
$12.00

Rocket sala

12.00

With grilled mushrooms and Halloumi cheese.

W e
A taste of salad $12.00

With Grilled asparagus, mushrooms and
soft boiled egg salad Sprinkled with shaved parmesan
and olives oil balsamic dressing. -
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Mains

Rump steak $19.50

With chips and salad, served with pepper,
mushroom or béarnaise sauce.

Seared medium rare sirloin steak $ 25.00

With horseradish and parsley sour cream
Served with roasted potatoes, grilled asparagus and
mushroom.

The Squadron Guinness beef pie $ 18.00
With mashed potato and vegetables.

Massaman Curry Beef $18.00

Tender beef cooked in Massaman curry and coconut
milk with potato and fried onion
Served with jasmine rice and side salad.

Bangers and mash $16.00

With grilled bacon, crispy onion ring and steamed
vegetables.

$25.00

Topped with grilled prawns, spinach and melted

Pan-fried veal fillets

cheese with grain mustard sauce
Served with mashed potato and vegetables.

Roast lamb rump $ 26.00

With baby corn potato cake, bacon, fresh green
peas Yogurt and garnishes with watercress salad.

Chicken burger $ 15.00

With avocado, bacon, cheese and chilli mayonnaise,
Served with salad and chips.

The Squadron burger $15.50
With tomato relish, pickled gherkin, bacon,« .,

cheese and fried egg, Served with salad and chips. .

Grilled chicken breast $22.00
With stir-fried pumpkin, green vegetables and
cashew nuts chilli jam sauce
Served with jasmine rice and garden salad.

e

Chicken Schnitzel mozzarella $24.00

With avocado, grilled bacon and cheese
Served with chips and garden salad, accompanied
with mushroom sauce.

Fish and chips $22.00

Golden fried barramundi fillets in beer batter
with salad, chips and tartar sauce.

Grilled fish of the day $26.00

With avocado, tomato salsa and lemon butter
sauce, served with salad and chips.

$27.00

With sauté of black mussels and king prawns

Grilled Atlantic salmon

in leek & shallots white wine sauce
Served with roast potato.

Fisherman basket $27.00

Beer battered fishes, tempura prawns
~ and fried calamari
Served with salad, chip‘s and tartare sauce.
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Stir-fried vegetable (q $18.00

With jasmine rice and.garden salad.

ny of mixed seafood $32.00

.Q. king prawns, oyster Kilpatrick and oyster

rnay, Grilled fish, scallops served with chips and .
-~

\ salad. -
Dinner ro 1.50 r
Chips $6.00
Potato wedges $7.00
Steamed vegetables S 7.00‘ -

*prices are subject to change without notice*
Menu effective on the 1% of Jan 2012*
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