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STARTERS G')
Soup of the day ~ with crusty bread (agf) 1o

Garlic Bread ™~ serve for 2

Bruschetta ~ with pesto, tomato and bocconcini

Homemade Dips ~with Turkish bread, olive oil and dukkah

Chicken Satay Skewers ~ chicken skewers with a side of Asian salad (agf)

Marinated King Prawns & Cucumber Salad ~with a chilli lime dressing (agf)

MAINS

Chicken Parmigiana ~with homemade Napoli sauce, ham and cheese, chips & salad

Chicken Schnitzel ~ chips, salad and your choice of sauce; creamy mushroom, gravy or pepper sauce
Pork Rib Eye ~ Cajun spiced with pesto mash, onion rings and a balsamic reduction

Junction Stuffed Chicken Breast ~ stuffed with Brie Cheese & Virginian Ham served with mash & garlic snow peas & a white wine sauce

(agf)

BBQ Glazed Meatloaf ~ bacon wrapped meatloaf served with mash & peas and a BBQ glaze

Junction Beef Heart Stopper ~ mouth watering homemade beef pattie with a strip of bacon, a slice of cheese, a fried egg, lettuce,
tomato, onion and your choice of; garlic mayo, barbeque sauce or tomato relish

~add a 2™ pattie and fillings for a real heart stopper!

Warm Roasted Vegetables ~ chat & sweet potatoes, pumpkin, zucchini, mushrooms, capsicum, cherry tomatoes, feta cheese and baby
spinach drizzled with a honey mustard mayo (with chicken $19) (agf)

Thai Beef Salad ~ Medium Rare Rump, tomato, cashews, onions, fried shallots, coriander & vermicelli noodles with a chilli lime dressing

Caesar Salad ~ crisp cos lettuce, honey bacon pieces, croutons, shaved parmesan, a poached egg and anchovies
~ (with chicken $19) (agf)
Vegetarian Risotto ~ with baby spinach, sweet potato & pumpkin

~(with chicken $20)
Fettucine Carbonara ~ Fettuccini with bacon & mushroom in a creamy sauce
Steak Sandwich ~ with the lot

SEAFOOD
Signature Seafood Paella™~ served in the pan (agf)

Calamari ~ crumbed calamari served with our chef’'s homemade tartar sauce with chips and salad
Beer Battered Flathead Tails ~ with chips & salad and our chef’s homemade tartar sauce

Fish of the Day ~ please check our specials board (agf)

Chilli Lime Marinated Calamari~ served on a crisp roquette salad with a mango dressing.

Salmon Filo ~ oven baked salmon, avocado, spinach and cream cheese encased in a filo pastry served with rocket and cherry tomatoes
tossed with balsamic dressing

Junction Seafood Platter ~ a selection of prawns, garlic and white wine mussels, crumbed calamari, sweet chilli scallops, tempura
prawns and beer battered flathead tails with a garden salad, chips, lemon and homemade seafood sauce.

~For two with a btl of house wine (valued at 519)

CHARGRILLED STEAKS (agf)

Eye Fillet ~ 250g Prime Aged Porterhouse ~ 300g Rump ~ 400g
$32.90 $31.90 $31.90
All Steaks come with chips and salad and your choice of sauce; garlic butter (gf), mushroom sauce, pepper sauce, gravy or mustards

The Junction Mixed Grill ~ juicy cut of (200g) porterhouse steak, pork and fennel sausage, bacon and a lamb chop topped with fried egg
and chips and salad with mushroom sauce (agf)

SENIORS
2 courses ~ Soup and Main or Main and Seniors Dessert ~ Calamari / Chicken Schnitzel / Chicken Parma / Beer Battered Fish & Chips /
Beef Burger/ Spaghetti Bolognese

J IS FOR JUNIORS all kids meals come with a soft drink & ice cream with topping
Junior Fish and Chips, Peter Pan Potato Wedges, Leghorn Chicken Nuggets, Tin Lids Spag Bol or Mums Special ~ mash vegies and gravy

A LITTLE ON THE SIDE SOMETHING SWEET $8

Bowl of chips $6.50 Bread and Butter Pudding
Seasonal veg S8 Cheesecake (see specials board)
Bowl of mash  (agf) $4.50 Creme Brule (agf)

Greek Salad  (agf) $6.50

Seasoned wedges S9

Basket of bread....for 2 S4

Extra sauces $2.50 (agf) avail gluten free. Please specify when ordering
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