
 

Open daily for Meals  
from 12 noon onwards 7 days. 

 
 

We have a function room available for  
business conferencing, business functions, 

private functions.  Enquire with our friendly 
staff  today. 



STARTERS   

Garlic and Chive Baguette  5.9 

Bruschetta 
Vine ripe tomatoes, Spanish onion, basil, crisp ciabatta ẅ parmesan oil & sticky balsamic. 

V 8.9 

Trio Of Dips 
A selection of house made dips served ẅ warm Turkish bread & ciabatta.  

(GF on request) 14.9 

Tasting Plate 
Grand Marnier scented pate, prosciutto, Tasmanian brie, strawberries ẅ sticky pears and house 
made gluten free lavosh. 

GF 14.9 

Coffin Bay Oysters 

Natural ẅ lime & parsley aioli 

Kilpatrick 

 

GF 

 

0.5 doz               

17.9 

1.0 doz               

28.9 

The Nash Salt & Pepper Calamari 
Japanese style calamari lightly dusted ẅ Maldon sea salt & Szechuan pepper accompanied ẅ Asian 
slaw and sweet chilli lime dijonnaise. 

GF  

E   15.9 

M   22.9 

PASTA AND STIR FRY   

Pumpkin, Zucchini & Pesto Lasagne 
Layered fresh pasta ẅ roasted japla pumpkin, pesto, char-grilled zucchini, baby spinach, béchamel 
sauce, pine nuts & pumpkin seeds served on a bed of parmesan scented rocket.  

V 18.9 

Chicken, Pumpkin & Cashew Risotto 
Chicken breast sautéed ẅ roast pumpkin, baby spinach & cashews tossed ẅ risotto in a chicken  
reduction finished ẅ pesto and shaved Grana Padano parmesan.  

GF 18.9 

Carbonara Linguini 
Sautéed diced bacon ẅ roasted garlic in a creamy spring onion & parmesan sauce tossed ẅ linguini 
and an egg yolk topped ẅ shaved Grana Padano parmesan.  

 18.9 

Eye Fillet Stir Fry 
Wok seared eye fillet ẅ cashews, capsicum & Asian greens tossed ẅ hokkien noodles in a sweet 
chilli and sticky soy sauce.  

(GF on request) 22.9 

Prawn & Calamari Stir Fry 
Prawns & scored calamari wok seared ẅ black beans, snow peas, and Asian greens finished in a 
white wine sweet chilli glaze tossed ẅ vermicelli noodles.  

GF 

 

22.9 

Beef Lasagne 
Layered fresh pasta ẅ bolognaise, Napoli sauce, mozzarella cheese, béchamel sauce & served ẅ 
crisp garden salad & chips. 

 18.9 

GOURMET PIZZA   

Madrid 
BBQ sauce, bacon pieces & mozzarella cheese topped ẅ spring onions, bruschetta salsa & drizzled 
with garlic mayonnaise. 

 16.9 

King Prawn 
Napoli sweet chilli base topped ẅ prawn cutlets, diced tomatoes, bocconcini cheese topped ẅ Thai 
basil & lime aioli.  

 16.9 

Lamb 
Greek spiced lamb rump, feta cheese, semi sundried tomatoes, roast capsicum, baby spinach, 
Kalamatta olive cream cheese base topped ẅ tzaiziki.  

 16.9 

Chicken & Brie 
Chicken fillets, prosciutto, semi sundried tomatoes, brie & cracked black pepper drizzled ẅ aioli. 

 16.9 

GF:  Gluten Free– Please let staff know if you 
require this as other options are available 



 

Seafood Platter 
Crispy skin Atlantic salmon ẅ chive hollandaise & poached Asian greens, chives & semi sundried 
tomato potato salad, grilled prawn & scallop skewers, salt & pepper calamari ẅ Asian slaw          
dijonnaise & sweet chilli dipping sauce & oysters kilpatrick. 

GF 29.9 

Pork Belly 
Crispy skin pork belly confit served atop caramelised sweet potatoes, parsnip, onion & carrot      
accompanied ẅ buttered French beans, sticky fig sauce & pomegranate molasses. 

GF 25.9 

Chicken Breast 
Oven baked chicken breast (Frenched) wrapped ẅ prosciutto filled ẅ a Brie & pistachio farce set 
upon pommes Anna ẅ a medley of buttered vegetables finished ẅ a cream champagne sauce. 

GF 25.9 

100 day Grain Fed Porterhouse 
320gm porterhouse cooked to your liking served ẅ seasoned chips, garden salad or vegetables ẅ 
your choice of garlic butter, mushroom, pepper or sweet chilli bacon sauce. 

GF 27.9 

Dry Aged 120 day Grain Fed Scotch Fillet 
The Nash’s 320gm scotch fillet, char-grilled, set upon creamy mash ẅ a shard of prosciutto         
accompanied ẅ buttered broccolini, French beans, carrots & baby spinach finished ẅ the Nash’s 
herb butter. 

GF 29.9 

Chicken Parmagiana 
Crumbed chicken breast, grilled & topped ẅ bacon, Napoli & melted tasty cheese, served ẅ        
seasoned chips & salad or vegetables. 

 19.9 

Chicken Schnitzel 
Crumbed chicken breast served ẅ chips & salad or vegetables. 

 17.9 

Roast of the Day GF 16.9 

The Nash’s Gourmet Burger 
Prime 100% seasoned beef pattie grilled ẅ bacon, egg set upon a herb focaccia ẅ crispy lettuce, tasty 
cheese, ripe tomato, onion jam, seasoned French fries and tomato relish. 

 19.9 

King George Whiting 
King George whiting fillets fried in a cascade beer batter & served ẅ seasoned chips, salad & house 
made tartare sauce. 

 

 

22.9 
 

17.9 

Fish Of The Day 
See specials board. 

 P.O.A 

MAINS  

GF:  Gluten Free – Please let staff know if you 
require this as other options are available 

 

Caesar Salad 
Coz lettuce, crispy bacon, parmesan croutons, tossed in the Nash’s Caesar dressing topped ẅ a 
poached egg and freshly shaved Grana Padano parmesan. (Anchovies optional) 

 17.9 

19.9 

Garden Salad 
Crispy lettuce ẅ tomato, cucumber, kalamatta olives, Spanish onion, Feta cheese ẅ house dressing. 

 10.5 

SALADS  

SIDES  

French Fries 5.5 

Wedges ẅ sour cream & sweet chilli sauce 8.9 

Side of Vegetables 5.5 

With Chicken 

For the seniors smaller serve 



KIDS UNDER 12  

Beef lasagne ẅ shaved Grana Padano parmesan & French fries 9 

Battered barramundi fillet ẅ chips & garden salad 9 

Roast of the day ẅ vegetables & potato 9 

Chicken nuggets ẅ French fries 9 

Meal, Drink & dessert for     12 

KIDS DESSERTS  

Slime snakes in a lake 4 

Flavored wafers ẅ vanilla ice cream, whipped cream & jaffa 4 

Vanilla ice cream ẅ a choice of chocolate, strawberry, caramel or banana topping 4 

       DESSERTS   

Classical Sundae 
Three scoops of vanilla ice cream with poco wafer sticks, whipped cream, crushed nuts & your 
choice of topping: chocolate, strawberry, caramel or banana. 

 7.9 

The Nash’s cake fridge 
The Nash’s scrumptious cakes served ẅ double cream and berry couli. 

 8.9 

 

10.9 Cake & Coffee 

Please note:  Public Holidays will incur a 10% surcharge 


