DESSERTS
Vanilla Bean Brilée
[ ton Mess

Sticky Date Fudding
Bread & Butter

Fudding
Doublc Chocolatc

Brownie

APPlc and Rhubarb
Crumble

Aﬁ:ogato

Fanca[«: Staclcs

Extra ]cc Crcam
Extrs Crcam
Extra Jam

French baked custard with homemade biscotti

and lﬂoneg ice cream.

Pieces of meringue folded through whipped cream,

with biscuits, strawberries and ice cream.

T raditional warm Pu&&ing served with butterscotch sauce

and vanilla ice cream.

Anold English favourite with lagers of bread and raisins,

served with custard and rum ‘v’ raisin ice cream.

Warm chocolate Fuclge brownie, served with

rich chocolate sauce and vanilla ice cream and biscotti.

Stewed rhubarb and aPPle with biscuit crumble, served with

custard and ice cream.

Two scoops of vanilla ice cream served with an

espresso and a shot of KaHua.

(served with cream orice cream)

Mixed berries with naturaljuices

Cinnamon aPP!es with maple syrup

Banana and walnut with butterscotch sauce

| emon and 5ugar
Devonshire (raspberrgjam and cream)

inner Menu

Spm until late
chncsday to 5unday

www.shootyfox.com.au
Fully Licensed and B.Y.O
(bottled wine only)

Please note that we do not issue
separate bills or split bills for payment




READS

Homcmadcf}our&ough COI‘)

Garlic and Roscmarg
Bread

Bruchctta

ENTREES
Snootg DiPs and Pread

Calamari and Chorizo
Salad

Soup of the Dag
Spinacl—i Crél:)c

Sata y Chicken
Skewers

Goldcn Fried Camembert

Garlic or Chilli Prawns

Warm sourdough cob served with butter, olive oil
and reduced balsamic vinegar. \)
With melted mozzarella cheese

crushed garlic and rosemary C\/)

T omato, basil, red onion, on garlic brushed bread,

with grana Pa&ano, and reduced balsamic vinegar. )

Homemade clips inc|uding smoky eggplant, hummus,
and tzatziki with a basket of warm bread.(\V)
Light]g fried calamari and chorizo sausage tossed through

rocket lettuce, with tomato, olives and spanish onion( V)

(Check our sPcciaIs board for toclag’s soup choices) V,(G)

Crépe filled with creamed babg sPinacl‘w, toPPeé with
melted havarti cheese and served with a garden salad.(\/)

Marinated breast fillet Pieces, served onjasmine rice with

lﬂomemade satag sauce.

Lightly fried camembert cheese served on cranberrg sauce(\/} $15

Girilled prawns onjasmine rice with beenshoots and corriander(V,(3)$16

LIGHT MAINMEALS

Risotto of the Day

Fettuccine Fasta with:
Napolitana

Carbonara

Fotato and Chccsc
Fancakc

(Check our sPecia|s board for todag’s risotto)(V,(3)

A\ rich tomato, basil and red wine sauce
toPPed with grana Pac{ano.(\/)

Sautéecl })acon ancl mushrooms ina creamy garlic sauce.

Fotato Pancake with gri”ed cheese, served with a garclen salad
and sour cream. (V)

(Optiona! extras: bacon $3, or mushroom sauce $§>

MAINMEFALS

E_ge Fi"ct

or

Black Angus Fortcrhousc

Beef and Reef Angus

Chicken Breast

Barramundi Fillet

Steak and Kic]ncg Pie

Fish of the Dag

Canncloni

| amb Shank
Shcpl—mrc]”s Fie

Pork Bc”g with Scallops

SNOOTY SIDES

Fat chips
Sma" bowl of c|1i1:>s

Roast Potatocs

(All main meals are served with your choice of vegetables or salad)
250 gram char gri”ec] tender cut fillet ((G) $30

500 gram Porter%ouse steak) chargri”ed and full flavoured. $29

Both steaks are cooked to your Iii(ing, served on mashed potatoes
with your choice of creamy mushroom, pepper, garlic

or horseradish sauce and served with a (GiantY orkshire pudding!
(bacon and blue cheese $4 extra) ((5)

Sauteecl prawns and sca”oPs ina garlic and Parsley sauce $6 extra.

T ender chicken breast filled with camembert cheese $26
and baby sPinach, served on a garlic potato mash and

smothered with a Pesto cream sauce. (G)

Fan seared barramundi Fi”et, served on green pea

and lemon risotto with a herb dressing. (G,\/)

O

Tender Pieces of beef, braised with mushrooms and kidney
inarich gravy, made to a traditional English recipe.

(Check our specials board for toc{ag’s catch) ((G,V) Market Frice

SPinach and Ricotta cheese filled pasta served with $2%
naPolitana sauce toppecl with grana Padano.and a garden salad(\/)

Tender lamb shank braised with tomato and red wine,
served on garlic mash and toPPed with crispg Prosciut’co.(G)

| amb braised in a red wine gravy with garden peas toPPec{ with
Piped mashed potato, served with honeg buttered carrots.

Roasted Pork ]De”y on gar!ic potato mash with

sautéed sPinach, and sca”ops seared in brown Pars|eg butter.

Ser\/ed with garlic aioli and sweet chilli sauce. (\/,C;)
V.G

With garlic and rosemary G\V)

A” mcals can be Prcl:)arcd \/cgctarian (V) or G|utcn Frcc (G) uPon chucst




