PSLSC FOOD MENU

ENTREES / LIGHT SNACKS

CORN RIBS
Tajin seasoning, lime wedge (veg, VG)

$9

PROSCIUTTO

rocket, shaved parmesan, fresh basil, balsamic glaze 518

SMOKED SALMON

. 1
goats cheese, capers, red onion 518

BOWL OF CHIPS

with tomato sauce and aioli $10

GARDEN SALAD
mixed leaves, cherry tomato medley, cucumber, red onion and a honey mustard dressing $9

MAINS

BEER BATTERED MARKET FRESH FISH
with chips, garden salad, house tartare sauce and lemon wedge $29

CHICKEN PARMA
panko crumbed chicken breast topped with a tomato sugo, shaved ham and $29
our special cheese blend served with chips and garden salad

PSLSC BEEF BURGER

beef chuck and brisket burger, bacon, onion, pickles, lettuce, cheese, tomato relish and aioli served with chips $25
PANKO CHICKEN BURGER 524
panko crumbed Chicken Breast fillet, lettuce, tomato, cheese, tomato relish and aioli served with chips

PAN FRIED HOMEMADE POTATO GNOCCHI 528
pesto sauce topped sweet potato crisps, pangratata, shaved parmesan and soft herbs. (Veg)

SPAGHETTI GAMBERO $36
sauteed king prawns, cherry tomato, garlic, chilli, parsley and extra virgin olive oil

200GR GRILLED EYE FILLET 842
cooked to your liking and served with cowboy butter or chimmichurri sauce, chips, garden salad (GF)

GRILLED MARKET FISH $39
served with garden salad, salsa verde and lemon. (GF)

KIDS 15 & UNDER

SPAGHETTI

Bolognaise, Napoli or Burro served with Parmesan cheese $15
CHICKEN NUGGETS & CHIPS $15
FISH & CHIPS $15
MARGHERITA PIZZA $12
DESSERTS

CHURROS

with choc ganache and vanilla bean ice cream $14
SUMMER BERRY PAVLOVA 14

berries, chantilly cream, berry coulis (GF)

No Alterations to menu dishes. The kitchen is exposed to allergins and nuts.
Please advise staff of any dietary requirements or allergies and we will do our best to accommodate your needs.



