


L u n c h  m e n u  (Served between 11.30am - 2.00pm)

Seniors Discount 10% 
Full Menu also served for lunch

Steak Sandwich	 11.9 
Juicy rib fillet w tomato, cheese, lettuce & beetroot, mayonnaise & bbq sauce 

King’s Tower Burger	 13.9 
Large beef pattie topped w bacon, egg, cheese, sautéed onion, tomato, lettuce & bbq sauce to 
make the ultimate burger 

Chicken Burger	 12.9 
Char grilled chicken breast w lettuce cheese & tomato finished w bacon, avocado & aioli 

Big Barra Burger	 15.9 
Crumbed barramundi fillet, tomato, cheese, pineapple, lettuce & tartare sauce

All burgers are served w beer battered chips and available for lunch only  

Roast of the Day	 9.9 
Ask for today’s roast served w fresh roast vegetables 

Fish and Chips	 11.9 
Your choice of crumbed or battered fish served w beer battered chips and salad

Chicken Schnitzel	 14.9 
Golden fried crumbed chicken breast w creamy garlic sauce

Beef Lasagne	 14.9 
Home style beef lasagne w layers of bolognaise & cheesy white sauce

k i d ’ s  m e a l s  (Children under 12 years) 

Fish and Chips	 9.9 
Fish fillet served w tomato sauce, chips & salad

Hawaiian Pizza	 9.9 
Ham & pineapple topped w cheese on a tomato base served w chips & salad

Chicken Nuggets	 9.9 
6 nuggets served w tomato sauce, chips & salad

Steak & Chips	 9.9 
Tender 150gr rib fillet w chips & your choice of salad or vegies

All Kid’s Meals include a soft drink & ice-cream w topping & sprinkles

Please view our specials on our daily specials board

(g/f)	 Gluten Free 
(v)	 Vegetarian

Some of our meals are low gluten. 
Please do not hesitate to discuss with our staff any dietary or special requirements you may have.



Seniors discount 10%

b r e a d s

Garlic or Herb Bread	 3.5

Cob Loaf	 7.9 
Crusty cob loaf w crunchy bacon & melted cheese w a side of garlic butter 

s a l a d s 

Warm Thai Beef Salad	 15.9 
Strips of tender beef cooked in a Thai style sauce & mild chilli over a fresh garden salad 	  

Caesar Salad (v) 	 13.9 
Classic Caesar of cos lettuce tossed w parmesan, crispy bacon & toasted garlic croutons w our 
Caesar dressing (anchovies optional) 
Add char grilled chicken breast	 4.0 
Add pan fried local prawns 	 6.5 
Add flash fried calamari strips	 6.0

Coconut Barramundi Fetta Garden Salad	 19.9 
Coconut crumbed barramundi pieces over a feta, lemon and crisp garden salad drizzled w aioli  

p i z z a  s e n s a t i o n
(Pizza bases are 9” and available gluten free on request) 

Reef and Beef	 14.9 
Tender strips of beef, garlic prawns & thyme

Chicken Cherry Tomato	 14.9 
Strips of chicken & local cherry tomatoes, capsicum, onions finished with an aioli swirl

Ultimate BBQ Meat Lovers	 14.9 
A selection of juicy meats on a bbq base to make the ultimate meat lovers	

Mean and Green Vegetarian Pizza	 14.9 
Tomato base, mushrooms, cherry tomato, olives, pumpkin & a sweet chilli swirl for that extra kick (v)

 

m e n u  (Served between 11.30am - 2.00pm for lunch & 5.30pm - 8.00pm for dinner)



e n t r e e s

Asian Platter for 2	 15.9 
A small selection of Asian finger foods w house made dipping sauces to tantalise your taste buds   

Cajun Crumbed Chicken Strips	 9.9 
Chicken tenderloins coated in a mild Cajun crumb, drizzled w king’s house made mayonnaise      

Lime and Pepper Calamari (gf)			
Tender golden fried hand cut strips of calamari tossed in a fragrant mix of salt, pepper & lime zest	 entree 12.9 
over a light salad	 main 19.9	

Garlic Prawns (gf)	  entree 12.9		
Fresh local prawns sauteed in a white wine garlic cream on a bed of basmati rice	 main 19.9	

Whiting Fillets	 12.9 
Golden fried over a fresh salad w lemon

Natural Oysters	 (6) 12.9 
Pacific oysters served over chilled rock salt w fresh sliced lemon	 (12) 23.9	

Kilpatrick Oysters	 (6) 14.9 
Pacific oysters filled w crispy bacon & our own bbq sauce blend	 (12) 26.9	

PASTA   

Mushroom and Bacon Carbonara	 15.9 
Piping hot fettuccini w bacon, mushrooms & fresh shallots in a creamy garlic sauce   

Pumpkin Spinach & Caraway Seed Fettuccini (v)	 16.9 
Roasted pumpkin pan fried in garlic, coriander & fragrant caraway seeds finished w a dash of cream 

Fire Breather Fettuccini	 17.9 
Spicy pepperoni, bacon, chilli, kalamata olives & garlic in a fresh tomato sauce 



M a i n s

Bakers Creek Pork Cutlet 300gr (gf)	 22.9 
Pan fried then oven baked served w your choice of bbq or red wine honey glaze 

American Style Ribs	 ½ kilo 21.9 
American style ribs smothered in our special blend bbq sauce & slow roasted for maximum flavour	  1 kilo 29.9 
& tenderness

Reef Fish	 23.9 
Ask for today’s selection. Served w beer battered chips and salad

Chicken Kiev	 17.9 
Bone in chicken breast filled w garlic butter & fried until golden brown

Chicken Mignon (gf)	 19.9 
Fillet of breast wrapped in rasher bacon, lightly sealed then oven baked & served with a creamy 
white wine sauce

Chicken Schnitzel	 14.9 
Crumbed chicken breasts fried till golden brown w a creamy garlic sauce or add a topper 
Add parmigiana	 4.0 
Add swiss	 4.5

Pecan Chicken	 19.9 
Fresh chicken breast coated in King’s pecan nut blend topped w local avocados & smooth 
hollandaise sauce

c h e f ’ s  s i g n a t u r e  d i s h e s

Whole Foot Long Baby Barramundi	 21.9 
Beautiful foot long baby barramundi oven baked w ginger & lemon infused into the fillets w fresh 
fragrant coriander

Crispy Skinned Pork Belly	 26.9 
Twice cooked pork belly pan fried w roast vegetables, vine ripened tomatoes & plum glaze



F r o m  t h e  C h a r  G r i ll

Rib on the Bone (MSA/EQA) 500gr	 33.9 
Kimberly Red’s 100-150 day grain fed rib w the flavour of the bone making it the best choice from 
our char grill

Rib Fillet (MSA /EQA)	 Small 200gr 19.9 
Friboi’s yearling, 70 day grain fed rib fillet w moderate marbling throughout to ensure a	 Large 350gr 25.9 
juicy yet flavoursome cut

Rump (MSA/EQA)  	 Small 350gr 23.9 
Friboi’s yearling rump full flavoured & minimum 70 day grain fed in the Darling Downs	 Large 750g 29.9 
accredited feed lots for best eating quality. (Recommended medium for best flavour) 	

T-Bone (MSA) 400gr	  25.9 
Maselford’s MSA YG 80 day grain fed classic T-bones are tender, juicy & fully flavoured from the bone. 
Excellent choice	

Fillet Mignon (MSA/EQA) 200gr	  25.9 
Swift’s eye fillet predominately grass fed in the fields of south western Queensland wrapped in 
rasher bacon, charred then oven finished to keep the smokey flavour

Eye Fillet (MSA/EQA) 350gr	   32.9 
Our eye fillet is sourced from the best cattle from south west Queensland to ensure the leanest choice 
on our grill. The most tender cut & grass fed for its natural flavour. Sugarland Tavern’s premium choice 

Sauces  Pepper, dianne, gravy, mushroom, hollandaise, sweet chili

T o p p e r s  Add to any steak or main meal to create your favourite dish

Swiss topper Bacon, avocado and Swiss cheese	 6.0

Drover’s topper Tomato, garlic, shallots, bacon and egg	 6.0

Texan topper American style pork ribs	 6.5	

Reef topper Prawns & scallops sautéed in a creamy garlic sauce	 7.5

Mexican topper Mexican salsa served hot with chilli, pepperoni and cherry tomatoes  	 4.0	

All steaks and mains are served with a bread roll and your choice of 2 sides: vegetables, garden 
salad, roasted potatoes in herb butter or beer battered chips	

Extra sides	 4.0

We Serve Sensational Steaks - Sugarland Tavern uses yearling beef sourced from accredited 
feedlots sourced only for fine dining restaurants to ensure the best eating quality possible.

Cooking Grades
Blue:	 Sealed on the outside while steak is at room temperature
Rare:	 Lightly grilled on both sides, still very bloody
Medium Rare:	 Maintains a medium red strip in the centre with grey edges
Medium:	 Maintains a medium pink centre with grey edges
Medium Well:	 Grey from the edge with a slight pink centre
Well Done:        Very firm with a little juice, grey throughout 



d e s s e r t s

French Vanilla Cheese Cake	 5.9 
Finished w fresh local strawberries

Sticky Date Pudding	 6.9 
w rich butterscotch sauce & vanilla ice cream

Chock Hazelnut Brulee  	 6.9 
w summer berry coulis	

Caramel Mud Cake	  5.9 
w candied macadamias	

Apple w Rhubarb Crumble	  5.9 
w cinnamon syrup

All desserts served with fresh chantilly vanilla cream

BE  V ERAGES    

COLD BEVERAGES

Draught Beers 
Hahn Premium Light (2.6%), Hahn Super Dry (4.6%), Tooheys New (4.6%), Tooheys Extra Dry (5.0%), 
XXXX Bitter (4.6%), XXXX Gold (3.5%)

Domestic Beers 
Carlton Dry (4.5%), Carlton Midstrength (3.5%), Hahn Super Dry (4.6%), Pure Blonde (4.6%), Pure Blonde Naked 
(3.5%), Tooheys Extra Dry (5.0%), Tooheys New (4.6%), Victoria Bitter (4.6%), XXXX Bitter (4.6%)

Premium Beers 
Crown Lager (4.9%), Hahn Premium (5.0%), James Boag’s Premium (5.0%), James Boag’s Premium Light (2.9%),  
XXXX Summer (4.2%)

Imported Beers 
Becks (5.0%), Corona (4.6%), Heineken (5.0%), Peroni (5.1%), Stella Artois (5.0%)

We also have a range of cocktails, frappes, milkshakes, soft drinks, juices and water

Hot Beverages

Cappuccino, Chai Latte, Espresso, Flat White, Hot Chocolate, Latte, Long Black, Mocha, Short Black, Vienna.

We have a wide variety of teas available for your enjoyment.  
All coffees and teas are available in mugs, cups or take-away.

 


