
 
BREADS 

Bread Roll          1 
Garlic Bread        (S) 5  (L) 9 
Cheesy Garlic Bread      (S) 7  (L)11 
Tomato & Basil Bruschetta (v)     (S) 8  (L)13 
Cob Loaf -Great to share             12 
with your choice of plain or garlic butter or Dukkah & olive oil 

STARTERS 

Soup of the Day- see specials board                        E-7  M-12 
Potato Wedges       (s)9  (L)14 
Served with sour cream & sweet chilli sauce 
Bowl of Chips (GF)       (s)4  (L)7 
Salt & Pepper Calamari (v)       15 
Served with tartar & lemon 
Panko Crumbed Prawns (6)       16 
Served with a lime & coriander aioli 
 

SALADS 

Warm Chicken Salad (can be GF)     (S) 16  (L) 20 
Grilled Chicken fillet, avocado, semi dried tomatoes &  
fresh garden salad finished with a honey mustard dressing 
Salt & Pepper Calamari Salad (v)      (S) 19  (L) 27 
Tender calamari,tossed through a garden salad 
 

FROM THE OCEAN 

Beer Battered Hoki Fillets      (S)16  (L)25 
Crispy fried fish fillets served with tartar & lemon 
Grilled Hoki Fillets (can be GF     (s)16   (L)25  
Fish fillets grilled, with a white wine sauce, lemon & tartar 
Grilled Atlantic Salmon        26 
Fresh Salmon fillet served with white wine sauce 
Seafood Platter       for 1- 32     for 2- 59 
Tiger king prawns, panko calamari & prawns, grilled hoki fillets,  
salt & pepper calamari salad with chips only, lemon & sauces 
 

PASTA CHOICES 

Traditional Spaghetti Bolognaise    (S) 16  (L) 20 
Housemade traditional rich bolognaise sauce  
Tagliatelle Carbonara (can be V)     (S) 16  (L) 20 
Bacon, onion & parmesan in a creamy garlic sauce 
Add chicken $6 
Housemade Beef Lasagne      (S) 16  (L) 25 
A rich housemade bolognaise,  
Housemade Pumpkin Lasagne(v)    (S) 16  (L )25 
Honey roasted pumpkin, spinach & feta with napoli sauce 
Chicken Avocado Penne              27 
Pan fried chicken pieces, bacon, onion & garlic in a basil pesto cream, 
baby spinach leaves, avocado & semi dried tomatoes 



TRADITIONAL PUB FAVOURITES 

Bangers & Mash (can be GF)      (S) 16     (L) 20 
Thick sausages, served on mash only & onion gravy 
Lambs Fry & Bacon (can be GF)       16 
A Burkes speciality, thinly cut & quickly grilled for tenderness 
Crumbed Sausages         16 
Local beef sausages, panko crumbed & fried until golden brown 
Ham Steak & Pineapple (can be GF)     16 
Good old fashion ham steak with pineapple & sweet and sour sauce 
Crumbed Lamb Cutlets       S(2)26    L(3) 30 
Sourced from the local butcher, tender & juicy 
Roast of The Day (can be GF)      (S) 17     (L) 22 
See specials board served with roast vegetables & gravy 
Beef Schnitzel            (L) 25 
Prepared by our chefs from porterhouse, panko crumbed & grilled 
Beef Parmigiana              (L) 27 
Housemade prime beef schnitzel topped with ham,  
napoli sauce & mozzarella 
Chicken Breast Schnitzel       (S) 17    (L) 25 
Large panko crumbed chicken breast, grilled until golden brown 
Chicken Kiev                27 
Filled with garlic butter & fried until golden brown 
 

BURGERS 

Burkes Steak Sandwich        20 
150gm Porterhouse steak, lettuce, tomato, swiss cheese,  
caramelised onion & bacon on Turkish bread with chips & BBQ sauce 
Burkes Burger          18 
House made beef patty, caramelised onion, egg, bacon, lettuce, 
 tomato & cheese served with chips & tomato relish  
Chicken Hawaiian Burger         18 
Chicken schnitzel, lettuce, bacon, pineapple, cheese, 
 honey mustard sauce & chips  
 
 

FROM OUR GRILL- All of our steaks can be GF 

ALL STEAKS INCLUDE SAUCE OF YOUR CHOICE 
Gravy, Mushroom, pepper, garlic butter or dianne 

 

300 gm Rump          27 
Prime grass fed yearling, has superior eating quality  
200gm Porterhouse         29 
Prime sirloin, this cut is clean in flavour & tender  
250gm Scotch Fillet          35 
Yearling grass fed, a classic favourite  
Mixed Grill-"For that Hungry Person"       36 
200gm Porterhouse steak, thick beef sausages (2), bacon, egg & tomato 
 

TOPPERS -$8   Salt & Pepper Calamari  or Garlic Seafood Marinara 
SAUCES- $2    Gravy, Mushroom, pepper, garlic butter or dianne 

 



SEE OUR SPECIAL BOARDS FOR LUNCH SPECIALS  

Also See Our chefs special Board 
See our dessert cabinet for a selection of cakes, banana splits, ice cream sundaes and of course our famous fritters 

Coffee, tea, hot chocolate, milk shakes, iced coffee, iced chocolate 

MEALS WITH (GF) NEXT TO THEM CAN BE GLUTEN FREE IF REQUESTED 

10% surcharge applies to public holidays 

PARMA HEAVEN 
 

 

AVAILABLE EVERYDAY LUNCH & DINNER  

SMALL$15     
LARGE$20 

 

Add $4 for Salad or Vegetables 

Then  

Add $4 for Gourmet Toppings below 

GOURMET TOPPINGS 

AUSSIE Bbq sauce, topped with crispy bacon, egg, caramelised onion & mozzarella 

HAWAIIAN Napoli sauce, thinly sliced ham, pineapple & mozzarella 

CAMEMBERT &  PROSCUITTO Creamy garlic aioli, thinly slice prosciutto, baby spinach, 

cherry tomatoes, camembert & hollandaise sauce 

MEXICAN Spicy salsa, corn chips, mozzarella, avocado & sour cream 

IRISH Mash potato, mozzarella & gravy 

ANTARTIC Seafood mix in a cream sauce 

THE BIG DOUBLE PARMA ADD $8 

 

---------------------------------------- 

KIDS MEALS  $10- 

Served with chips, free soft drink & special treat 
 

Battered Fish   

Crumbed Sausage    

Hawaiian pizza    

Nuggets   

Crumb Calamari 

All Parma’s 

come with  

crunchy chips! 


