Dinner Menu
Sewed fram 5.30pm. Please arder and pay at the counter

STARTERS
=<

Pan Toasted Garlic Turkish Bread $5.90
Grilled Cheese, Garlic and Sweet Chili Turkish Bread $6.90
Toasted Sour Dough with Extra Virgin Olive Oil, Aged Balsamic Vinegar and Dukkah Spiced Mix  $8.90
Trio of House Made Dips and Grilled Breads $9.90

MAINS

=<
Salads

Thai Beef
Marinated Fillet Beef, Fried Noodles, Cashews and Selected Herbs Drizzled with Soy, Sweet Chilli and
Palm Sugar Dressing (DF) $19.90
Satay Chicken
Pan Fried Satay Chicken Breast with Asian Style Salad, Topped with Tzatziki and Pinenuts (GF)

$19.90
Reasted Roct Vegetaliles
Rosemary Roasted with Eggplant, Capsicum, Baby Spinach and Avocado, Dressed with Aged Balsamic
Feta and Pinenuts (GF) (V) $19.90
Salt and Pepper Prouwns
Tempura Battered with Asian Style Salad, Peanuts and Drizzled with Shallot, Ginger and Honey
Dressing (DF) $22.90
Fried
Schnitzel
Chicken Breast Schnitzel with Your Choice of Gravy, Mushroom, Dianne or Creamy Garlic Sauce $19.90
Creamy Garlic Prawns add $5.90
Fish
Tempura Battered Perch Fillets and Tartare $18.90
Calamari
Sesame Crumbed Calamari Rings and Sweet Chilli Sauce $19.90

3¢ All Served With Beer Battered Chips and Garden Salad



Ouven

Vegetabile Lasagna
Roasted Vegetables Layered With Semi Dried Tomato Puree and Béchamel Sauce with Greek Salad,
Beer Battered Chips and Basil Pesto (V) $20.90

Lamb Rump

Slow Roasted, Infused with Rosemary and Garlic, Served with Crisp Steamed Vegetables and Roast
Chats Topped with Red Current and Red Wine Jus (DF) (GF-No Sauce) $24.90

Confit Duck
Twice Cooked Crispy Skin Maryland with Steamed Vegetables and Roasted Chats Topped with a Sticky
Orange Marmalade Jus (GF-No Sauce) (DF) $25.90

Beef Steak
300g Scotch Fillet Char Grilled To Your Liking with Beer Battered Chips and Garden Salad
With Your Choice of Gravy, Dianne, Mushroom or Creamy Garlic Sauce $24.90

Chicten Preast
Marinated in Hoi Sin, Ginger, and Chilli and Char Grilled Served on Coconut Lime Rice and Stir Fried
Asian Greens (DF) $24.90

Utlantic Salmen

Grilled and Served on Thai Green Curry Chickpea Compote, Asian Greens and Toasted Almonds (GF)
$25.90

Reef and Beef

300g Scotch Fillet Topped with Creamy Garlic Prawns served on Steamed Greens and Roasted Chats
$28.90

SWEETS
SN
Uffogate

Double Espresso Served With Vanilla Icecream and Your Choice of Vanilla, Caramel or Hazelnut Syrup
$6.90

3¢ Check blackboard for nightly dessert specials!

(GF) = Gluten Free (DF) = Dairy Free (V) = Vegetarian

Our great food takes time to prepare and cook. Please allow a minimum of 20 minutes for meals to be served. Please allow longer for steaks
ordered past medium and oven baked dishes.
Fair Play Café is proud to assure you that all our menu items are made on the premises by our in-house chefs. If you have any special dietary
requirements, we are happy to discuss menu options to suit you.




