
Danny’s RESTAURANT 
                                                     LUNCH & DINNER MENU                     Ph:  07 3880 1900 

Available Tuesday to Saturday from 5.00pm 
“Bookings Recommended” 

(gf)  DENOTES GLUTEN-FREE    (v) DENOTES VEGETARIAN 

                                                    

 

ENTREES & MIDS 
          Entrée  /   Mid 

Garlic, Parmesan             6.00 
& Parsley Bread  (v)                          
 

Warm Damper Loaf (v)            10.00 
with homemade dips           
 

Bruschetta (v)                              12.50 
topped with vine ripened tomatoes,  
boconcini, Spanish onion,  basil,  
aged balsamic vinegar, extra  
virgin olive oil & sea salt  
 

Prawn & Scallop Cakes (gf)    15.90  /  25.90 
local king prawn & Hervey Bay  
scallops blended with Asian spices   
& herbs, grilled & served with  
Asian salad, roasted cashews  
& lime chilli mayonnaise.  
 

Braised Pork Belly (gf)           14.50  /  24.50 
slow braised with star anise,  
lemongrass, cumin & ginger,  
served with fragrant rice,  
steamed greens & caramelised  
lemongrass & coconut sauce 
 

King Prawn Cutlets  (4)           15.90 
in coconut & sesame crumbs,  
fresh mango & ginger dressing  
 

Taste Plate For Two            28.00 
 -a selection of tasty morsels                                                
 

Duck Liver Pate                         15.90 
our own duck liver pate  
enhanced with Cognac & Grand  
Marnier, toasted sour dough,  
spiced orange & port jelly 
 

Fresh Pasta of the Day:  
(see daily specials board) 
    

OYSTERS 

Freshly Shucked Premium Oysters 
                       ½ doz / 1 doz  
      

- Natural (gf)                         14.00  /  25.00  
      

- Lime & wasabi sorbet (gf)          14.50  /  26.50 
      

- Kilpatrick                                    14.50  /  26.50 
      

-  Lemongrass, chilli, palm sugar 
    & rice vinegar dressing (gf)       14.50  /  26.50 
      

- Shooters            2.70 each 
  (tomato juice, vodka, Tabasco, lemon juice) 

 

MAIN COURSES 

Fish of the day                            (market price)  
 

Seafood Platter                             (market price) 
can be made to order-  
please ask your waiter                   
 

King Prawn Cutlets                            30.00 
in coconut & sesame crumbs,  
with fresh mango & ginger dressing,  
served with chips & garden salad            
 

Chicken & King Prawns (gf)                     29.00 
deboned & slow-braised chicken   
with garlic, lemon thyme, white wine,  
new potatoes & cream topped with  
grilled king prawns. 
 

Lamb Rump (gf)                                       29.00 
slow-roasted & sliced over chorizo,  
sweet potato & roasted garlic stack,  
topped with Zhug (a spicy North  
African tomato & roasted capsicum  
sauce) 
 

Eye Fillet Steak                                           33.00 
creamy leek mash, crispy bacon,  
steamed greens, onion & merlot jus 
 

Premium Kilcoy Steak (gf) 
350gr Rump Steak      28.50 
250gr Eye Fillet       32.00                                 
served with chunky chips & salad  
served with your choice of 
-a red wine, rosemary & mushroom sauce,  
-or a creamy green peppercorn & port sauce 
 

Vegetarian dishes created to order 
please ask your waiter      

  

SIDES  

  - Garden Salad (gf) (v)                                    5.00   
  - Chunky Fries (gf) (v)                                    6.00 
  - Greek Salad (gf) (v)                                    6.00 
  - Garlic Mushrooms (gf) (v)                           6.00 
  - Steamed Vegetables (gf) (v)                         5.00 
  - Gluten-Free Bread                              extra 2.00 

 

CHILDRENS MENU                8.50 

 ♦ Fish & chips         

 ♦ Grilled chicken & chips  (gf)   

 ♦ Steak & chips (gf) 
 

Ice-Cream with Topping (Choc.Strawb,Car)  2.50 


