
 

 

 

 

Please inform your server of any special dietary restrictions / requirements or allergies 

 

 

 

Breads 
 
Garlic Turkish bread V           9.5                                    
Red Pesto, Balsamic Reduction 

 
Bruschetta V          11.5                    
Roast Cherry Tomato, Feta Cheese, Basil Oil 

 

Entrees 
 
Pacific Rock Oysters GF 

Natural Simply served with Lemon    4 each 

Kilpatrick Bacon Pieces and CC’s Kilpatrick Sauce    4.5 each 

 
Soup of the Day   11                                                                        
Garlic Sourdough 

 
Five Spiced Duck Spring Rolls       15  
Rice Noodle Salad, Chilli Plum Dipping Sauce 

 
Lemon Peppered Baby Squid  GF     E 15        M 26  
House Slaw, Lime and Dill Mayonnaise 

 
Lamb and Haloumi Skewers  GF     E 18        M 30  
Herb Quinoa, Roast Cherry Tomatoes, Smoked Paprika Yoghurt 

 



 

 

 

 

Please inform your server of any special dietary restrictions / requirements or allergies 

 

 

 

Main Course 
 

 

Cajun Chicken Breast GF        27  
Fried Chat Potatoes, Broccolini, Sweet Corn and Red Pepper Salsa 
 

 

 

Pork Loin Cutlet GF         29                                
Spring Onion Mash, Green Beans, Juniper Berry and Ginger Jus 
 

 

 

Warm Quinoa and Haloumi Salad GF, V      26                                
Sweet Potato, Roast Cherry Tomato, Baby Spinach, Citrus Dressing 
 

 

 

CC’s “Supreme” Pizza 12 inch       26                        
Chorizo, Red Onion, Capsicum, Mushrooms, Olives, Mozzarella, Aioli 
 

 

 

Skin On Barramundi GF        32                                   
Fennel Roasted Sweet Potato, Broccolini, Lemon Myrtle Hollandaise 
 

 

 

Grain Fed Rib Fillet Of Beef  250 gram GF     38                                      
Spring Onion Mash, Asparagus Spears 

~And Your Choice Of 

Button Mushroom, Green Peppercorn or Diane sauces, 

Herb and Garlic Butter or Red Wine Jus 

 

 

 

 

 

 



 

 

 

 

Please inform your server of any special dietary restrictions / requirements or allergies 

 

 

 

 

Sides 
 
Garden Salad GF          8.5                                       
Citrus Dressing 

 
Seasonal Greens GF         8.5                                                                     
Herb and Garlic Butter 

 
Greek Style Salad  GF         10.5                      
Balsamic Dressing 

 
Thick Cut Chips          7                        
Aioli  

 

Desserts 
 
Flourless Chocolate Pudding GF       12.5                                         
Pistachio Crumb, Vanilla Bean Ice Cream 

 
CC’s Meringue GF         12.5                            
Mango Coulis, Chantilly Cream, Strawberries 

 
Vanilla Bean Panna Cotta        12.5                          
Macadamia Nut Biscotti, Blood Orange Sorbet 

 
House Affogato  GF         13.5                                                                              
Frangelico, Vanilla Bean Ice Cream, Espresso Coffee 
 

 



 

 

 

 

Please inform your server of any special dietary restrictions / requirements or allergies 

 

 

 

 

Kids Menu 
 

 

Chicken Nuggets          12.5                                           
Chips, Slaw and Tomato Sauce 
 

 

Battered Flathead         12.5                                        
Chips, Slaw and Aioli 
 

 

Beef Chipolata Sausages        12.5                                    
Chips, Slaw and Gravy 

 

 

 

Under 12 Years of Age Only 

  

All children’s meals served with a scoop of vanilla ice-cream with topping.  

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 


