


L u n c h  m e n u  (served from 12.00 noon – 2.00pm)

All Our Premium Meat is cut in-house
Seniors discount 10% 

(gf)	 Gluten Free 
(v)	 Vegetarian

Please do not hesitate to discuss with our staff any of your dietary or special requirements.

b r e a d s 
Garlic Bread	 5.9 
Served straight from the oven w garlic & parsley butter (4 pieces)

Trio of Dips	 7.9 
Chef’s selection of tasty dips served w lightly toasted Turkish bread

Bruschetta	 7.9 
Tomato, red onion, basil & balsamic reduction atop Turkish bread (4 pieces)

Pizzetta Bread	 8.9 
Hand made 11” pizza base topped w basil, pesto, parmesan cheese & sweet chilli (8 slices)

L I G H T  MEA   L S
Gourmet Panini Press	 9.9 
Chicken, avocado, Spanish onion & cheese

BLT	 11.9 
Bacon, lettuce, tomato & aioli served w chips

Spring Rolls	 12.9 
Hand rolled Thai chicken spring rolls served w coriander & ginger dipping sauce

Arancini Balls	 12.9 
Crumbed creamy bacon & spinach risotto balls served w aioli

Lamb Wrap	 12.9 
Marinated lamb, lettuce, carrot, tomato & lettuce served w chips

Chicken Burger	 12.9 
Grilled chicken breast, bacon, beetroot, cheese, & lettuce served w chips

The Works Burger	 13.9 
Beef patti, bacon, pineapple, egg, caramelized onion, tomato, beetroot, cheese & lettuce served w chips

P l e a s e  v i e w  o u r  s p e c i a l s  o n  o u r  d a il  y  s p e c i a l s  b o a r d



s a l a d s
Sweet Pumpkin Salad	 14.9 
Roasted pumpkin, rocket, tomato & pistachio nuts served w Moroccan spiced yoghurt (gf) (v)

Spicy Thai Salad	 14.9 
Marinated beef strips, coriander, cucumber, onion, tomato & cashew nuts (gf) 

Caesar Salad	 14.9 
Crisp baby cos lettuce, bacon, shaved parmesan, egg, croutons & house made dressing (gf) (v) 
With Chicken 	 17.9

P I Z Z AS   (served on 11’ bases) 
Hawaiian	 17.9 
Classic ham & pineapple w golden mozzarella

Vegetarian	 17.9 
Rocket, cherry tomato, pine nuts & fetta (v)

Meat Lovers	 17.9 
Beef, pepperoni, bacon, meat balls, chorizo, smokey BBQ sauce & golden mozzarella

m a i n s 
Bangers & Mash	 10.9 
Two premium lamb & rosemary sausages served w creamy mash & gravy

Chicken Schnitzel	 17.9 
Lightly crumbed breast served w chips & salad	  
With Topper -	  
Parmagiana - Ham, napolitana & mozzarella	 19.9 
Tropicana - Pineapple, napolitana & mozzarella	 19.9 
Italiana - Salami, napolitana, mozzarella & parmesan	 19.9

Coconut Prawns	  
Succulent pan-fried tiger prawns tossed through chilli, lime & coconut sauce served on steamed	 Small 16.9   
jasmine rice (gf)                                                                                                                                        Large 22.9	

Salt & Pepper Calamari	 17.9 
Hand cut tender calamari scrolls lightly dusted in Szechuan seasoning, flash fried, served w chips, 
salad & house made aioli 

Trio of Seafood	 19.9 
Flash fried battered flathead, golden panko prawns & Szechuan calamari served w chips, salad, 
lemon & house made tartare

Chicken Fettucini	 19.9 
Chicken, basil, pine nuts, sundried tomato & parmesan in a creamy white wine sauce



f r o m  t h e  c h a r  g r ill    (served from 12.00 noon – 2.00pm & 5.30pm – 8.30pm)

All Our Premium Meat is cut in-house and served with your choice of mushroom, pepper or dianne sauce and salad or 
vegies and chips or mash. 

250g MSA Rump	 19.9 
Individually selected premium cattle raised on the natural grasses of SW Qld, finished on quality 
cereal grain for 100+ days (gf)

300g Rib Fillet	 28.9 
A truly natural grass fed Euro cross-breed from the SE Qld pastures of the 1XV Cattle company (gf)

250g Eye Fillet Mignon	 29.9 
Our biggest seller. Premium cattle raised on the pristine natural grasses of Northern NSW, 
producing a tender fillet steak which is wrapped in bacon & char grilled to your liking (gf)

450g MSA Rump	 29.9 
The same great quality as the 250g, but Man-sized. Queenslander! (gf)

450g Rib Eye on the Bone *Dinner only	 33.9 
100-150 day grain fed produces premium eating quality, the flavour of the bone makes it the char 
grill champion (gf)

Please allow up to 40 mins for steaks to be cooked medium-well done 

T O P P ERS   

Onion Rings (v)	 3.0
Soft Shell Crab	 4.0
Prawn & Scallop Skewers	 6.0

S I DES   

Bowl of Chips (v)	 5.9
Steamed Seasonal Vegetables (gf) (v)	 6.9
Garden Salad (gf) (v)	 6.9 
Potato Wedges (v)	 7.9

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  	

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



d i n n e r  m e n u  (served between 5.30pm - 8.30pm)

BREADS    
Garlic Bread	 5.9 
Served straight from the oven w garlic & parsley butter (4 pieces)

Trio of Dips	 7.9 
Chef’s selection of tasty dips served w lightly toasted Turkish bread 

Bruschetta	 7.9 
Tomato, red onion, basil & balsamic reduction atop Turkish bread (4 pieces)

Pizzetta Bread	 8.9 
Hand made 11” pizza base topped w basil, pesto, parmesan cheese & sweet chilli (8 slices)

EN  T REES  
Spring Rolls	 12.9	
Hand rolled Thai chicken spring rolls served w coriander & ginger dipping sauce

Arancini Balls	 12.9 
Crumbed creamy bacon & spinach risotto balls served w aioli

	

SA  L ADS 
Sweet Pumpkin Salad	 14.9 
Roasted pumpkin, rocket, tomato & pistachio nuts served w Moroccan spiced yoghurt (gf) (v)	

Spicy Thai Salad	 14.9 
Marinated beef strips, coriander, cucumber, onion, tomato & cashew nuts (gf)

Caesar Salad	 14.9	
Crisp baby cos lettuce, bacon, shaved parmesan, egg, croutons & house made dressing (gf) 
With Chicken 	 17.9

P I Z Z A
Hawaiian	 17.9 
Classic ham & pineapple w golden mozzarella

Vegeterian	 17.9 
Rocket, cherry tomato, pine nuts & fetta (v)

Meat Lovers	 17.9 
Beef, pepperoni, bacon, meatballs, chorizo, smokey BBQ sauce & golden mozzarella 

All Our Premium Meat is cut in-house 
Seniors discount 10%



p a s t a
Chicken Risotto	 18.9 
Creamy risotto w pan seared chicken, bacon & green peas (gf)

Mushroom Risotto	 18.9 
Wild field mushrooms, sage, thyme, poached egg & truffle oil (gf) (v)

Chicken Fettucini	 19.9 
Chicken, basil, pine nuts, sundried tomato & parmesan in a creamy white wine sauce

Tortellini Boscaiola	  19.9 
Veal filled tortellini in a rich creamy bacon & mushroom sauce

MA  I NS

Coconut Prawns	 small 16.9  
Succulent pan-fried tiger prawns tossed through chilli, lime & coconut sauce served on	 large 22.9 
steamed jasmine rice (gf)	

Salt & Pepper Calamari	 17.9 
Hand cut tender calamari scrolls lightly dusted in Szechuan seasoning, flash fried, served w chips 
& house made aioli

Chicken Schnitzel	 17.9 
Lightly crumbed breast served w chips & salad	  
With Topper -	  
Parmagiana - Ham, napolitana & mozzarella	 19.9  
Tropicana - Pineapple, napolitana & mozzarella	 19.9  
Italiana - Salami, napolitana, mozzarella & parmesan	 19.9 

Trio of Seafood	  19.9 
Flash fried battered flathead, golden panko prawns & Szechuan calamari served w chips, salad, 
lemon & house made tartare

BBQ Pork Spare Rib	 24.9 
Tender sticky pork spare ribs served w ragin cajun potato skins (gf) 

Chicken Supreme	 25.9 
Succulent breast fillet, wing attached, stuffed w basil mousse served w a tomato, rocket & 
parmesan salad (gf)

Slow Braised Lamb Shanks	  26.9 
Moist & tender, fall off the bone shank of lamb served on a bed of creamy mash w diced roasted 
root vegetables & sticky pan juices (gf)



D e s s e r t s

All our desserts are made in house on a daily basis. 
Please see our display cabinet for today’s selections.

BEVERA      G ES

COLD BEVERAGES

Draught Beers 
Hahn Premium Light (2.6%), Hahn Super Dry (4.6%), Hahn Super Dry 3.5 (3.5%), James Boag’s (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%), Cascade Premium Light (2.6%), Hahn Super Dry (4.6%), Pure 
Blonde (4.6%), Tooheys Extra Dry (5.0%), Tooheys New (4.6%), Tooheys Old (4.4%), Victoria Bitter (4.6%), 
XXXX Bitter (4.6%), XXXX Gold (3.5%), XXXX Summer (4.2%)

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

Imported Beers 
Becks (5.0%), Corona (4.6%), Guinness (4.2%), Heineken (5.0%), Peroni (5.1%), Stella Artois (5.0%)

Hot Beverages

Espresso Short or Long	 3.0 
Machiatto	 3.2 
Cappuccino	 3.2 
Flat White	 3.2 
Latte	 3.2 
Chai Latte	 3.2 
Affogato	 3.5 
Hot Mocha	 4.0 
Hot Chocolate	 4.0 
English Breakfast Tea	 3.0 
Chai Tea	 3.0

Extras

Marshmallows	 0.5 
Syrups	 0.5 
Mug - upsize from a cup	 0.5 
Takeaway	 3.3

 


