$17.00 EXPRESS luncheons
Available 7 days from 11am until 5pm

ROAST PORK

CHICKEN SCHNITZEL

Tender leg of pork served with crackling, apple sauce
and vegetables of the day.

$17.00

Crumbed chicken breast with plum or apricot sauce,
fresh green salad and fries.

$17.00

Fresh seafood blended with pasta in mornay sauce
served with fresh green salad.

$17.00

Served with fresh green salad and fries.

BRAISED SAUSAGES AND ONIONS

$17.00

SEAFOOD FETTUCCINE

Pure Pokeno pork sausages topped with sautéed onions
and gravy on mashed potatoes and vegetables.

LASAGNE

Layered minced beef, pasta and cheese with fresh green salad

CRUMBED HOKI FILLETS

$17.00
$17.00

BREADS
TRIO OF BREADS & DIPS

HOT BREAD COBBS

Homemade focaccia, wholemeal & plain bread with olive oil
& balsamic vinegar, garlic butter & salmon spread.

$14.90

Homemade plain or wholemeal, served with your
choice of garlic, herb or plain butter.

$8.90

BRUNCH
BRONCOS BENEDICT

Toasted focaccia, smoked salmon or bacon, poached free range eggs
with spinach and hollandaise sauce, served with hash browns.

$21.00

ALL DAY BREAKFAST

Bacon, sausages, hash browns, tomatoes,
free range eggs and toast.

$21.00

FRENCH TOAST

Egg soaked sliced cobb loaf, grilled and served with
seared banana, bacon and maple syrup.

$21.00

BACON AND EGGS YOUR WAY

Grilled bacon, two free range eggs
(scrambled, poached or fried) and toast.

$13.90

RELATIVELY FAMOUS FAVOURITES ALL $21.00

SEAFOOD

PRAWN CUTLETS

Butterfly cut, crumbed and deep fried with fresh green salad and fries.

$21.00

FISHERMAN’S CATCH

Scallop, mussels, squid rings and crumbed fish with
fresh green salad and fries.

$21.00

CHICKEN AVOCADO SALAD (GF)

Freshly made herb crepe filled with seafood mornay served
on rice with fresh green salad.

CAJUN CHICKEN & BACON SALAD (GF)
$21.00

Smoked South Island King Salmon, cream cheese and
crushed capers, tossed with fresh green salad and drizzled
with thousand island sauce to finish.

$21.00

Chicken pieces sauteed with mushrooms served in a
creamy pasta sauce and salad.

$21.00

Freshly made herb crepe filled with chicken and
mushroom served on rice with fresh green salad.

BABY BACK RIBS

$21.00

CHICKEN & MUSHROOM CREPE

EL BURRITO

Flour tortilla filled with chicken or beef, cheese, capsicum and onion.
Garnished with a tomato salsa and sour cream (mild, medium or hot).
Served on rice with fresh green salad.
$21.00

$21.00

SWEET CHICKEN CURRY (GF)

Tender chicken breast pieces with capsicum bound in a sweet
coconut curry sauce. Served with rice, salad and pappadum (mild)

$21.00

LAMB SHANK

Braised in a rich tomato, onion and fresh herb gravy with
mashed potatoes and vegetables.

Freshly made herb crepe filled with a vegetable
selection served with fresh green salad.

$21.00

CHICKEN & MUSHROOM FETTUCCINE

TENDERFOOT STEAK (GF)

VEGETARIAN CREPE

$21.00

MEDITERRANEAN BEEF SALAD (GF)

Fresh green salad, tossed with red onion, sun dried tomatoes, feta
cheese, olives and tender sautéed Moroccan seasoned beef strips.

CHICKEN, BEEF, LAMB & PORK
Pork spare ribs slow cooked in a rich honey soy BBQ sauce.
Served with fresh green salad and fries.

$21.00

SALMON & CREAM CHEESE SALAD (GF)

$21.00

Prime sirloin grilled with your choice of green salad and fries
or vegetables of the day.

$21.00

BRONCOS FISH & CHIPS

Freshly battered fish of the day.
Served with fresh green salad and fries.

SALADS

Slices of tender chicken breast and avocado tossed
with fresh green salad.
Fresh green salad tossed with cajun chicken pieces
and bacon, garnished with fried banana.

SEAFOOD CREPE

VEGETARIAN

$21.00

VEGETERIAN FETTUCCINE

$21.00

A selection of vegetables served in a creamy pasta sauce
with a fresh green salad.

$21.00

Please inform your waitress if you have limited dining time.
A 10% surcharge will apply on Statutory Holidays.

ONE ACCOUNT PER TABLE.

Please make sure your waitress is aware of any allergies or intolerances. Dairy free & vegan
options on request. Any deep fried dishes are prepared in oil that may contain traces of gluten.

Please arrange separate payments at your table
before approaching cashier.

