


All meals served with chips, salad and your choice of sauce: Peppercorn, Mushroom, Red Wine Gravy

RUMP 300G
MSA graded – 100 Days Grain Fed from Toowoomba, QLD. Marble Score 2 .............................................................. $27.90

RIB FILLET 300G 
MSA graded – 100 Days Grain Fed from Toowoomba, QLD. Marble Score 2

Cape Grim Black Angus - Pasture fed from Smithton, Tasmania. Marble Score 2

MSA graded – 100 Days Grain Fed from Darling Downs, QLD, Marble Score 2

 ..............................................................$32.90

EYE FILLET 220G 
 .......................................................... $38.90

SIRLOIN 300G 
 

...............................................$32.90

Locals know him as ‘Paul the Butcher’ & his Irish style meats are second to none in the area. He is crowned the 
Sausage King & has a large range of beautiful sausages to choose from. 

Paul is a 3rd generation butcher from Tipperary, Ireland & has been working in the industry for 50 years. He started 
his apprenticeship with his uncle in Ireland & �nished his apprenticeship in Sydney.  

Often packed on a Saturday morning, you may need to wait for Paul’s good old-fashioned service but you’ll be glad 
you waited when you taste the fabulous produce.

Meet our butcher

LAMB SHANK
6hr braised in shiraz and thyme sauce, champ mash, peas (gf) ............................................................. $24.90

CHICKEN PENNE
Chicken breast, semi-dried tomato, avocado, shallot, cream & white wine sauce ....................................... $21.90

LASAGNE 
Beef lasagne, salad  ................................................................................................................................................ $19.90

ATLANTIC SALMON 
Crispy skin, warm potato, spanish onion, cherry tomato, olive and peas  .................................................... $24.90

PARMIGIANA 
Hand crumbed chicken breast, napoli, mozzarella, smoked ham, chips, salad ........................................... $21.90

PUMPKIN SALAD
Honey roasted pumpkin, marinated feta, pine nuts, mixed leaves (gf)
with chicken

 .........................................................
........................................................................................................................................................

 $19.90
 $23.90

BANGERS & MASH 
Irish pork sausages, champ mash, caramelised onion, red wine gravy ............................................................. $19.90

ALL DAY IRISH BREAKFAST (AVAILABLE WEEKENDS ONLY)
Fried eggs, sourdough, roast tomato, mushrooms, Irish pork sausage, black pudding, bacon, baked beans $22.90

BEEF & GUINNESS PIE
Champ mash, peas, red wine gravy  ........................................................................................................................

.........

$19.90

CHICKEN CURRY 
McDonnell’s Irish curry, chips, rice  ....................................................................................................................... $19.90

LAMB STEW 
Pulled lamb, James Squire ale, root vegetables, peas, potato, bread  ................................................................. $19.90

Irish Fare



little leprechauns

*15% surcharge applies on public holidays

All $8.90

All $9.90 plus a kid’s activity bag

BANGERS & MASH

HAM & CHEESE PIZZA

CHICKEN BITES & CHIPS

CHOCOLATE BROWNIE

STICKY DATE PUDDING

NUTELLA PIZZA

DESSERTS

traditional irish sunday

ALL DAY IRISH BREAKFAST

Fried eggs, sourdough, roast tomato, mushrooms, Irish pork sausage, black pudding, bacon, baked beans

$19.90

ROAST DINNER 

Your choice from two meats, roast potato, vegetables, Yorkshire pudding, gravy

$15.90


