
SIDES

info@secretsonthelake.com.au
www.secretsonthelake.com.au

Ph: 07 5478 5888

(GF) Gluten free 
(GFA) Gluten free available 
(VA) Vegetarian available

(V) Vegetarian 
(VG) Vegan 
(VGA) Vegan Available

Lunch
ENTREE

Soup Of The Day $18
Grilled sourdough (GFA)

House Made Hummus $18
Cumin salt, garlic confit, grilled pita bread 
(V) (VG) (GFA)

Secrets Leek & Cheese Souffle $32
With rocket, apple, red onion, cranberries &
seeded salad (GF)(V)

Baked Brie $24
Truffle honey, prosciutto crumb, focaccia bread
(VA) (GFA) 

Chicken Liver Pate $22
Roasted grape chutney, sourdough (GFA)

Crispy Duck Leg $24

KIDS MEALS

Nuggets & Chips

Fish & Chips

$15

Tuesday to Sunday - 11:00 am - 2:15 pm

Bowl Of Fries
With aioli

$15

MAIN

15% Surcharge on Public Holidays | 1.2% Surcharge for usage of card transaction

$14
A selection of cured meats, smoked salmon, dips,
cheese and olives, served with lavosh (GFA)

Grazing Board For Two $95

Sauteed Broccolini & Dutch Carrots $12

Spaghetti Bolognese
Ground beef, pork & veal braised in a aromatic
tomato sauce, freshly shaved grana padano cheese

$32

$32

Lamb Shank
Braised lamb shank in a rich tomato sauce, mashed
potato, broccolini & dutch carrots (GF)

Wagyu Beef Burger
Wagyu beef patty, oak lettuce, American cheese,
tomato, beetroot, pickle, BBQ sauce, mayo,
toasted milk bun (GFA), with a side of fries 
Add Bacon

$44

Baked Snapper
Soba noodle salad, coriander, thai basil, lychee
cucumber, tomato, roasted sesame dressing,
smoked chilli salt

$45

Vegetarian option available
Sweet potato & kale patty
(VGA)

Pumpkin puree, onion relish, walnut dukkah (GF)

Secrets Salad $24
Char grilled corn & zuchinni, rocket, spanish onion,
cherry tomato, dill, mint, fetta & garlic creme, 
crushed pistachio (GF)
Add Haloumi
Add Lemon, Herb & Garlic Chicken

Irish Beef & Guiness Pot Pie
Topped with parmesan mash

$32

$8
$8

$8

Desserts
ALL DAY

Tuesday to Sunday
8:00 am - 4:00 pm

Green Curry Prawn Spring Rolls $20
Coconut chilli dipping sauce

Chicken Rice Bowl
Honey soy chicken, steamed rice, japanese mayo,
cucumber, pickled ginger, coriander (GF)

$28

With Us
CELEBRATE

Book your next Event
07 5478 5888


