
           Lunch Menu 
Served from 11am until 5pm 

Oysters ~  
Natural ~ Half a dozen                 $15.00 
Natural ~ One dozen                 $25.00 

Brie & Pesto ~ Half a dozen                $18.00 
Brie & Pesto ~ One dozen                $28.00 
Kilpatrick ~ Half a dozen                $20.00 
Kilpatrick ~ One dozen                 $30.00 
 
Soup of the Day       $8.50 
Accompanied by two bread rolls 
 

Jacket Potato and bolognaise     $8.90 
Idaho potato, topped with bolognaise, cheese & sour cream 
 

Jacket with flaked salmon & prawn crème fraiche   $9.90 
Idaho Potato filled with flaked Atlantic salmon tossed in a  
prawn crème fraiche & chive 
 

Bowl of prawns                                                                $22.00 
Half a kilo of unshelled prawns, served with a coriander aioli 
 

Pan seared scallops with a miniature roquette salad        $12.90        
Sautéed scallops served with smoked paprika potato, proscuito & 
roquette miniature salad with preserved lemon oil 
 

Asparagus with Hollandaise     $9.90        
Warm asparagus spears served on warm crusty bread with hollandaise 
 

Confit Tomato and Bulgarian feta tartlet   $9.90         
A warm Confit tomato and Bulgarian feta tartlet served with 
dressed roquette & pine nut salad 
 

Prawn & Barramundi Fritters            $15.90         
Spicy prawn & barramundi fritters with Thai salad garnish, 
accompanied by homemade sweet & sour dipping sauce 
 

Territory Platter             $23.50 
A platter of individual skewered meats ~ Crocodile, Kangaroo & Emu,  
accompanied by bush tomato chutney and pear & saffron chutney 
 

Trilogy of Dips               $12.90 
Tzatziki, Babaganoush and bush tomato chutney, served with  
roasted garlic rubbed pita bread 
 
Seafood Platter               $29.95 
Two oysters, pickled baby octopus, gravadlax salmon, smoked salmon,  
marinated calamari and fresh prawns accompanied by a  
smoked mussel dip and coriander aioli, served with  
roasted garlic rubbed pita bread  
 
 



 
 
 
 
 
 
 
 
 

Lunch Menu 

Served from 11am until 5pm 
 
 
 
 

Wisdom Rump Steak Sandwich                                         $12.90 
100 gram rump steak, cooked to your liking, topped with bacon,  
cheese and red onion jam, on Pane di Casa bread 
 
The Wisdom Burger                                                           $14.90 
200 gram beef burger topped with bacon, cheese and bush  
tomato chutney, in a mesculin filled Ciabatta loaf,  
served with beer battered chips 
 
Beer Battered Barramundi & Chips                                  $19.95 
Kirin battered Barramundi fillet served with chips and tartare sauce 
 

Baked Barramundi Fillet              $19.95         
Oven baked barramundi served with buttered chat potatoes  
and market salad 
 
 

Paninis 
 
Bacon, Brie & Bush Tomato Chutney Panini           $12.90 
Flat grilled, herb oiled panini bread filled with bacon, brie and  
bush tomato chutney 
 

Ham, Avocado & Bocconcini Panini                                 $12.00 
Flat grilled, herb oiled panini bread filled with shaved ham,  
sliced avocado and Bocconcini cheese 
 
 

Open Sandwiches  
 

Chorizo & Bulgarian Feta Open Sandwich   $12.90        
Warmed ciabatta bread topped with mixed leaf, sliced tomato,  
Bulgarian feta, chorizo sausage and red onion jam 
 

Prawn and Cucumber Open Sandwich    $12.90         
Ciabatta bread topped with mixed leaf, sliced tomato, cucumber  
ribbons and diced prawn with crème fraiche     
 
 
 
 
 

 



 
 
 
 
 
 
 
 
 

Lunch Menu 

Served from 11am until 5pm 
 
 
 
 
 

Pasta 
 

Seafood Linguini                                                                $19.90 
Linguini mixed with diced salmon, mussel meat, calamari, scallop meat  
& snow peas, tossed in a saffron cream sauce served with garlic bread 
 
Linguini Bolognaise      $14.00 
Linguini tossed with a rich and flavoursome bolognaise sauce  
served with garlic bread 
 
Vegetarian Linguini      $14.00 
Char grilled vegetables mixed with linguini, tossed in pesto and  
served with garlic bread 
 
 

Salads 
 

Thai Beef Salad                         $14.00 
Sliced char grilled rump steak tossed in Chinese cabbage, Thai basil,  
snow peas, bean sprouts, marinated red onion, roasted peppers  
and crushed nuts with a lime & chilli dressing  
 
Calamari & Proscuito Salad             $16.50 
Marinated calamari tossed in market leaves with sliced proscuito,  
cherry tomatoes, cucumber, roasted capsicum with a  
kaffir lime leaf & lemongrass dressing 
 
Wisdom Vegetarian Salad             $14.90 
Mixed market leaves with Bulgarian feta, kalamata olives, marinated  
red onion, sun-dried tomato & cucumber tossed in a balsamic dressing 
 

Wisdom Chicken Caesar                   $16.50           
Cos lettuce tossed with an anchovy based dressing, sliced chicken,  
proscuito pieces, ciabatta croute & topped with a poached egg 
 

Wisdom Vegetarian Caesar                       $12.50            
Cos lettuce tossed with a parmesan based dressing, sliced avocado,  
ciabatta croute & topped with a poached egg 

      
 
 
 
 
 

 



 
 

            

  
 
 

 
 
 
 
 
 
 
 

Dinner Menu 

Served from 5pm until 10pm 
 

Appetisers 

Territory Platter             $23.50 
A platter of individual skewered meats ~  
Crocodile, Kangaroo & Emu, accompanied by bush tomato chutney 
and pear & saffron chutney 
 

Seafood Platter             $29.95 
Two oysters, pickled baby octopus, gravadlax salmon, smoked salmon,  
marinated calamari and fresh prawns accompanied by a smoked mussel  
dip and coriander aioli, served with roasted garlic rubbed pita bread  
 

Trilogy of Dips             $12.90 
Tzatziki, Babaganoush and bush tomato chutney, served with  
roasted garlic rubbed pita bread 
 

Oysters ~  
Natural ~ Half a dozen               $15.00 
Natural ~ One dozen               $25.00 

Brie & Pesto ~ Half a dozen              $18.00 
Brie & Pesto ~ One dozen              $28.00 
Kilpatrick ~ Half a dozen              $20.00 
Kilpatrick ~ One dozen               $30.00 
 

Soup of the Day               $8.50         
 

Garlic Bread                $4.90 
 

Bowl of Beer Battered Chips                  $5.90 

With tomato ketchup, sweet chilli sauce or sour cream                         $6.50 

With wild mushroom or red wine Jus or bush tomato chutney            $6.90 
 

Bowl of Prawns             $22.00 
Half a kilo of unshelled prawns, served with a coriander aioli 
 

Prawn & Barramundi Fritters           $15.90 
Spicy prawn and barramundi fritters with a Thai salad garnish and 
accompanied by homemade sweet & sour dipping sauce 
 

Pan seared scallops with a miniature roquette salad      $12.90       
Sautéed scallops served with smoked paprika potato, proscuito & 
roquette miniature salad with preserved lemon oil 
 

Confit Tomato and Bulgarian feta tartlet           $9.90         
A warm Confit tomato and Bulgarian feta tartlet served  
with dressed roquette & pine nut salad 

 
 



 
 

            

  
 
 

 
 
 
 
 
 
 
 

 

Dinner Menu 

Served from 5pm until 10pm 
 
 
 

Salads 
 

Thai Beef Salad                       $14.00 
Sliced char grilled rump steak tossed in Chinese cabbage, Thai basil,  
snow peas, bean sprouts, roasted peppers and crushed nuts  
with a lime & chilli dressing  
 
Calamari & Proscuito Salad           $16.50 
Marinated calamari tossed in market leaves with sliced Proscuito,  
cherry tomatoes, cucumber, roasted capsicum with a  
kaffir lime leaf & lemongrass dressing 
 
Wisdom Vegetarian Salad           $14.90       
Mixed market leaves with Bulgarian feta, kalamata olives, marinated  
red onion, sun-dried tomato & cucumber tossed in a balsamic dressing 
 

Wisdom Chicken Caesar                 $16.50            
Cos lettuce tossed with an anchovy based dressing, sliced chicken,  
proscuito pieces, ciabatta croute & topped with a poached egg 
 

Wisdom Vegetarian Caesar            $12.50           
Cos lettuce tossed with a parmesan based dressing, sliced avocado,  
ciabatta croute & topped with a poached egg 
 
 

Pasta 
 

Seafood Linguini             $19.90 
Linguini mixed with diced salmon, mussel meat, calamari, scallop meat  
& snow peas, tossed in a saffron cream sauce served with garlic bread 
 
Linguini Bolognaise                      $14.00 
Linguini tossed with a rich and flavoursome bolognaise sauce  
served with garlic bread 
 
Vegetarian Linguini            $14.00 
Char grilled vegetables mixed with linguini, tossed in pesto and  
served with garlic bread 

 
 
 
 
 
 



 

 
 
 

Dinner Menu 
Served from 5pm until 10pm 

 
 
 
 

Mains 
 

The Wisdom Burger              $14.90 
200 gram Beef burger topped with bacon, cheese and bush tomato  
chutney, in a mesculin filled Ciabatta loaf,  
served with beer battered chips 
 

Lamb Shank                $25.90  
Braised lamb shank served with creamy champ potato,      
braised red cabbage and red wine jus 
 

Chicken Breast filled with Asparagus Mousse          $25.00          
Chicken breast filled with a light asparagus mousse, served  
on goat�s cheese & dill potato bake, with broccolini and chorizo jus 
 

Beer Battered Barramundi & Chips                                  $19.95 
Kirin battered Barramundi fillet served with chips and tartare sauce 
 

Baked Barramundi Fillet              $19.95          
Oven baked barramundi served with buttered chat potatoes  
and market salad 
 

Eggplant Roulade               $24.00 
Mushrooms, Bulgarian feta and roasted capsicum within a char grilled  
eggplant roulade served with a chilled salad nicoise & smoked paprika aioli 
 

Salmon Steak               $28.50 
200 gram Atlantic salmon steak served on creamy champ potato with  
asparagus spears, eggplant caviar and bell pepper coulis 
 

Kangaroo Loin               $26.90 
Seared Kangaroo loin served on a champ potato with a warm  
eggplant & pumpkin concassé with a bitter chocolate jus 
 
 
 
 
  
 
 
 

 



 
 
 

Dinner Menu 
Served from 5pm until 10pm 

 
 

From the Char grill 
 

Petite Eye Fillet ~ 250 gram              $32.90 
  
Rib Eye Scotch Fillet ~ 500 gram             $38.50 
 
T-Bone ~ 500 gram                       $34.90 
 
Rump ~ 400 gram               $29.90 
 
Porterhouse ~ 250 gram              $26.90 
 
 

 
All Char grills are cooked to your liking and  

served with a fresh market leaf salad & an Idaho potato  
 
 

Please choose one of the following sauces:~  
 

Green Peppercorn & Whisky Sauce 

Red Wine Jus 

Béarnaise Sauce 

Wild Mushroom Jus 

Bush Spiced Tomato Chutney 

 

Side Orders 

 

Panache of seasonal vegetables  $6.00 

Creamy champ potato  $6.00 

Beer Battered Chips  $5.90 

Idaho Potato $5.50 
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