
M NM

GARLIC BREAD $6 $7

TOMATO & FETA BRUSCHETTA
aged balsamic 

$10 $11

GRILLED FLATBREAD
tzatziki, red pepper hummus, marinated olives

$16 $17

BUFFALO MID WINGS
celery salt, tabasco

$14 $15

SALT & PEPPER SQUID
pickled chilli, lime and coriander aioli

$13 $14

MUSHROOM & PARMESAN ARANCINI
aioli

$12 $13

M NM

BLACK ANGUS BEEF BURGER
bacon, cheese, lettuce, tomato, onion,  
smoky barbecue sauce

$17 $18

DOUBLE BEEF & CHEESE BURGER
pickles, onion, ketchup, mustard aioli 

$17 $18

FRIED CHICKEN BURGER
avocado, tomato, lettuce, cheese, peri peri mayo

$17 $18

FALAFEL BURGER
grilled haloumi, rocket, tomato chilli jam

$17 $18

SEARED SCOTCH FILLET SANDWICH
fried onion, bacon, mixed leaf, tomato, cheese, 
barbecue aioli 

$17 $18

M NM

BEER BATTERED FISH & CHIPS
house salad, tartare 

$17 $19

PARMESAN & HERB CRUMBED CHICKEN SCHNITZEL 
fries, house salad and choice of sauce . parmi + $3

$18 $20

PORK & FENNEL SAUSAGES
colcannon mash, green beans, caramelised onion jus

$19 $21

WHOLE ROASTED EGGPLANT
stuffed with bulgar wheat, peppers, herbs,  
roasted tomato sauce 

$18 $20

GARLIC PRAWN SPAGHETTINI
chilli, basil, anchovies, tomato, olive oil, shaved parmesan

$24 $26

LAMB SHOULDER RAGU
tomato, olives, green beans, pappardelle,  
freshly grated pecorino

$22 $24

BEEF CHEEK PIE
eshallots, bacon, mushroom, chunky hand cut chips

$20 $22

TWICE COOKED PORK KNUCKLE
braised red cabbage, walnut mash, cider jus

$27 $29

PERI PERI ROASTED HALF CHICKEN
fried potatoes, grilled corn, slaw

$22 $24

PAN SEARED ATLANTIC SALMON
sautéed chats, asparagus, cherry tomatoes, salsa verde

$26 $28

SEASONED FRIES $6 $7

SPICED POTATO WEDGES
sweet chilli, sour cream

$9 $10

CREAMY GARLIC MASH $7 $8

SEASONAL GREENS
herb butter

$8 $9

HOUSE GARDEN SALAD $6 $7

CLASSIC CAESAR
cos lettuce, parmesan, prosciutto, croutons,  
poached egg   //  chicken  + $4

$16 $18

SESAME SEARED TUNA NICOISE
green beans, tomato, potatoes, olives, baby cos lettuce

$22 $24

ROASTED BUTTERNUT PUMPKIN
freekeh, baby spinach, goats cheese, pine nuts
chicken / lamb + $4

$16 $18

GRILLED HALOUMI
asparagus, cherry tomato, avocado, mixed leaf,  
molasses dressing   //  chicken / lamb + $4

$17 $19

M NM

300GM BLACK ANGUS RUMP STEAK $22 $24

300GM RIVERINA SIRLOIN $34 $36

250GM RIVERINA BLACK ANGUS SCOTCH FILLET $35 $37

500GM SOUTHERN PRIME T BONE $38 $40
served with a choice of chunky chips and house salad or
mash and steamed vegetables  

CHOICE OF SAUCE: 
red wine jus  \\  green peppercorn  \\   diane   
mushroom  \\  gravy \\  béarnaise 

DARK CHOCOLATE FONDANT
hazelnut ice cream

$12 $13

WARMED STICKY DATE PUDDING
butterscotch, vanilla bean ice cream

$12 $13

NEW YORK BAKED CHEESECAKE
berry compote

$12 $13

AMERICAN PORK RIBS 
hickory barbecue sauce, fries and slaw

half rack
full rack 

$30
$47

$32 
$49



CHICKEN TENDERS & CHIPS

FISH COCKTAILS & CHIPS

SPAGHETTI BOLOGNESE

CHEESEBURGER

MACARONI & CHEESE

HAM & CHEESE PIZZA

M NM

VEGETARIAN
mushroom, pumpkin, roast capsicum, Spanish onion,  
mozzarella sauce 

$16 $18

BBQ CHICKEN
chicken breast, caramelized onion, mushroom, feta,  
barbecue sauce, mozzarella 

$19 $21

SUPREME
bacon, pepperoni, onion, capsicum, mushroom,  
olives, mozzarella

$19 $21

CHILLI PRAWN
onion, chorizo, shallots, tomato, mozzarella

$24 $26

FIRE EATER
double pepperoni, roast capsicum, jalapeños,  
tomato sauce, mozzarella

$20 $22

ALL THE MEATS
bacon, pepperoni, chorizo, smoked ham,  
barbecue sauce, mozzarella

$23 $25

HAWAIIAN
smoked ham, grilled pineapple, mozzarella

$17 $19

GLUTEN FREE BASE $3 $4


