BREADS

DIPS & HOUSE PUFF BREAD 19
hummus, baba ganoush, dukkha, evoo (LD, V, VG)

HERB & GARLIC BREAD 115
crusty garlic bread (V)

CHEESE & BACON BREAD 14.5
crusty garlic bread, bacon, cheese

CHEESE BREAD 13
crusty garlic bread, melted cheese (V)

GARLIC & CHEESE PIZZA 15
garlic, mozzarella, oregano, evoo (V)

STARTERS

CHARCUTERIE BOARD 35
mortadella, salami, gorgonzola, smoked cheddar, brie, hummus,
marinated olives, roasted vegetables, house made focaccia

CALAMARI 19
salt & pepper, garlic aioli,lemon (LG, LD, I)

PRAWN AND BUG ROLL 28
chervil mayonnaise, sea salt, chips (V, M)

WEDGES 14
sour cream, sweet chilli (LDO, V, VGO)

SAUTEED PRAWNS 23.5 CHEFSPICK
chorizo, smoked paprika butter, sherry, parsley, house focaccia (A)

BUFFALO MOZZARELLA 19.5
heirloom cherry tomato, pickled onions, basil, aged balsamic, evoo
(LG,LDO, V)

FRIES 12.5
aioli (LG, LDO, V, VGO)

MOZZARELLA STICKS 18
breaded, fried, pickled onion, tomato relish (V)

CORN RIBS 12
paprika butter, lemon, chipotle aioli (LGO, LDO, VO, VGO)

ONION RINGS 11
fried onion rings served with aioli (V)

PUMPKIN ARANCINI 20
vegan aioli, candied pumpkin seeds, nutritional yeast, sage oil. (LG, LD, V, VG)

CHICKEN WINGS 195
hot honey & chilli butter or smoky bbq sauce (LG)



HANDHELDS

SMASH BURGER 27
two beef patties, caramelized onion, cheese, cos lettuce, dill pickles,
burger sauce, chips (LGO, LDO)

SOUTHERN FRIED CHICKEN BURGER 27
crispy chicken, ranch slaw, cheddar, crispy bacon, onion rings,
chipotle mayo sauce, chips (LDO)

STEAK SANDWICH 28
cos lettuce, caramelised onion, tomato, bbq sauce, toasted sourdough,
chips (LD)

PLANT BASED BURGER 26
patty, cos lettuce, beetroot relish, vegan cheddar, vegan aioli, chips
(LD, V, VG)

UPGRADES

Chicken +10 | Cheese +2 | Bacon +4 | Egg +2 | Gluten Free Bun +5
Halloumi +9 | Vegan Cheese +3

SALADS

ROCKET PROSCIUTTO AND PEAR SALAD 29
fresh rocket, prosciutto, fresh pears, tossed vinaigrette dressing topped
with shaved parmesan (LG, LD, VO, VGO)

GRILLED CHICKEN SKEWER SALAD 29
moroccan spiced chicken skewer, hummus, couscous tabbouleh,
toasted pita (LDO)

CAESAR SALAD 25
bacon, croutons, shaved parmesan, egg, caesar dressing (LGO)

ASIAN TOFU POKE BOWL 27

marinated tofu, cucumber, pickled ginger, wakame, pickled onion,
edamame, avocado, brown rice, roasted sesame dressing, lemon
(LGO, LD, V, VG)

UPGRADES

Prawns +14 | Parmesan +5 | Halloumi +9 | Chicken +9 | Calamari +8




MAINS

TASMANIA SALMON 42
pan fried australian salmon with steamed broccolini and dutch carrots
served with maltaise sauce. (LG, LDO, A)

CHICKEN PARMIGIANA 32
shaved leg ham, napoli sauce, mozzarella, chips, salad

BEEF CHEEK MIASSAMAN 37
potato, carrots, lychee, fried onion, steamed coconut fragrant rice (LG, LD)

CHICKEN SCHNITZEL 29
chips, gravy, garden salad (LDO)

FISH & CHIPS 28
salad, lemon, tartare (I)

CARBONARA 27
bacon, white wine, garlic cream, shaved parmesan, garlic bread (LGO)

SPAGHETTI PRAWNS 29
king prawns, cherry tomato, prawn bisque, fresh red chilli (LGO, LD, A)

ROASTED HALF CHICKEN 34
chips, salad, choice of sauce (LG, LDO)

MUSHROOM SPAGHETTI 30
local mushrooms ragout, spaghetti, basil, crispy shallots, truffle oil
(LGO, LD, V, VG)

SALT & PEPPER CALAMARI 29
chips, salad, lemon, aioli (LG, LD, I)

CRISPY GNOCCHI 29
pan fried, pumpkin-squash puree, goats cheese, sage oil, pepitas, (V)

GRILL

ALL OUR STEAKS COME WITH A SIDE OF CHIPS & SALAD OR MASH & VEGGIES,
PLUS YOUR CHOICE OF SAUCE.

300G RIB FILLET 56
120-day grain fed, gld (LG, LD)

180G EYE FILLET 49
120-day grain fed, gld (LG)

250G RUMP 37
120-day grain fed, gld (LG, LD)

400G RUMP 51
120-day grain fed, gld (LG, LD)

SAUCES: mushroom, pepper, dianne, red wine jus, gravy, creamy garlic

UPGRADES
PRAWNS +14 | EGG +2 | HALLOUMI +9 | ONION RINGS +6 | CALAMARI +8



PIZZA

AUSSIE CHILLI PRAWN 33
tomato sugo, puglia cheese, garlic marinated prawns, red onion, basil,
fresh chilli (LDO, A)

HAWAIIAN PIZZA 26
tomato sugo, puglia cheese, smoked ham, pineapple

MARGHERITA PIZZA 24
tomato sugo, puglia cheese, torn basil, sea salt (V)

BUTCHERS PIZZA 28
tomato sugo, puglia cheese, mortadella, pepperoni, bacon, pork sausage

PEPPERONI PIZZA 28
tomato sugo, puglia cheese, pepperoni, olives

CHICKEN PESTO PIZZA 30
tomato sugo, puglia cheese, chicken, pesto mayo, red onion, bacon,
cherry tomato

PROSCIUTTO PIZZA 32
tomato sugo, puglia cheese, cherry tomato, rocket, prosciutto,
shaved parmesan

TANDOORI CHICKEN PIZZA 28
tomato sugo, puglia cheese, onion, tandoori chicken, spinach,
mango chutney

UPGRADES

Chicken +9.5 | Bacon +4 | Anchovies +1 | Chilli +4 | Chorizo +5
Extra Cheese +4 | Gluten Free Base +6 | Ham +4 | Mushrooms +4
Olives +1 | Pepperoni +5 | Pineapple +2 | Prosciutto +6 | Sausage +4




SIDES

1 for $11, 2 for $17, 3 for $21

CREAMY MASH butter, chives (LG, V)

ROASTED GARLIC KIPFLER POTATO crunchy, garlic, bacon, shaved
parmesan (LG, LDO, VO, VGO)

BATTERED ONION RINGS aioli (LD, V, VGO)

GARDEN SALAD house dressing (LG, LD, V, VG)

SEASONAL VEGETABLES steam seasonal vegetables (LG, LD, V, VG)

J

SWEET

BAILEYS BRULEE 16
shortbread biscuit (LG, V)

STICKY DATE 16
maple butterscotch sauce, salted caramel, vanilla ice cream, pretzel (V)

DEATH BY CHOCOLATE 16
moist bittersweet chocolate cake, milk chocolate mousse, chocolate
ganache, chocolate shavings (V)

VEGAN MUD CAKE 16
berry compote (LD, V, VG)



KIDS

BATTERED FISH 14
chips and your choice of sauce (A)

CHEESEBURGER 14
chips and your choice of sauce

CHICKEN NUGGETS 14
chips and your choice of sauce (LD)

HAM & CHEESE PIZZA 14
chips and your choice of sauce

SPAGHETTI BOLOGNESE 14
cheese, garlic bread (VO, VGO)

KIDS DESSERTS

KIDS DIXIE CUP 4
(LG, V)

SENIORS

CHICKEN SCHNITZEL 19
chips, salad, gravy | LD

CHICKEN PARMY 20
shaved leg ham, napoli, mozzarella, chips, salad

FISH & CHIPS | 20
tartare, lemon | A

LEMON PEPPER CALAMARI | 19
aioli,lemon | LD, LG, I

BANGERS AND MASH | 19
mash, sausages, peas, gravy, onion rings



157 public holiday surcharge applies.

(V) Vegetarian / (VO) Vegetarian Option
(VG) Vegan / (VGO) Vegan Option
(LG) Low Gluten / (LGO) Low Gluten Option
(LD) Low Dairy / (LDO) Low Dairy Option
Seafood Origin: (A) Australian (I) Imported (M) Mixed

Please inform a team member if you have allergies or intolerances.
We’'ll do our very best to accommodate them, but as our menu is prepared
freshly in kitchen, there may be trace allergens. Due to this, please note that
we are unable to ensure Gluten Free and/or Dairy Free, however we do offer
Low Gluten and Low Dairy meals and options.
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