
 L I G H T  E A T S

S T I C K Y  P O R K  B E L L Y  B I T E S                   $ 1 6  D F / G F O
Asian style sticky sauce, sesame seeds
& shallots

K O R E A N  F R I E D  C H I C K E N  W I N G S             $ 1 6  G F
Chilli BBQ, pickled wombok

M U S H R O O M  &  S P I N A C H  A R A N C I N I          $ 1 7   V
Rocket, parmesan, truffle aioli

S A L T  &  L E M O N  P E P P E R  S Q U I D               $ 2 2  D F / G F O  
Fries, salad, lemon & tartare sauce

P U M P K I N  C H I C K E N  S A L A D                    $ 2 2  G F      
Crispy bacon, rocket, feta, pepita
seeds, spanish onion          

T H A I  B E E F  A N D  S A L A D                        $ 2 2  G F O
Mango, coriander, mint, cherry tomato,
red onion, bean sprouts, glass noodles,
crispy shallots, nam jim dressing,
peanuts 

C L A S S I C  C A E S A R  S A L A D                      $ 2 1  D F / G F O
Cos lettuce, bacon, croutons, parmesan,
boiled egg 
Add chicken        $5 
Add smoked salmon  $6
Add prawns         $7

 

B R E A D
G A R L I C                                              $ 9           
G A R L I C  &  C H E E S E                               $ 1 1          
S W E E T  C H I L L I  &  C H E E S E                      $ 1 1          
H E R B  G A R L I C  &  C H E E S E                       $ 1 1     
 
A D D  B A C O N :                                       $ 3
 

 

B U R G E R S

C H E E S E B U R G E R                                              $ 2 2  
250g beef brisket burger, cheese,  lettuce
tomato, onion, pickles & pepper ranch
dressing 

S T E A K  R O L L                                                  $ 2 2
Shaved rump, caramelized onion, rocket,
tomato, swiss cheese, ranch  

G R I L L E D  P O R T U G U E S E  C H I C K E N  B U R G E R            $ 2 1  
Marinated chicken thigh, bacon, lettuce,
tomato, avocado, American cheese & peri
peri aioli

R O A S T E D  M U S H R O O M  B U R G E R                          $ 1 8  V
Halloumi, tomato, lettuce, Spanish
onion, pickles & truffle aioli

Served on a milk bun with chips 
Gluten free bun available - add $2

H O U S E  S C H N I T Z E L S
250g house crumbed chicken breast with 

choice of 2 sides

P L A I N  S C H N I T Z E L                                      $ 2 2

P A R M I G I A N A                                              $ 2 7
Napolitana sauce, leg ham & cheese 

A . B . C                                                       $ 2 8
Avocado,bacon & cheese

N E P T U N E                                                  $ 2 8
Creamy garlic prawns and squid
  
M E X I C A N A                                                 $ 2 7
Salsa, corn chips, avocado, jalapenos &
cheese

K I D D O S  $ 1 2  

H A W A I I A N  P I Z Z A              
9"base - napolitana sauce, leg ham,
pineapple & pizza cheese

F I S H  &  C H I P S
Tempura flathead, chips & salad
 
C R U M B E D  C H I C K E N  B R E A S T          
With mash & veg or chips & salad with
any choice of sauce

P A S T A  &  M E A T B A L L S
Beef meatballs, napolitana, linguine &
pizza cheese

K I D S  B U R G E R    G F O
Beef patty, salad, American cheese,
tomato or bbq sauce & chips 

C O M P L I M E N T R Y  I C E  C R E A M



P I Z Z A

C A R N E                                           $ 2 6   G F O
Bbq base, bacon, chorizo, pepperoni,
capsicum,  Spanish onion & pizza cheese

P R A W N  A N D  P R O S C U T T O                  $ 2 6    G F O
Napoli base, mozzarella, rocket, chilli,
olive oil

P H I L L Y  C H E E S E  S T E A K                     $ 2 6  G F O
Cream cheese base, braised beef,
mushrooms, capsicum, onion & pizza
cheese

QUATTRO FORMAGGI                                 $24 V/GFO
Bocconcini, cheddar, parmesan, feta,
garlic oil & fresh basil

12"stone baked pizza base

B U T T E R N U T ,  C H E R R Y  T O M A T O  &  S P I N A C H  G N O C C H I                                                           $ 2 5  D F O   
Pan fried gnocchi, toasted pepita seeds, parmesan & lemon
add bacon       $3      add chicken     $5

L I N G U I N E  C A R B O N A R A                                                                                                    $ 2 6      
Parmesan cream, bacon lardons, parsley & pangritata

ROASTED PORK BELLY                                                                                                                                               $28 GF/ DF          
Carrot, apple, mustard potatoes, rocket & jus

SEAFOOD PLATTER FOR TWO                                                                                                                                    MP
Check out the specials board for this weeks platter

LAMB SHOULDER                                                                                                                                                       $32 GF/DFO
Cauliflower, crispy potatoes, greens, pine nuts, jus

G R I L L  
Cooked to your liking - choice of two sides

2 5 0 G  R U M P  S T E A K                                 $ 2 6

3 0 0 G  S C O T C H  F I L L E T                             $ 3 6

3 0 0 G  S I R L O I N                                       $ 3 2

B O U R B O N  B B Q  G L A Z E D  P O R K  R I B S

F U L L  R A C K                                           $ 4 2      

H A L F  R A C K                                           $ 2 8

S P E C I A L T Y  M A I N S
H O U S E  C R U M B E D  L A M B  C U T L E T S                                                                      $ 2 7           
Mashed potato, seasonal vegetables & gravy

B A T T E R E D  F L A T H E A D  F I L L E T S                                                                              $ 2 4
Chips, salad, tartare & lemon wedge

T E R I Y A K I  G L A Z E D  S A L M O N                                                                                $ 3 1  G F O
Ginger, lime, sweet potato puree & Asian greens

C O N F I T  C H I C K E N  M A R Y L A N D                                                                $ 2 9  G F / D F
Wrapped in streaky bacon, potato gratin, roast pumpkin, jus

S I D E S / S A U C E S
Gravy                             $2

Mushroom                          $3

Creamy garlic                     $3 GF

Diane                             $3

Pepper                            $3

Red wine jus                      $3 GF

Creamy garlic prawns              $7 GF

Fries                                 $9  GF

Seasonal veg                          $9  GF

Paris mash                            $7  V

Garden salad                       $7  GF

Sauteed greens                     $9  GF

Roasted pumpkin, feta, balsamic    $10 GF

Gluten free base available - add $5


