
O P E N
EVERYDAY

11:30AM-9PM

P I Z Z A  9 "

Hawaiian
Ham, bacon, pineapple, BBQ sauce

28

Bianca
Chicken, mushroom, ricotta, truffle oil

28

M A I N S

Butter Chicken
Rice, pappadum

28

Vegetable Lasagne 
Peperonata, micro greens

32(VG)

Slow Braised Beef Cheek
Creamy mash, broccolini

56

Pan Fried Barramundi 
Vegetable goulash & greek yoghurt

45(M)

Cajun Chicken
Potato gratin, vegetable casserole

42

Battered Fish  
Tartar dip, salad, chips

32(I)

Roasted Pumpkin, Corn & Lentil Bowl
Pepitas, macadamia nuts, mustard dressing
+ Cajun chicken breast

30(V)

8

S I D E S

Fries 12

Sweet Potato Fries 14

Garden Salad 12

Garlic Butter Green Beans 14

K I D S  M E A L S

Chicken Nuggets & Chips 15

Fish & Chips 15(I)

Spaghetti Bolognese 15

All kids meals are served with juice & ice cream.

D E S S E R T S

Gooey Chocolate Brownie
Chocolate soil & vanilla ice cream

16

Zesty Lemon Tart
Creme fraiche & lemon rind

16

Trio of Ice Cream
Vanilla, chocolate, mango, wafers

16

G R I L L

Served with salad, chips, chimichurri/truffle butter.

250gms Stockyard Angus Striploin 56

300gms Jack’s Creek Rump 56

B A R  B I T E S

Spiced Mixed Nuts
Smoked paprika & dukka

5(V)

Popcorn Chicken 12

Mozzarella Sticks 12(VG)

Guacamole and sour cream
Homemade Tortilla Chips 12(VG)

Beer Battered Onion Rings 12(VG)

S M A L L

Salt & Pepper Squid 
Zesty tartar dip

16(I)

Buffalo Chicken Wings
Creamy Mainland blue cheese sauce

19

Moroccan Lamb Meatballs
Mint & cumin yoghurt

22

Vegetable Samosa 
Tomato relish

18(V)

Chicken Karaage
Wasabi mayo

19

Vegetable Quesadilla 
Tomato salsa, vegan chipotle mayo

18(V)

Curry Infused Pumpkin Soup 
Mild spice, sourdough bread roll

12(V)

B U R G E R S

Pulled Beef Burger
Classic slaw, cheese, chipotle, fries

28

Pulled Mushroom Burger 
Vegan slaw, vegan cheese, sweet potato fries

26(V)

All burgers can be prepared on gluten free buns.

Seafood Country Of Origin: Australian = A. Imported = I. Mixed Origin = M.    Dietaries: VG = Vegetarian. V = Vegan. 
We take allergens and dietary requirements seriously. If you have any allergies or special dietary needs, please inform one of our team members who will be happy to assist you in choosing suitable options. Please note that while
we strive to accommodate your needs, we cannot guarantee that any of our food is free from allergens, as all meals are prepared in a kitchen that handles ingredients containing all allergens. Thank you for your understanding.

C H E F ’ S  D A I L Y
S P E C I A L S

Enjoy great value dishes available for a limited time only.
A S K  O U R  T E A M  F O R  D E T A I L S
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