
PLEASE ORDER & PAY AT THE BAR

Sirloin Steak 250g (GF) �  38
fries, garden salad, choice of sauce:  
   peppercorn, mushroom or chimichurri

Fish Of The Day (SF) �  34
the chef’s choice (see blackboard for details) or fries & garden 
salad with homemade tartare sauce 

Thai Satay Noodle Salad (N)  �  18
fresh herbs, pineapple, peanuts, chilli & satay sauce 
   Add Poached Chicken �  7

Vegetarian Mezze Plate (V) (VG)  �  28
hummus, baba ganoush, roast peppers, marinated olives, 
sundried tomato pesto & toasted rye sourdough 
   Entree size �  18

Moroccan Spiced Lamb Shank (GF)  �  32
cous cous, dried fruits, preserved lemon, toasted almonds &        
herb yoghurt

Chicken Parmigiana �  26
Napolitano sauce, mozzarella, fries, garden salad 

Jerk Spiced Chicken (GF) �  28
wild rice, black beans, corn & pineapple salsa  

Mussels & Chorizo  �  26
white wine, apple, fresh herbs, cream & toasted rye sourdough

BBQ Brisket Roll  �  24
chipotle mayo, slaw, jalapenos & onion rings

PECKISH

MAINS ADD ONS

SIDES
Seasonal Vegetables (V)(N)(GF) �  9
garlic butter, shaved almonds

Garden Salad (V)(VG)(GF) �  5
house dressing

Toasted Rye Sourdough �  4

The Cheese �  18
angus beef patty, burger cheese, lettuce, tomato, onion, signa-
ture sauce & pickles on a milk bun

The Chook �  18
corn-flake crunch buttermilk fried chicken thigh, peanut satay 
sauce, pickled cabbage, carrot, sriracha & pickles on a milk bun

The Tree Hugger (VG)  �  18
vegan friendly smokey kale & quinoa patty, semidried tomato relish, 
hommus, lettuce, red onion & pickles on a vegan wholemeal bun 
   Add Halloumi �  5

BURGERSALL COME WITH FRIES FLIP MY BUNS GF $3

BEEF PATTY  �  4
AMERICAN CHEESE  �  1
BACON  �  2
ONION RINGS  �  3

DESSERTS

Kids’ Burger �  12
chips & tomato sauce

Kids’ Pizza Sub �  12
ham & pineapple

Kids’ Schnitzel �  12
chips & tomato sauce 

Sticky Date Pudding �  12
house made caramel sauce, 
vanilla icecream

Churros �  12
cinnamon sugar, house made 
chocolate sauce

Ben & Jerry’s Shorties �  5
Chocolate Chip Cookie Dough,
Choc Fudge Brownie, or  
Non Dairy PB & Cookies

GROMS UNDER 12

(V) VEGETARIAN 
(GF) GLUTEN FREE 
(N) CONTAINS NUTS

10% SURCHARGE APPLIES 
ON PUBLIC HOLIDAYS

Please advise staff of any 
allergies, as all ingredients 
used in our dishes are not 
necessarily listed on the menu.

All dishes are cooked & prepared 
in a gluten environment.

(VG) VEGAN  
(SF) SEAFOOD

Fries & Aioli (V) (GF) �  10 

Beer Battered Onion Rings (V) �  10 
kick-ass sauce

Cheesy Garlic Bread (V) �  12 

Pumpkin Arancini (V) �  14
feta cheese & basil mayo 

Hoisin Pulled Pork Bao Buns �  18 
shallot & ginger sauce

Chicken Wings (GF) �  16
kick-ass sauce 


