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ENTREE

GARLIC & HERB BREAD (4)
cheese + 3.0

MARINATED OLIVES & PICKLED VEGETABLES
CHERRY TOMATO BRUSCHETTA (2)

toasted sourdough, heirloom cherry tomato, whipped
feta, bocconcini, basil & pomegranate dressing (v)

PUMPKIN, CORN & SAGE ARANCINI (4)
dill aioli, arugula, fresh parmesan (v)

CHICKEN SATAY SKEWERS (4)

asian slaw, satay peanut sauce (gfo)

PAN FRIED HALLOUMI (4)
cherry tomato, arugula, honey mustard dressing
(gfo/v)

CRISPY FRIED CHICKEN WINGS (1/2KG)

honey chilli & sesame soy with fried shallots

CRISPY PORK BELLY BITES (4)
apple puree, plum glaze & chorizo crumb (gfo)

CHAR GRILLED CHILLI & GARLIC
KING PRAWNS (4)

avocado salsa, raddish & kewpie mayo (gfo)

T0 SHARE

DIP PLATTER

three housemade dips, grilled pita,

cherry tomato salsa & kalamata olives

GRAZING PLATTER

salt & pepper squid, marinated olives,

housemade dip, pork belly bites, pickled octopus,
grilled chorizo, moroccan chicken skewers, stuffed
peppers & toasted sourdough (gfo)

MEDITERRANEAN PLATTER
chicken satay peanut skewers,
skewers, chorizo, hummus, halloumi, chipolata,
tzatziki, grilled pita, mint yoghurt & chips (gfo)

SALADS

SALT & PEPPER TOFU BOWL

quinoa, roasted pumpkin, avocado, char grilled
peppers, edamame, mixed leaf salad & miso dressing
(vegan)

CAESAR SALAD

cos lettuce, bacon, poached egg, anchovies,
croutons, parmesan & caesar dressing

chicken + 5.0

salt & pepper squid + 5.0

CHAR GRILLED CHICKEN SALAD

roast pumpkin, wombok & cabbage, coriander,
carrot, avocado, fried shallots, cashews,
vermicelli noodles & chilli lime dressing (gfo)

lamb souvlaki & beef

BRITISH CLASSICS

CRISPY FRIED HALLOUMI BURGER

halloumi, apple slaw, tomato relish
12| & chips

16| BRITISH BURGER

200g brisket patty, bacon, cheddar,
caramelised onion, dill pickle, tomato,

16| iceberg lettuce, british burger sauce & chips
SOUTHERN SPICED FRIED CHICKEN BURGER
16 fried chicken, bacon, cheddar, caramelised
onion, tomato, dill pickle, iceberg lettuce,
british burger sauce & chips

FISH & CHIPS

battered, crumbed or grilled with chips,
garden salad, tartare & lemon (gfo)

SALT & PEPPER SQUID

chips, garden salad, tartare & lemon

BANGERS & MASH

thick pork sausages, mashed potato,
28| caramelised onion, peas & gravy (gfo)

CORNED BEEF SILVERSIDE

mashed potato, steamed vegetables & creamy
seeded mustard sauce (gfo)

LAMBS FRY

slow cooked lambs fry with grilled onion,
22| bacon, mashed potato, peas & gravy (gfo)

SCHNITZEL - CHICKEN, BEEF OR EGGPLANT
chips, garden salad & choice of mushroom,

55| pepper, diane sauce or gravy

+ parmigiana with smokey bacon, napolitana
sauce & tasty cheese 3.0

+ creamy garlic prawns 8.0

STEAK SANDWICH

65| marinated steak with smokey bbg seasoning,
caramelised onion, tomato relish,

iceberg lettuce, seeded mustard mayo & chips
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gfo | gluten free option
v | vegetarian

10% Public Holiday surcharge applies
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MAINS

HOUSE MADE CHICKEN KORMA
jasmine rice, mint yoghurt & naan bread (gfo)

BEEF, MUSHROOM & GUINNESS PIE

mashed potato, peas & gravy

SATAY CHICKEN BREAST

grilled chicken breast marinated in satay sauce
on jasmine rice with sautéed bean sprouts, bell
peppers & cabbage (gfo)

ROASTED CAPSICUM

stuffed with quinoa & roasted vegetables with
pumpkin hummus, arugula & pomegranate glaze
(vegan)

GRILLED LAMB SOUVLAKI SKEWERS (3)
feta, olives & cherry tomato salad,

grilled pita, chips & tzatziki (gfo)

LAMB RAGU GNOCCHI

slow braised lamb in tomato & spinach creamy red
wine sauce with gnocchi & fresh parmesan

CHILLI CRAB & PRAWN SPAGHETTINI

garlic, lemon, parsley & parmesan

OVEN BAKED ATLANTIC SALMON FILLET

preserved lemon chat potatoes, roasted fennel,
baby corn, bok choy & creamy bell pepper sauce

(gfo)
FROM THE GRILL

CHAR GRILLED KANGAROO FILLET

sweet potato mash, pistachio crumb, brussels,
kale, beetroot relish & plum cinnamon sauce
(gfo)

MORROCAN SPICED LAMB BACKSTRAP

pumpkin hummus, grilled zucchini, cherry tomato
& cucumber salsa, crispy chickpeas, pomegranate
dressing & creamy seeded mustard sauce (gfo)

300G WAGYU BEEF RUMP MARBLE 5
chips, garden salad & choice of mushroom,
pepper, diane sauce, gravy or

garlic & herb butter (gfo)

+ creamy garlic prawns + 8.0

300G ANGUS BEEF SCOTCH

crispy seeded mustard chat potatoes, thyme
roasted mushrooms, grilled broccolini,

& choice of mushroom, pepper, diane sauce,
or garlic & herb butter (gfo)

+ creamy garlic prawns + 8.0

gravy
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42

45

SIDES

CHIPS

aioli & tomato sauce (v)
SWEET POTATO FRIES
dill aioli & chili jam
WEDGES

sweet chilli sauce & sour cream (V)

GARDEN SALAD

honey mustard dressing (v)
STEAMED VEGETABLES
garlic butter (v/gfo)

CHAR GRILLED BROCCOLINI

roasted almonds, truffle oil & fried shallots

ROCKET, APPLE, PEAR & WALNUT SALAD

parmesan cheese (v/gfo)

CRISPY CHAT POTATOES

smokey paprika aioli

KIDS

CHEESE BURGER
chips, tomato sauce
CRISPY DINO CHICKEN NUGGETS

chips, tomato sauce

BATTERED FISH & CHIPS

chips, tomato sauce (gfo)
SPAGHETTI BOLOGNESE
napolitana sauce, parmesan cheese
BANGERS & MASH

chipolata sausages, mashed potato, broccolini &
tomato sauce (gfo)

INCLUDES SOFT DRINK OR JUICE &
ICE CREAM

DESSERTS

STICKY DATE PUDDING

butterscotch, walnut crumble & vanilla ice cream
ETON MESS

crispy meringues, whipped creme fraiche

& mixed berries (gfo)

FERRARO CHEESECAKE

white chocolate, whipped cream & berry compote

FRUIT SORBET

mixed berry compote (gfo)

NUT SUNDAE

crushed nuts over vanilla ice creanm,
caramel or strawberry topping (gfo)

AFFOGATO
espresso, frangelico & vanilla ice cream (gfo)

CHEESE PLATTER

selection of three cheeses, dried &
fresh fruits, nuts & crackers (gfo)

chocolate,
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gfo | gluten free option
v | vegetarian

10% Public Holiday surcharge applies






