
FISH & CHIPS (GF*) green salad, lemon wedge, tartare sauce  24.5

LAMB FILLET (GF) crispy gourmet potato, spiced eggplant, baby carrot, grilled fennel, 

jus  34.0

SWEET POTATO GNOCCHI butter roasted cauliflower, asparagus, creamy sauce, 

parmesan crumb  23.0

200G EYE FILLET (GF) truffle potato mash, creamed spinach stuffed mushroom, 

parsnip crisp, sherry wine reduction  34.0

250G SCOTCH FILLET (GF)  fries, green salad, jus  34.0

HOMEMADE BEEF BURGER (GF*, DF*) cheddar cheese, bacon, egg, lettuce, tomato, aioli, 

beer battered fries  24.5

GRILLED CHICKEN BURGER (GF*, DF*) swiss cheese, bacon, lettuce, tomato, spicy aioli, 

beer battered fries  24.5

MAPLE GLAZED PORK (GF) truffle mash, baby leek, jus, crackling  29.0

GRILLED CHICKEN SALAD (GF*, DF*) paleo chicken, mix leaf, avocado, tomato, 

cranberries, green goddess dressing, pumpkin seed  21.0

VEGAN SALAD (V) quinoa, mushroom, avocado, mix leaf, tomato, almond flakes, 

balsamic vinaigrette  20.5
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CHEESY GARLIC FLAT BREAD (GF*) oregano  9.0 

TWICE COOKED PORK BELLY BITES (DF) apple sour, Japanese mayonnaise, 
spicy sauce, crackling 14.5 

RAW FISH (GF*, DF) coconut lime dressing, shallots, cherry tomato, fresh 
coriander, lime  14.5 

GRILLED HALLOUMI (GF*) herbed bread, tomato & courgetti salsa   13.0  

BUTTERMILK FRIED CHICKEN (GF*) hoisin sauce, pickled cucumber   16.0

SPICED TEMPURA CAULIFLOWER BITES (V) vegan sesame dressing  13.5

PULLED PORK TACO avocado mousse, lettuce, grated cheddar, coriander, 
spicy aioli  14.5

EGGPLANT ROLLS (GF) ricotta, arrabbiata sauce, mozzarella, fresh basil   14.0

HERB RUBBED BEEF CARPACCIO (GF) rocket, parmesan & pear salad 15.5

LEMON PEPPER SQUID (GF) chili jam, pickled radish  13.5

Small plates will  come to your table as they are prepared. 
If you would like it done differently please ask and we will do our best. Enjoy!

STARTED
Let’s get

SWEET TOOTH
ORANGE PANNA COTTA 

orange gel, almond biscotti   

WHITE CHOCOLATE SEMI FREDDO 
pistachio crumb, summer berries 

AFFOGATO  
ice cream, almond biscotti, chocolate flakes 

ICE CREAM & SORBET SELECTION  
ask our friendly staff for the flavour of the day

Satisfy your

SIDES

BEER BATTERED FRIES 
with aioli

POLENTA CHIPS 
spicy aioli

SEASONAL VEGETABLES 
toasted seeds

SUMMER SALAD  
tomatoes, watermelon, croutons, 

balsamic glaze 

Would you like

WITH THAT?

MARGHERITA cherry tomatoes, buffalo mozzarella, 
basil, oregano, pine nut pesto  20.5

CHICKEN sliced chicken, onion, cranberries, spiced plum 
sauce, mozzarella  23.0

SPICY MEAT spicy chorizo, pepperoni, olives, fresh chili   
23.0

BEEF & BLUE herb crusted beef, roasted peppers, 
caramelized onion, blue cheese sauce, chili flakes, 

oregano  22.0

VEGE portobello and button mushroom, roasted capsicum, 
olives, mozzarella cheese   21.0

ITALIAN SAUSAGE cabanossi, broccolini, buffalo 
mozzarella, oregano  23.0 

- Gluten free base add $3 -
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All $12

* denotes dishes that can be modified upon request. We can also cater for other dietary requirements, please ask your waiter. 

All $8


