
GOOD’OL FISH’N’CHIPS green salad, lemon wedge,  
house made tartare sauce (gf*) 22.0

200G EYE FILLET cauliflower and garlic puree, rustic potatoes,  
charred corn, crispy kale, jus 34.0

300G SCOTCH & FRIES salad, jus (df) 32.0

LAMB RUMP carrot and ginger puree, baby roots, orange  
and mustard glaze (gf*) 28.0

HOMEMADE BEEF BURGER cheddar cheese, bacon, egg,  
lettuce, tomato, red onion, tomato sauce, aioli (gf*, df*) 22.0

CHICKEN BURGER grilled chicken thigh, bacon, swiss cheese,  
lettuce, tomato, spicy aioli (gf*, df*) 23.0

GNOCCHI creamy pea sauce, green beans, parmesan, crispy sage 19.0

CHICKEN SALAD roasted chicken breast, avocado, pickled cauliflower, 
green leaves, seeds and toasted almonds, herb yoghurt (gf*, df*) 20.0

VEGAN SALAD chargrilled squash, avocado, green leaves, fried chickpeas, 
toasted seeds, sliced almonds, lemon and garlic dressing (v, gf*, df*) 19.0F
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GARLIC FLAT BREAD olive oil  9.0 

TWICE COOKED PORK BELLY BITES crackling, sour apple, 
sweet and sour glaze, herbs, chilli  14.0  (gf*, df)

COCONUT RAW FISH lime and chili dressing, sliced lime,  
shallots, cherry tomatoes, fresh coriander  14.0  (gf*, df)

BOCCONCINI heirloom tomatoes, crostini, rocket,  
balsamic flakes, grilled peach  12.0  (gf*)

BUTTERMILK FRIED CHICKEN lemon salt and spicy aioli  15.0  (gf*)

SPICED CAULIFLOWER BITES sesame sauce  12.0  (v)

MARINATED GRILLED TIGER PRAWNS 
garlic, chilli, corn salsa, lemon mayo  18.0  (gf*, df)

PULLED BEEF CROQUETTES aioli, pickled onion  13.0

STICKY BBQ PORK RIBS herb yoghurt slaw  19.0  (gf*, df*)

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

STARTED
Let’s get

SWEET TOOTH
CHOCOLATE MOUSSE DOME dark, white and  

milk chocolate dome, nut crumb, berries 

DOUGHNUTS crispy jam filled doughnuts,  
vanilla ice cream, chocolate drizzle

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

Satisfy your
SIDES

BEER BATTERED FRIES 
with aioli 

8.0

RUSTIC POTATOES  
rosemary salt and spicy aioli 

8.0

SEASONAL VEGETABLES  
feta cheese and seeds 

8.0

SUMMER SALAD  
green leaves, cherry tomatoes, 

parmesan cheese,  
sliced almonds 

8.0

Please inform your waiter if you have any dietary 
requirements or require a coeliac meal. Dishes 

with * can be modified on request. 

Would you like

WITH THAT?

MARGHERITA cherry tomatoes, parmesan,  
basil, crispy garlic  19.0

CHICKEN & CHUTNEY pulled chicken breast,  
cheese sauce, chutney, fresh coriander  21.0

SPICY MEAT salami, chorizo, chili flakes,  
fresh chili, olives  22.0

SALSICCIA italian sausage, salami,  
capsicum, mushroom, fresh oregano  23.0

GRILLED VEGES feta cheese, rocket  21.0

FOUR CHEESE mozzarella, parmesan, blue,  
emmental, thyme  21.0

Gluten free base add $3 
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All $12


