
Char-Gri l led Turk ish Bread  
with vegan mushroom pate

Chefs Charcuter ie for  Two
A curated select ion of premium cured meats ,  art isanal
cheeses,  house-made pâté,  and seasonal  accompaniments.  

Asian Pul led Pork Bel ly  S l iders (4 per serve)
with wasabi  s law

Garl ic Bread
Add cheese - $2.5
Add bacon - $3

Tropical  Crayf ish Cocktai l
local ly  caught crayf ish served with mixed leaves,  cocktai l
sauce & fresh lemon

Angus Meatbal ls
served in a Sugo di  Pomodoro sauce,  with shaved parmesan
and warm sourdough bread

Korean Fr ied Chicken - KFC (8 pieces)
with Yangnyeom glaze

Salt  & Pepper Squid
with chi l i  caramel Tzatz ik i  and herb leaf salad

Caesar Salad
Cos Lettuce,  poached egg,  bacon,  parmesan,  l ime & gar l ic
aiol i  dress ing,  croutons
Add chicken for  a $5 surcharge

Mixed Heir loom Tomato Caprese
with mozzarel la bal ls ,  basi l  pesto and balsamic reduct ion

Queensland K ing Prawn Salad
with char-gr i l led watermelon and fr ied haloumi
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Fresh Local  Seafood of the Day
ask our staff  for  the local  special  for  the day

Char-Gri l led Chicken Supreme
with apr icot and pistachio salsa and r ice pi laf

Home-Made Pumpkin Gnocchi
with I ta l ian sausage in a r ich tomato sauce and a rocket
parmesan nest

Crispy Skin Humpty Doo Barramundi
with cr ispy pancetta,  f r ied carrot  st r ips and a rust ic
pea mash

Hand Crumbed Chicken Breast  Schnitzel
with your choice of 2 s ides

Chicken Parmigiana
hand crumbed chicken schnitzel ,  with pomodoro sauce,
shaved leg ham & mozzarel la with your choice of 2 s ides

Beer Battered Barramundi
with tartare sauce,  chips and house salad

Vegetar ian Moussaka
with apple Tzatz ik i  & Lebanese bread

Rib F i l let  Steak Sandwich
with lettuce,  tomato,  beetroot & BBQ sauce served on Turk ish
bread with chips

Cels ius Angus Rump Burger
200g ground Angus rump, s l iced tomato,  lettuce,  bacon,
fr ied egg,  home-made tomato rel ish on a sourdough rol l
served with chips
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300g Barkers Creek Pork Cut lets
served with mashed potato,  spinach,  sage,  walnut & gar l ic
butter

400g Angus Rump

300g Porterhouse

300g Rib F i l let

Steaks served with choice of two s ides and your choice of
gravy,  mushroom or pepper sauce

Seasonal  green vegetables

House salad with honey mustard dress ing

Creamy mashed potato

Potato grat in

Chips with aiol i

extra sauces(mushroom,
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12" pizza or  in  a calzone

Gourmet Vegetar ian
with roasted pumpkin,  sun dr ied tomato,  mushroom, baby
spinach & crumbed feta

Surf  & Turf
char-gr i l led Wagyu rump, prawns & Hol landaise sauce

BBQ Chicken & Bacon
BBQ chicken,  bacon,  mushroom, caramel ised onion & baby
spinach

Meatar ian
pork bel ly ,  ham, bacon,  caramel ised onion,  on a tomato base
dr izz led with BBQ sauce

Garl ic Cheese

**Gluten free pizzas bases only ,  avai lable upon request for
a $2 surcharge

Cheeseburger & Chips
85g beef patty with cheese & tomato sauce,  served on a
sesame seed bun with chips

Pasta Bolognaise
served with cheddar cheese

Chicken Nuggets & Chips
5 crumbed chicken nuggets served with chips & tomato
sauce

Mini  Ham & Pineapple Pizza
leg ham & pineapple pieces

Al l  chi ldren’s  meals are served with a dix ie cup for  dessert
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Salted Caramel Cheesecake
with mascarpone cheese

Vegan Toffee Pear Pudding
with pear ju ice,  caramel & vegan ice cream

Torta Sacr ipant ina & Mixed Berry  Genoise
a layered sponge cake soaked in Marsala served with double
cream

Class ic Crème Brûlée
with toffee shards and butterscotch ice cream

Affogato
30ml espresso shot with vani l la ice cream served with your
choice of l iqueur
*Bai leys
*Frangel ico
*Kahlua
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Bancroft  Sauvignon Blanc
Regional  New South Wales

Shaw and Smith Sauvignon Blanc
Adelaide Hi l l s ,  South Austral ia

Catal ina Sounds Sauvignon Blanc
Marlborough,  New Zealand

Wil lowglen Moscato
Regional  New South Wales

Hesketh “The Proposit ion” Moscato
L imestone Coast ,  South Austral ia

Dal Zotto Pinot Grigio
King Val ley ,  Victor ia

Man O’ War Pinot Gris
Waiheke Is land,  New Zealand

Mountadam 550 Chardonnay
Eden Val ley ,  South Austral ia

Big Buffalo Chardonnay
Monterey,  Cal i fornia USA

Rockbare “The Clare Val ley”  R ies l ing
Clare Val ley ,  South Austral ia

Bancroft  Brut
Regional  New South Wales

Veuve Ambal Vin Mousseaux Blanc De Blancs
Burgundy,  France

42 Degrees South Premier Cuvee
Coal Rive,  Tasmania

Dal Zott  Pucino Prosecco NV
King Val ley ,  Victor ia

Tatt inger Cuvee Prest ige Brut
Champagne,  France
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Bancroft  Cabernet Mer lot
Regional  New South Wales

Credaro Five Tales Mer lot
Cloud Street Pinot Noir

Black Cottage Pinot Noir
Marlborough,  New Zealand

Hesketh Regional  Select ions Cabernet
Sauvignon
Coonawarra,  South Austral ia

Rockbare “The Mclaren Vale” Shiraz
McLaren Vale,  South Austral ia

Two Hands Gnar ly  Dudes Shiraz
Barossa Val ley ,  South Austral ia

Head Red GSM - Grenache Shiraz Mataro
Barossa Val ley ,  South Austral ia

Dal Zotto Rosato
King Val ley ,  Victor ia

Head Grenache Rose
Barossa Val ley ,  South Austral ia

XXXX Gold (3.5%)
Hahn Superdry 3.5 (3.5%)
Byron Bay Premium Lager (4.2%)
Stone and Wood Pacif ic Ale (4.4%)
James Squire Ginger Beer (4%)
Byron Bay Lemon Squash (4%)
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James Squire 150 Lashes Pale Ale (4.2%)
L i t t le Creatures Pale Ale (5.2%)
Hahn Super Dry (4.6%)
Bryon Bay Premium Lager (4.2%)
Ki r in  Ichiban (4.9%)
Heineken (5%)

Hahn Super Dry 3.5 (3.5%)
XXXX Gold (3.5%)
Hahn Premium L ight (2.5%)
Heineken Zero (0%)

5 Seeds Cr isp Apple (5%)
Somersby Pear Cider (4.5%)

Bundaberg Rum and Cola
J im Beam Bourbon and Cola
Canadian Club and Dry
James Squire Ginger Beer Can 330ml

Smirnoff  Vodka
Bundaberg Rum
Jim Beam Bourbon
Johnnie Walker  Red Label  Scotch
Gordons Gin

Johnnie Walker  B lack Label
Canadian Club
Jameson
Singleton Single Malt
Glenf iddich 12 Years
Tal isker  10 Years
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Jack Daniels
Southern Comfort
Wi ld Turkey
Makers Mark
Gent leman Jack

Pampero White
Bacardi  White
Captain Morgan Spiced
Kraken Spiced

Gordon’s  P ink Gin
Gordon’s  Mediterranean Orange
Tanqueray
Bombay Sapphire
Hendr icks

Ketel  One
Grey Goose

Jose Cuervo
Don Ju l io

Just  Water 300ml
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Post Mix Glass
Post  Mix Jug
Coke,  Coke No Sugar ,  Spr i te,  Ginger Ale,  Tonic Water
Soft  Dr ink Can 375ml
Coke,  Coke No Sugar ,  Diet  Coke,  Spr i te,  Spr i te Lemon+,
Fanta,  Ginger beer ,  Lemon L ime & Bitters
Ju ice
Orange,  Apple,  Cranberry ,  P ineapple

Espresso
Cup
Mug
Flat white,  latte,  cappuccino,  mocha,  chai  latte,  long black,
hot chocolate
Iced Chocolate
Iced Coffee
Iced Mocha
Extras
 Oat mi lk ,  soy mi lk ,  a lmond mi lk ,  lactose-free mi lk ,  decaf,
syrups (Vani l la ,  Hazelnut ,  Caramel)
Extra Shot

Pot of  Tea
Engl ish Breakfast ,  Ear l  Grey,  Green,  Peppermint ,  Ceylon,
Chamomile

N O N  A L C O H O L I C  B E V E R A G E S
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