
  

DIETARY GUIDE 
If you have any dietary requirements including food allergies or food 

intolerances, please let our team members know in order to fulfil your 
culinary experience. Every care is taken to meet your dietary requirements; 
however, we cannot guarantee that food allergens will not be transferred 

through accidental cross-contact  
Due to food being cooked to order, there may be a short wait during the 

busy periods 

 

Lunch Menu 

 

Pulled Brisket Burger     28 

Pulled brisket with Smokey BBQ sauce topped with pickles, 

lettuce, tomato and Swiss cheese served with fries  

 

Vegan Burger       25 

Plant based patty, lettuce, tomatoes, dill pickles and fries  

   

Fish and Chips      28 

Battered Mulloway served with fries, tartar sauce and lemon 

 

Caesar Salad                    24 

Add Chicken                                                                                   5 

Cos lettuce, crispy bacon, poached free range egg,  

Caesar dressing, anchovies and parmesan 

 

Spinach and Ricotta Ravioli    26 

Served with brown butter sauce, sage, garlic and pine nuts 

 

Aged Porterhouse Steak     34 

Served with fries 

 

 

Desserts                15 each 

 

Dark chocolate brownie with whipped cream  

 

Pavlova with seasonal berries and cream  

 

Spiced carrot cake 
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