
Huon Salmon 
250g [A] [GFO]

$42

$48

Nachos
Your Choice of Topping:

Classic Beef

Plant Based Meat [V]

All served w/ tomato salsa,
onions, sour cream, jalapenos

& guacamole

$26

To Share 

Perfect for sharing between 2-3 

ALL SERVED WITH YOUR CHOICE
OF TWO SIDES + SAUCE

Sides

w/ fire-cracker sauce &
buttermilk ranch dip +
mesclun leaves

Spicy Fried Chicken
Wings 

$25

w/ mesclun leaves &
sriracha mayo

Salt & Pepper Squid  [I] $26

Bacon mac & cheese bites
served w/ mesclun leaves &
sriracha mayo

w/ sweet chilli sauce &
sour cream

Potato Wedges [V] $16

w/ herb aioli
Chips [V] $15

Garlic Bread (2pc) [V]

Salads

Poke Bowl [GFO]
Your choice of protein:

Miso Salmon [I]
Soft Tofu [VG]

Black rice, edamame,
seaweed salad, garden salad
mix, pickled ginger w/ sesame
dressing

$30

Chicken Caesar Salad
Grilled chicken breast, cos
lettuce, croutons, bacon, egg
& parmesan w/ caesar
dressing

$26

Fig & Walnut Chicken
Salad
Lemon herb chicken breast,
mesclun leaves, cherry
tomato, dried figs, walnuts &
crispy chickpeas w/ green
goodness dressing

$28

Rocket Salad [GFO] 
Rocket, parmesan cheese,
pine nuts, and sesame
dressing

$8

Creamy Mash Potato [GFO]
w/ brown butter gravy

$10

Grilled Broccolini [GFO]
w/ burnt honey and almond
flakes 

$8

GRILLED
$12

Golden Mac Bites $22

$52

$160

SIDES:
Rocket & Pine Nut Salad
Chips
Grilled Broccolini
Creamy Mash Potato 

SAUCES: Jus Gravy // Mushroom
Gravy // Pepper Gravy

[GFO] = Gluten Free On Request | [V] = Vegetarian | [VG] = Vegan
[A] = Australian Seafood | [M] = Mixed Seafood | [I] = Imported Seafood

Riverina Striploin 
MSA2+ 250g [GFO]

Angus Scotch Fillet
MSA2+ 300g [GFO] 

Pasture Fed Tomahawk 
MB2+ 1kg [GFO]



Mains 

Chicken Schnitzel 
Crispy chicken breast
schnitzel served w/ rocket,
parmesan & pine nut salad +
chips + your choice of gravy

$30

Chicken Parmigiana 
Crispy chicken breast topped
w/ ham & mozzarella + rocket,
parmesan & pine nut salad +
chips + your choice of gravy

$33

Crispy Battered Fish
and Chips [I]
Crispy flathead pieces served
w/ rocket, parmesan & pine
nut salad + chips + tartare
sauce 

$34

Seafood Marinara
Linguine [I]
Squid ink linguine topped
with an assortment of seafood

$29

Green Goodness
Linguine [V]
House-made pesto linguine
topped with seasonal
vegetables and parmesan
Add Grilled Chicken +$5

$28

Between Bread

Angus Beef Burger [GFO]
Grilled angus beef patty,
cheese, lettuce, tomato,
beetroot, pickles and burger
sauce + Chips

$30

Reuben Sandwich
Sliced roast beef, salami,
mozzarella, sauerkraut,
gherkins and Russian dressing
served on toasted olive pide
bread + Chips

$32

150g Angus Steak
Sandwich
Angus steak, cheese, lettuce,
tomato, beetroot, pickles,
caramelised onion and
chipotle BBQ sauce served on
toasted olive pide bread +
Chips

$32

Chicken Burger
Your choice of chicken: 
Grilled Lemon & Herb or
Southern Fried
w/ cheese, lettuce, tomato,
pickles & sriracha mayo +
Chips 

$30

Smoked carrot & kale patty,
lettuce, pickles, tomato relish
& vegan aioli + Chips

Vegan Burger [VG] $28

[GFO] = Gluten Free On Request | [V] = Vegetarian | [VG] = Vegan
[A] = Australian Seafood | [M] = Mixed Seafood | [I] = Imported Seafood

Oven-baked half
chicken served w/ chips

and rocket & pine nut
salad.

SERVED WITH YOUR CHOICE
OF SAUCE

$32

SAUCES:
Peri Peri Sauce
Garlic Dip

HALF BIRD
& FRIES

Please let our staff know about any
dietary requirements or allergies before

ordering and we will do our best to assist.

Allergen markers indicate the presence of
allergens in ingredients only. Our kitchen
may contain traces of nuts, dairy, gluten,

animal products, and seafood. 

Please note a 10% surcharge applies on Sunday and a 15% surcharge applies on Public Holidays.

Jus Gravy, Mushroom Gravy,
Pepper Gravy

Gravies $2

Sriracha Mayo, Sweet Chilli,
Garlic Aioli [VG], Peri Peri, Garlic
Sauce, Ranch, Tartare

Sauces $2

Add-Ons

Vegan Schnitzel [VG]
Crispy vegetable schnitzel
served w/ rocket & pine nut
salad + chips + your choice of
gravy

$30

Sour Cream, Guacamole
Extras $4



Boilermakers

Stone & Wood Pacific Ale + Nikka From the Barrel Whiskey $26
A modern Australian classic meets Japanese precision. The Pacific Ale’s passionfruit
and citrus hops lift the bold malt, spice, and toffee depth of Nikka from the Barrel. A
refreshing yet robust Boilermaker - crisp start, smooth finish. 

Hahn Super Dry Low-Carb Lager + Bulleit Bourbon $26
A clean Australian staple meets Kentucky craftsmanship. Hahn Super Dry’s crisp,
ultra-refreshing edge balances the rich oak, vanilla, and spice of Bulleit Bourbon.

Daily Specials

Monday - Burger Special
Choose between: Beef Burger or
Chicken Burger or Vegan Burger
All served with chips

Cocktails
From $22

Amaretto Sour
Disaronno, lemon, sugar,
bitters, Wonderfoam

Aperol Spritz
Aperol, Handpicked
Prosecco, soda

Classic Margarita
Teremana Tequila,
Cointreau, lime, sugar

French Martini
Ketel One Vodka,
Chambord, pineapple

Long Island Iced Tea
Vodka, Gin, Rum, Tequila,
Cointreau, lemon, coke

Old Fashioned
Maker’s Mark Bourbon,
sugar, bitters

Pina Colada
Malibu Coconut Rum,
pineapple, coconut cream

Espresso Martini 
Broken Bean Coffee
Liqueur, Australian
Craft Vodka, Cold
Brew

Peach & Yuzu Gin
Spritz
Four Pillars Yuzu Gin,
Crawley’s Yuzu Syrup,
Peach, Quandong,
Soda

Brewer’s Mar-Tiki
Plantation Pineapple
Rum, lime, almond
syrup

Tokyo Sour
Tanqueray Gin, Midori,
Cointreau, lemon,
wonderfoam

Passion Spritz
Passoa, Handpicked
Prosecco, soda

[SIGNATURE]

Please note a 10% surcharge applies on Sunday and a 15% surcharge applies on Public Holidays.

Tuesday - Chicken Wings Special
1/2kg spicy fried chicken wings served
with mesclun leaves & ranch sauce

Wednesday - Pasta Special
Choose between: Seafood Marinara [I]
or Green Goodness Linguine [V]

Thursday - Schnitzel Special
Crispy schnitzel served with chips,
rocket, parmesan & pine nut salad +
your choice of gravy

Friday - Fish & Chips Special
Crispy flathead [I] pieces served w/ chips
+ rocket, parmesan & pine nut salad +
tartare sauce

Please note that daily specials are unavailable on event days
and public holidays and are subject to change on short notice. 

All $20
Including a complimentary soft drink
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