
SMALL BITES
CHILLI BEEF NACHOS GRANDE (LG, VO)
loaded with tomato salsa, mozzarella, 
guacamole, sour cream, jalepeños

BRUSCHETTA (V, VEO, LDO)
toasted sourdough, tomato & basil 
salsa, feta, balsamic glaze

CRISPY FRIED CALAMARI (LG, LD, I)
lemon pepper seasoning, rocket, lemon, 
chipotle mayo

PULLED PORK TACOS (3) 
flour tortilla, cabbage slaw, BBQ sauce, 
jalapeños, lemon

ONION RINGS (V)
beer battered, chipotle mayo

SEASONED WEDGES (V)
sweet chilli sauce, sour cream

PORK BELLY BITES (LG, LD)
gochujang BBQ glaze, crackling, rocket

MAC, CHEESE & TRUFFLED MUSHROOM
CROQUETTES (4) (V)
garlic mayo, shaved parmesan

SOUTHERN FRIED CHICKEN TENDERS
(LG, LDO) 
chipotle mayo, pickles

GARLIC BREAD (V)
toasted sourdough, garlic herbed butter
(add cheese + 2.5)
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MAIN MEALS
CHICKEN PARMIGIANA
napoli, shaved Virginian ham, mozzarella, dressed garden salad, chips
(schnitzel only option available on request)

FISH & CHIPS (LGO, LDO, I) 
pale ale battered barramundi, salt & vinegar seasoning, dressed garden salad, chips, 
tartare, lemon

BEEF BURGER
American cheese, lettuce, tomato, bacon, egg, dijonnaise, milk bun, chips
(add burger pattie + 6)

VEGAN BURGER (VE, LD) 
sweet potato & black bean pattie, lettuce, tomato, onion, vegan mayo, 
toasted bun, chips

STEAK SANDWICH
chargrilled sirloin steak, rocket, Swiss cheese, tomato, bacon, fried egg, dijonnaise, 
onion jam, malted ciabatta, chips

POTATO GNOCCHI (LDO)
braised beef & tomato ragout, Italian herbs, aged parmesan

LEMON PEPPER CALAMARI (LG, LD, I)
dressed garden salad, chips, tartare, lemon

PUMPKIN & PECORINO JUMBO RAVIOLI (V)
tomato & basil rosé cream, rocket, parmesan

TIGER PRAWN & CHORIZO LINGUINE (LDO, I) 
spicy tomato, garlic & herb sauce

AUSTRALIAN BARRAMUNDI (LG, A)
garlic crushed potatoes, grilled broccolini, tomato & basil salsa, lemon

CLASSIC BANGERS & MASH (LG)
homemade pork & fennel sausages, creamy mash potato, red wine gravy, 
caramelised onion 
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SALADS (add chicken +6 / calamari +6 / prawns +8)

CAJUN BEEF & SWEET POTATO SALAD (LG, LDO)  
chargrilled sirloin steak, baby spinach, roast capsicum, 
Spanish onion, crumbed fetta, house dressing

TIGER PRAWN & SOBA NOODLE SALAD (I) 
edamame, cabbage slaw, cherry tomatoes, cucumber, miso dressing, 
fresh herbs

CAESAR SALAD (LGO)
cos leaf, smokey bacon, parmesan croutons, poached egg, 
creamy dressing, parmesan
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FOOD ALLERGIES: Please be aware that all care is taken when catering for special requirements. It must be 
noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and 
dairy products. While customer requests will be catered for to the best of our ability, the decision to consume 
a meal is the responsibility of the diner. 

SIDES
EDAMAME & GREEN PEAS, GARLIC BUTTER (V, VEO, LG, LDO)

CHIPS (LG, LD, V)
ketchup, aioli

CREAMY MASHED POTATO (V, LG)

SIDE SALAD (V, VEO, LG, LD)
mixed leaves, tomatoes, cucumber, red onion, balsamic dressing 

CHARRED BROCCOLINI (V, VEO, LG)
preserved lemon, parmesan 

GARLIC CRUSHED POTATOES (V, LG)
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300g PORTERHOUSE - MB2+

300g SCOTCH FILLET - PREMIUM GRASS FED  

800g RUMP STEAK  
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Your choice of: pepper sauce | creamy mushroom | red wine jus | garlic & herb
(Mustards & Horseradish also available)

Grass fed on the southern ranges of Gippsland & Western Victoria
All served with chips & dressed garden salad 

TRY OUR SURF & TURF TOPPER 
sautéed tiger prawns & squid strips, cooked in a creamy garlic sauce +10

Please note a 10% surcharge applies on Sundays and a 15% surcharge on public holidays.

 Seafood
(A) australian
(I) imported
(M) mixed origin

(LG)  low gluten  (LGO) low gluten option
(LD) low dairy  (LDO) low dairy option
(V)  vegetarian  (VO)  vegetarian option
(VE)  vegan  (VEO) vegan option


