
(V) Vegetarian | (VO) Vegetarian Opt ion | (VG) Vegan | (VGO) Vegan Opt ion | (LG) Low Gluten | (LGO) Low Gluten Opt ion | (LD) Low Dairy | (DFO) Low Dairy Opt ion
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Burgers
All served with chips | Low Gluten buns available 
on request +5

WAGYU BEEF BURGER 24 
let tuce, tomato, red onion, pickles, american 
cheese, burger sauce (LDO, LGO) 

FRIED FISH SANDWICH 24 
bat tered cod, let tuce, tomato, tartare, pickles, 
thick cut  white loaf (LDO) 

CLASSIC STEAK SANDWICH 29 
rump steak, american cheese, let tuce, tomato, 
caramelised onions, smoky bbq aioli (LDO, LGO) 

SPICY CRISPY CHICKEN BURGER 25 
southern fried chicken, bacon, buffalo sauce, 
slaw, ranch, cheese, pickles (LDO, LGO)

BUTTERNUT PUMPKIN FALAFEL  23 
BURGER  
red onion, let tuce, tomato, relish, vegan aioli 
(LD, LG, VG) 

UPGRADES 
Bacon +6 | Cheese +5 | Double Pat ty +8 | Pineapple 
+3 | Pickles +3 | Vegan Cheese +3 | Jalapenos +2 | 
Beetroot  +3 | Mushrooms +5 | Caramelised Onion +3

Dessert
WARM CHOCOLATE BROWNIE 16

white chocolate ganache, candied macadamia, 

chocolate ice cream (LDO, LG, V)

Pizza
Low Gluten buns available on request +X

BBQ MEATLOVERS 30 

napoli, mozzarella, pepperoni, ham, red onion, 

steak (LDO, LGO) 

MARGHERITA 24

napoli, mozzarella, heirloom tomatoes, basil, 

cracked pepper (LDO, LGO, V, VGO) 

PEPPERONI 25

napoli, mozzarella, pepperoni, kalamata olives, 

conf it  chilli (LDO, LGO)

PIZZA BIANCA 24

conf it  garlic, mozzarella, rosemary, st racciatella 

(LDO, V)

Small Plates
PLOUGHMANS BOARD  30 
fresh baked f latbread, mixed olives, shaved leg ham,
salami cot to, aged brit ish cheddar, pickles (LD) 

BRUSCHETTA  24 
heirloom tomato, toasted sourdough, basil 
(LD, LGO VG) 

WARMED OLIVES  19 
alto misto mixed olives, cold pressed lemon 
olive oil, baby herbs (LD, LG, VG)

FRIES  13 
aioli (LD, LG, V, VGO)

CHEESE PLATE  23 
chefs' select ion of three cheeses, dried fruits, crackers 
(LGO, V)

TOASTED GARLIC LOAF  12 
baked baguet te, roasted garlic but ter, grana 
padano (V)

PORCINI & TRUFFLE ARANCINI  18 
vegan aioli, romesco (V)

BAKED GOATS CHEESE  25 
t ruf f le hot  honey, pomegranate, candied 
walnuts, garlic pringles, salted crisps (LG, V)

STICKY PORK BELLY BITES  22 
sweet  & sour pickles, furikake (LDO, LGO)

SALT & PEPPER CALAMARI  21 
roasted garlic aioli, lemon (LD, LGO)

SPICY FRIED CHICKEN WINGS 19 
gochujang glaze, kewpie mayo, kohlrabi, sesame seeds

TRUFFLE FRIES  19 
t ruf f le, parmesan, t ruf f le aioli (LDO, V, VG)

UPGRADES 
Chicken +12 | Bacon +6 | Prawns +12 | Squid +8 |                   
Avo +6 | Halloumi +7

Salads
CLASSIC CAESAR 27 
baby gem let tuce, crispy bacon, parmesan,
croutons, egg, anchovy (LDO, LGO, VO, VGO) 

SMOKED SALMON RICE BOWL 27
hot  smoked salmon, seaweed salad, jasmine rice, 
cherry tomato, cucumber, edamame, egg, nori, 
sesame seeds, sriracha mayo, furikake (LD, LG) 

ZAATAR PUMPKIN  24
but ternut  pumpkin, chiilli, whipped feta, pepita, 
rocket , cranberry, crispy kale and beetroot  hummus 
(LDO, LG, V, VGO)  

Please inform a team member if you have any allergies or intolerances. We'll do our very best  to accomodate them, but  as our menu is prepared freshly in kitchen, there may be t race allergens

Mains

Sides

BATTERED COD 31
garden salad, chips, tartare, green peas, lemon (LD)

CHICKEN SCHNITZEL 29
garden salad, chips, gravy, lemon
Petite option 20

PLANT-BASED SCHNITZEL 29
garden salad, chips, gravy, lemon (LD, VG)

CHICKEN PARMI  32

napolitana sauce, t riple smoked ham, buffalo 
mozzarella, garden salad, chips
Petite option 24

PAN ROASTED TASMANIAN SALMON 37
spicy nduja broth, roasted cherry tomato, broken 
burrata, olive oil, watercress (LG)

ORECCHIETTE VERDE  28

green pea, baby broccoli, leek, baby herbs, mushroom 

crisp, pinenuts, orecchiet te pasta (V) 

Grill
All steaks served with chips, garden salad and a 
choice of sauce

250G RUMP STEAK ( LD, LG) 36 

300G RIB FILLET  (LD, LG) 50

1 FOR 10 | 2 FOR 15 | 3 FOR 18

CRISPY ONION RINGS  

whiskey bbq sauce (LD, LG, VG)

HOUSE MADE SLAW
(LD, LG, V, VGO)

GARDEN SALAD
(LD, LG, VG)

STEAK UPGRADES  
bacon + 6 | onion rings + 8 | squid + 8 |                                 
mushrooms + 6 | prawns + 12 

SAUCES
gravy | mushroom | pepper | red wine jus
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