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BREAKFAST
SATURDAY & SUNDAY 

8.00AM-11.00AM

LUNCH
MONDAY-FRIDAY 
11.30AM-2.30PM

SATURDAY-SUNDAY 
11.30AM-5.00PM

DINNER
SUNDAY – THURSDAY 

5.30PM-8.30PM

FRIDAY & SATURDAY 
5.30PM-9.00PM

H O S T  
Y O U R  N E X T 

E V E N T  W I T H 
U S



ENTRÉE/SHARED 	 M	 V

Garlic bread	 6	 7	 v 

Garlic butter, parsley 

Bruschetta
 Roma tomato, basil, onion	 10	 11	 v

 Hummus, truffled mushrooms, rocket, feta	 12	 13	      v

Zataar flat bread	 18	 20	 v 

Haloumi, romesco, hummus, Sicilian olives,  

fried cauliflower, radish

Calamari	 16	 18 

Salt & Szechuan pepper, citrus aioli, cress

Tequila lime chicken wings	 15	 17	 gf 

Maple aioli

Arancini	 14	 16	 v 

Wild mushrooms, saffron, spring onion, mozzarella,  

romesco sauce 

Beef nachos (ask us for vegetarian option)	 18	 20	 gf 

Spiced beef mince, beans, nacho cheese, guacamole,  

sour cream, pico de gallo 

HEALTHY OPTIONS 	 M	 V

Watermelon & feta salad	 19	 21	 v/gf 

Avocado, Mint, cucumber, roquette, toasted walnuts,  

raspberry vinaigrette

+ Add prawns		  8

Caesar salad	 18	 20	  

Bacon, sourdough crisps, cos lettuce, boiled  

egg, parmesan

+ Add chicken		  4

Fattoush	 17	 19	 v 

Bulgar wheat, cos, tomato, sumac onion, cucumber,  

soft herbs, radish, crispy bread, lemon tahini dressing 

+ Add pulled lamb		  6 

SIDES 	 M	 V

Steak cut chips	 6	 7	 v

Crushed roast potatoes	 6	 7	 v

Coconut rice	 5	 6	 v/gf

Soft herb slaw	 5	 6	 v/gf

Potato wedges	 9	 10	 v

Mash potato	 6	 7	 v/gf

Seasonal vegetables	 6	 7	 v/gf

Fried cauliflower, romesco, cumin	 7	 8	 v

Baby garden salad	 6	 7	 v/gf

BURGERS & SCHNITZELS 
Southern fried chicken	 17	 19 

Hickory smoked BBQ sauce, cheese, aioli,  

soft herb slaw, chips

The Grim	 17	 19 

Cape Grim beef, bacon, pickle relish, maple aioli,  

jack cheese, onion, lettuce, chips  

Philly cheese steak roll	 19	 21 

Sliced beef, caramelised onion, peppers, provolone  

cheese sauce, mustard relish, chips

Chicken breast schnitzel	 19	 21 

Panko crumbed, chips, salad, aioli

Add the following toppers		  5

+ �Traditional parmigiana 
Smoked ham, Napoli sauce, mozzarella cheese 

+ �Tropical Sunset 
Ham, Corn, pineapple, mozzarella cheese 

+ �Outback jack 
Outback spiced beef, beans, mushroom, mozzarella cheese 

MAINS 	 M	 V

Caribbean jerk chicken	 26	 29	 gf 

Jerk spice, pineapple salsa, coconut rice, spring  

onion slaw 

Braised lamb shoulder	 30	 33	 gf 

Spiced carrot puree, fried cauliflower, green beans,  

lentils, salsa Verde 

Mexican chicken fajitas	 24	 27 

Flour tortillas, black beans, sour cream, guacamole, onion, 

pico de gallo, capsicum (ask us for vegetarian option)

Chicken scallopini	 26	 29	 gf 

Creamy bacon, mushroom white wine sauce, mash  

potato, vegetables

Cajun salmon	 29	 32	 gf 

Crushed roast potatoes, summer vegetables succotash,  

lemon aioli

Battered flathead fillets	 23	 25 

Steak cut chips, salad, tartare sauce, lemon

Spanish risotto	 24	 27	 gf 

Saffron, chicken, chorizo, peas, capsicum, parmesan 

Chilli prawn spaghetti	 26	 29 

Cherry tomato, rocket, lemon citronette

Mushroom & ricotta ravioloni	 24 	 27	 v 

Brown butter, truffled confit mushroom, pinenuts,  

cherry tomato, spinach 

Spaghetti boscaiola	 22	 25 

Bacon, mushroom, white wine cream sauce 

Black Angus sirloin 250g	 26 	 29	 gf 

Steak cut chips, salad & choice of sauce

Riverina MSA Scotch fillet 300g	 35	 39	 gf 
Steak cut chips, salad & choice of sauce

SAUCES
Gravy	 2	 3

Red wine jus	 2	 3

Mushroom	 2	 3

Peppercorn	 2	 3

Café de Paris butter	 2	 3

Citrus aioli	 1	 2

Maple aioli	 1	 2

Romesco sauce	 1	 2

KIDS	 M	 V

Fish & chips	 11	 12

Crumbed chicken tenderloins & chips	 11	 12

	 M	 V

Cheese burger & chips	 11	 12

Spaghetti Napoli & parmesan cheese	 11	 12


