
T U R N  O VE R  F O R :

PA S TA  &  R I S O T T O   /   S I D E S 

K I D S   /   S O M E T H I N G  S W E E T 

L U N C H  S P E C I A L S

to begin

G A R L I C  B R E A D  -  M 7  V 8

H E R B  &  PA R M E S A N  B R E A D  -  M 8  V 9

T O M AT O  B R U S C H E T TA  -  M 1 2  V 1 4 
Roma tomato, Spanish onion, fresh basil, feta, olive oil

V E G E TA R I A N  M E Z Z E  P L AT E  -  M 1 7  V 1 9 
pickled olives, vegetables, hummus, grilled halloumi,  

harissa, labneh, grilled flatbread

S Z E C H U A N  C A L A M A R I  -  M 1 8  V 2 0 
flash fried, szechuan, togarashi, tzatziki, lemon

healthy options

C A E S A R  S A L A D  -  M 1 7  V 1 9 
baby cos, boiled egg, crispy bacon, croutons,  

parmesan cheese, anchovy dressing

add grilled chicken breast  +6

grilled prawns (4)  +10

mains

KING ISLAND LAMB SHOULDER - M42 V44 (GF) 
12hrs slow cooked, borlotti beans,  

chargrilled broccolini, marinated feta,  
pomegranate molasses, red wine jus 

B E R K S H I R E  P O R K  B E L LY  -  M 2 9  V 3 1  ( D F/ G F ) 
slow roasted, lemon herb roasted potato,  

grilled broccolini, fermented apple, Asian dressing 

CONE BAY BARRAMUNDI FILLET - M32 V35 (GF) 
grilled w/ Sicilian caponata, twice cooked  

polenta chips, saffron lemon beurre blanc sauce

L A M B  S H A N K  P I E  -  M 2 7  V 2 9  
red wine, braised vegetable, flaky puff pastry, 

mashed potatoes, roasted carrot, peas

F I S H  &  C H I P S  -  M 2 4  V 2 6 
beer battered flathead, house chopped salad,  

fries, tartar sauce 

TA N D O O R I  C H I C K E N  -  M 2 7  V 2 9 
half deboned chicken, grilled flatbread, cucumber 

raita, potatoes, green peas, mango chutney

schnitzels 

severed w/ salad & fries

T R A D I T I O N A L  -  M 1 9  V 2 1 
panko & herb crumbed chicken breast

M O N T E R E Y  -  M 2 4  V 2 6 
grilled bacon, smoky BBQ sauce, mozzarella cheese

PA R M I G I A N A  -  M 2 4  V 2 6 
leg ham, Napoli sauce, mozzarella

off the grill  
all grilled items served  

w/ mash & vegetables or fries & salad

2 5 0 G  S I R L O I N   S T E A K  -  M 3 3  V 3 5  ( G F ) 
riverina, black angus  

3 0 0 G  S C O T C H  F I L L E T  -  M 4 4  V 4 6  ( G F ) 
pinnacle, pasture fed MB +3

G R I L L E D  C H I C K E N  B R E A S T  -  M 2 5  V 2 7  ( G F ) 
thyme, sumac & garlic marinated

sauces

S T E A K  S A U C E S  -  4 
hollandaise, diane, green peppercorn,  

truffle mushroom, red wine jus,

C L A S S I C  G R AV Y  -  3

burgers 
all served w/ steak cut chips

K A R A A G E  C H I C K E N  -  M 1 9  V 2 1 
soya, ginger & mirin marinated fried chicken breast,  
pickled vegetables, slaw, wasabi mayo, brioche bun

WA G Y U  B E E F  -  M 2 1  V 2 3 
bacon, lettuce, tomato, beetroot, smoky BBQ sauce, 

aioli, brioche bun



Although we state certain items are gluten free on our menu, please 

inform our friendly staff when ordering if you have any food allergies. 

This will ensure complete safety whilst we prepare your meal.

(v) vegetarian 

(vg) vegan 

(gf) gluten free

R O A S T  O F  T H E  D AY  -  M 1 5  V 1 7 
r o a s t e d  v e g g i e s ,  p e a s ,  g r a v y

F I S H  &  C H I P S  -  M 1 5  V 1 7 
b e e r  b a t t e r e d  f l a t h e a d  f i l l e t s ,  t a r t a r e 

s a u c e

HERB & CITRUS GRILLED FISH - M15 V17 
c h i p s ,  s a l a d ,  t a r t a r e  s a u c e

N O U R I S H  B O W L  -  M 1 5  V 1 7 
m i x e d  l e t t u c e ,  p i c k l e d  r e d  c a b b a g e ,  
b a b y  b e e t r o o t ,  p u m p k i n ,  c h i c k p e a s ,  

s o y b e a n s ,  c a n d i e d  n u t s ,  
l e m o n  d r e s s i n g

P E N N E  B O S C A I O L A  -  M 1 5  V 1 7 
s a u t é e d  b a c o n ,  m u s h r o o m ,  g a r l i c ,  

w h i t e  w i n e  c r e a m  s a u c e

C H I C K E N  FA J I TA S  -  M 1 5  V 1 7 
c h i c k e n  s t r i p s ,  v e g g i e s ,  M e x i c a n  s a l s a ,  

w a r m  f l o u r  t o r t i l l a ,  s o u r  c r e a m

C H I C K E N  &  M U S H R O O M  
C R E A M Y  P O T  P I E  -  M 1 5  V 1 7 

m a s h  &  p e a s

2 5 0 G  R U M P  S T E A K  -  M 1 8  V 2 0 
w /  c h i p s

lunch specials 
- AVAILABLE MONDAY TO FRIDAY -

sides

S T E A K  C U T  C H I P S  -  M 6  V 7  ( V )

P O TAT O  W E D G E S  -  M 9  V 1 0  ( V )

H O U S E  M A S H  P O TAT O  -  M 6  V 7  ( V/ G F )

G R I L L E D  B RO C C O L I N I  -  M8  V9  ( V/G F ) 
w/ almonds & furikake

G R E E N  L E A F  S A L A D -  M 6  V 7  ( V/ G F ) 
w/ house dressing 

S T E A M E D  V E G E TA B L E S  -  M6  V7  (V/GF) 

w/ lemon, olive oil

pasta & risotto

R I S O T T O  A L L A  M I L A N E S E  -  M 2 9  V 3 1 
saffron risotto, fresh picked herbs, parmesan, veal 

ossobuco 

P O TAT O  G N O C C H I  -  M 2 5  V 2 7 
house made gnocchi, lentil & tomato ragu, fresh herbs,  

marinated feta, lemon panagaretta

P E N N E  B O S C A I O L A  -  M 2 3  V 2 5 
bacon, mushrooms, creamy white wine sauce

something sweet 
( a l l  M 1 2  V 1 4 )

A P P L E  &  B L U E B E R R Y  C R U M B L E 
w/ vanilla ice cream, custard

M A N G O  E T O N  M E S S 
meringue balls, mango mousse, vanilla ice 
cream, chocolate soil, mango, cotton candy

kids 
( a l l  M 1 1  V 1 2 )

F L AT H E A D  &  C H I P S

C H I C K E N  N U G G E T S  &  C H I P S

C H E E S E B U R G E R  &  C H I P S

PA S TA  N A P O L I TA N A

G R I L L E D  C H I C K E N  S T R I P S  &  S A L A D  ( G F )


