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CHEESY GARLIC BREAD Toasted ciabatta, garlic butter, three cheese blend (VE)  13 

FRENCH FRIES Black garlic mayo, tomato sauce (GF/VEO) 13 

LOADED CHIPS Hand cut Royal Blues, bacon, roast pork, brisket, chorizo, cheese (GF) 23 

SCALLOPS Seared, cauliflower purée, Serrano ham (GF) 31 

CALAMARI Szechuan pepper dusted, black garlic mayo (GF) 23 

OYSTERS  Pacific oysters (6), grilled with chorizo butter (GF) 30 

POPCORN CHICKEN Southern fried bites, shredded iceberg, chilli maple mayo 25 

LAMB RIBS Hummus, harissa oil, pomegranate (GF) 26 

CAULIFLOWER Spiced & roasted, pistachios, pomegranate molasses (GF/V) 23 

                         (Served with fries)  

BEEF 2 x blended patties, bacon jam, house pickle, Gruyère, iceberg, tomato* 26 

 *Add Extra Pattie 5  

CHICKEN Buttermilk thigh, Carolina spiced, honey mustard slaw 25 

ULTIMATE STEAK 200g sirloin, Gruyère, bacon, Swiss cheese, rocket 34 

CUBANO Roast pork, leg ham, Swiss cheese, pickles, yellow mustard 26 

VEGETABLE PANINI Hummus, grilled eggplant, zucchini, spinach, tomato, Swiss cheese 

(VE/VEO) 

25 

 Add Chicken 6, Bacon 3, Cheese 2  

MEATLOVERS Bacon, Serrano ham, roast pork, chorizo, BBQ swirl 30 

CHICKEN Buffalo mozzarella, Serrano ham, olives, basil leaves 29 

VEGETARIAN Zucchini, eggplant, cherry tomato, spinach, smoked feta (VE/VEO) 28 

PIZZA 
 

TAPAS 

PLEASE NOTE ALL FOOD WILL BE SERVED WHEN PREPARED AND READY 

TAPAS MEALS ARE SERVED WITH MAIN MEALS (NOT AS ENTRÉES OR STARTERS)  

 

BURGERS 

PLEASE NOTE ALL FOOD WILL BE SERVED WHEN PREPARED AND READY 

TAPAS MEALS ARE SERVED WITH MAIN MEALS (NOT AS ENTRÉES OR STARTERS)  
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CHEESEBURGER Beef pattie, cheese, salad greens, fries, tomato sauce 15 

DINO NUGGETS Chicken nuggets, salad greens, fries, tomato sauce 15 

FISH ‘N’ CHIPS Battered local fish, salad greens, fries, tomato sauce 15 

PIZZA Bacon, cheese, salad greens, fries, tomato sauce    15 

 

   

FISH & CHIPS Sustainably caught hake, beer battered, salad, fries, tartare sauce 29 

MARKET FISH See specials board for the fish of the day MP 

SEAFOOD PLATE    

FOR TWO 

Grilled market fish, hot oysters, prawn cocktail, seared scallops, grilled 

prawns, salad, fries, tartare sauce, sweet chilli sauce (GF) 

110 

CHICKEN PARMY House crumbed breast, bacon, tomato ragu, cheese blend, salad, fries 32 

CHICKEN SCHNITZEL House crumbed chicken breast, salad, fries, choice of sauce* 32 

SCOTCH FILLET 300g locally sourced (SW) fillet, potato gratin, rocket, sauce* (GF) 51 

*Sauces Gravy, Garlic, Mushroom, Peppercorn (GF) 

Add Garlic Prawns ($12) (GF) 

 

FILLET MIGNON 200g local fillet, roast baby potatoes, seasonal veg, cultured butter (GF) 45 

PORK BELLY Roasted belly, plum sauce, steamed choy, roasted leek 40 

BEETROOT SALAD Citrus segments, herbed yoghurt, smoked feta, rocket, grains, citrus 

dressing (GF/VE/VEO) 

29 

TOMATO SALAD Buffalo mozzarella, basil leaves, basil oil (GF/VE) 28 

   

CHOCOLATE BROWNIE Choc fudge sauce, vanilla bean ice-cream 17 

STICKY DATE PUDDING Caramel sauce, vanilla bean ice-cream 17 

                 (FOR KIDS 12 AND UNDER ONLY) 

MAINS 

DESSERT 

KIDS 

PLEASE NOTE ALL FOOD WILL BE SERVED WHEN PREPARED AND READY 

TAPAS MEALS ARE SERVED WITH MAIN MEALS (NOT AS ENTRÉES OR STARTERS)  

 


