
SMALL PLATES
GARLIC & HERB BREAD (V)
+add cheese 4                            

CORN RIBS (V,GF,VEO)                                          

With chili mayo

BRUSCHETTA (V,GFO,VEO)                                            

Tomato Spanish onion, basil, olive oil & 

balsamic glaze

+add smoked salmon 4

ARANCINI (V)                                                        

Wild harvest porcini & black truffle

SMOKY BBQ CHICKEN WINGS (GF)                     

DUMPLINGS PORK & CHIVE                          

House made with fermented chilli sesame oil

SALADS
CAESAR                                                          

Cos croutons bacon soft-egg parmesan

+add chicken 7 

HALOUMI QUINOA (V)                                      

Haloumi, roasted pumpkin sun-dried tomato 

Spanish, onion, pepitas. balsamic dressing,

+add chicken 7

LARGE PLATES
CHICKEN BREAST SCHNITZEL                       

Panko crumb, salad, chips & rich gravy

+add parmi topping 4

BEER BATTERED WHITING                              

Salad, chips & tartare

BAKED GNOCCHI (V)                                    

Napolitana sauce, baked with mozzarella, 
topped with parmesan & rocket

250G SIRLOIN (GF)                                       

Grass fed sirloin steak. salad & chips, red wine jus

CRISPY SKIN SALMON (GF)                                 

Smashed potatoes, charred brocollini, 

with choron sauce

300G SCOTCH FILLET (GF)                          

Grass fed scotch fillet, smashed potatoes, 

charred broccolini, red wine jus

SIDES
GARDEN SALAD (GF,VE)                                   

SMASHED COCKTAIL POTATOES (GF,VEO)                    

with herb butter

CHARGRILLED BROCCOLINI (GF,VE)                         

BOWL OF CHIPS (GF,VE)                                 
with garlic aioli

BURGERS
SWISS MUSHROOM BURGER (V,VEO)                 

Portobello herbed confit, tomato, lettuce, 

Swiss cheese, basil Aioli. with chips

BISTRO BEEF BURGER                                    

American cheese, bacon, tomato, onion, 

lettuce, burger sauce, with chips

MOROCCAN CHICKEN BURGER                  

Marinated chicken breast, tomato, onion, 

lettuce, harissa mayo. with chips

STEAK SANDWICH                                        

Porterhouse, Swiss cheese, caramelized onion, 

rocket, tomato, garlic aioli, on turkish roll. with chips

DESSERT 
PANNA COTTA                                                   

Vanilla bean with salted butterscotch 

and chocolate soil

PISTACHIO TIRAMISU                                   

Savoiardi soaked in coffee, rum, layered 

with marscapone, topped with pistachio

KIDS 
UNDER 12 YEARS

FISH & CHIPS                                                 

NUGGETS & CHIPS                                        

CHEESEBURGER & CHIPS                              

ICECREAM                                                      

Vanilla with chocolate sauce and sprinkles
Please let staff know of any allergies. (GFO) Gluten free Option $2. 
(GF) Gluten free. (V) Vegetarian. (VE) Vegan. (VEO) Vegan Option.  
Surcharge applied, Sunday 10%, Public Holiday 15%. Corkage $25.
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