
starter:
Garlic, Herb and Parmesan Bread  v

Garlic & Cheese Crust  v $14

Seasoned Potato Wedges
Sour Cream, Sweet Chilli 

$14

$10

$22

$18

Salt n Pepper Squid gf
Lime and Roast Garlic Aioli 

$22

eats

Pulled Beef Nachos gf
Slow Braised Beef, Mexican Cheese, Jalapenos, 
Guacamole, Sour Cream, Tomato Salsa 

$14Sweet Potato Chips v gf
with Aioli

Buffalo Chicken Wings gf
your choice of Lemon Pepper, Louisiana Hot 
Sauce or Smokey Bbq 

classic:

pizza

Meat Lover
Smokey BBQ Base, Double Smoked Ham, Marinated 
Chicken, Pepperoni and Cabanossi

Margherita v
Tomato Base, Mozzarella, Basil

Supreme
Tomato Base, Double Smoked Ham, Pepperoni, 
Cabanossi, Mushroom, Onion, Capsicum, Olives, and 
Pineapple

Hawaiian
Tomato Base, Double Smoked Ham, and Pineapple

Pepperoni
Tomato Base and Pepperoni

speciality:

BBQ Chicken
Smokey BBQ base, Marinated Grilled Chicken, Spanish 
Onion, Fresh Capsicum, Ranch Sauce

Vegetarian v
Tomato Base, Artichoke, Semi Dried Tomatoes, 
Spanish Onion, Olives and Crumbled Feta
Godfather
Tomato Base, Pepperoni, Mushroom, Capsicum, Onion, 
Olives, and Anchovy

Prawn
Tomato Base, Garlic Prawns, Onion, Capsicum, Cherry 
Tomato and Chilli Flakes

Hot and Spicy
Tomato Base, Pepperoni, Onion, Capsicum, Jalapeno 
and Chilli Flakes

Regular $22    Large$26     Family $36
Large Gluten Free Base available $4 extra

the main kitchen:
$26

the kitchen
Slow Cooked Bolognese
Slow Cooked Beef with House Made Bolognese Sauce with Linguini 

$26Peroni Beer Battered Flathead
Served with Chips, House Salad and Tartare Sauce

$26Bangers and Mash gf
Beef and Caramelized Onion Sausages with Creamy Mash Potato, Peas and Onion Gravy

$33Creamy Boscaiola Chicken gf
Grilled Chicken Breast, Creamy Boscaiola, Chat Potatoes, Broccolini

$35Pan Fried Salmon gf
served with Steamed Coconut Rice, Green Veggies and a Red Curry Broth 

$37Beef Cottage Pie
French Style Braised Beef with Carrots, Onion and Button Mushrooms topped with Parmesan Mash Potato

$37Prawn and Chorizo Penne
Pan Seared Prawns, Smokey Chorizo in a Creamy Napolitana Sauce with Semi Dried Tomatoes, Fresh Basil 

the grill kitchen:
$29250g Rump 

Pinnacle MB2+ 

$44300g Scotch Fillet
Pinnacle MB2+ 

$44450g T-Bone
Pinnacle MB2+

Choice of 2; Salad, Chips, Mash Potato and Vegies - Sweet Potato Chips $4

$35Lamb Souvlaki
Greek Salad, Seasoned Chips, Tzatziki and Grilled Pita Bread 

the crumb kitchen:
$26Chicken Schnitzel

served with House Salad and Seasoned Chips 

$29Schnitzel Parmigiana
Chicken Schnitzel with Napolitana Sauce, Double Smoked Ham, Melted Mozzarella, House Salad 
and Seasoned Chips  

$29Schnitzel Saganaki
Chicken Schnitzel with Napolitana Sauce, Pan Fired Prawns, Crumbled Feta, House Salad and Seasoned Chips

$40Lamb Cutlets
Crumbed Lamb Cutlet with Rustic Ratatouille and Polenta Chips

Classic Caeser
Cos Lettuce, Grilled Bacon, Parmesan, 
Croutons, Soft Poached Egg, Caeser Dressing 

Greek Salad v gf
Mixed Leaf, Tomato, Cucumber, Onion, 
Capsicum, Olive, Feta with an Olive Oil 
& Lemon Dressing 

salads:

$23

$23

$22Crunchy Rice Salad gf
Mix Leaf Lettuce, Tomato, Cucumber, Fresh 
Herbs, Chilli with a Thai Dressing

Add Chicken $6/ Prawn $7/ Souvlaki Skewer $8 

Aussie Burger
Angus Beef Patty, Lettuce, Tomato, Beetroot, 
Cheese, Bacon, Fried Onions, and BBQ Sauce 
with Seasoned Chips 

Buttermilk Fried Chicken Burger
Bacon, Lettuce, Tomato, Cheese, Avocado, 
Ranch Sauce with Seasoned Chips 

burgers:

$24

$24

$17Cheese Burger
Angus Beef Patty, Cheese, Pickles, Onion, 
Burger Sauce with Seasoned Chips 

Cheese Pizza 
Kids Bolognese

Chicken Nuggets and Chips 
Kids Steak and Chips 

the little plate:
$13(12 years old and Under)

All Meals come with free ice cream cup

Sauces - Gravy • Mushroom Sauce • 
Diane Sauce  Pepper Sauce • Bearnaise 
Boscaiola Sauce 

v -vegetarian   gf - gluten free

Coeliac warning- We cannot guarantee that any 
menu item is completely gluten free 

sides and sauces:
$3

$5

Seasoned Potato Chips gf $10Bowl of Steamed Rice $7

Creamy Mash Potato  gf $10

Seasonal Steamed Vegetables gf
Fresh Seasonal Veg tossed in Garlic Butter

$10

House Garden Salad v gf  Crisp Mixed Lettuce, Cherry Tomato, Cucumber, Spanish Onion $10



white:

glass
UPSIDE DOWN 
SAUVIGNON BLANC
Marlborough NZ

SQUEALING PIG
SAUVIGNON BLANC
Marlborough NZ

MUDHOUSE  
SAUVIGNON BLANC
Rapaura Marlborough NZ

ROTHBURY ESTATE 
SAUVIGNON BLANC
South Eastern Australia

ROTHBURY ESTATE 
SEMILLON SAUVIGNON BLANC
South Eastern Australia

JULIET BY T’GALLANT
PINOT GRIGIO
South Eastern Austalia

JULIET BY T’GALLANT 
MOSCATO
South Eastern Australia

GRANT BURGE 
BENCHMARK CHARDONNAY
South Australia

ROTHBURY ESTATE
CHARDONNAY
South Eastern Australia

REG

$8.50  

$11.00

 
$10.00

$7.50  

$7.50    

$8.50

$8.50 

$8.50 

$7.50    

LRG

$12.50

$14.00

$13.00

$11.00

$11.00 

$12.50

$12.50

$12.50

 
 $11.00

BTL

 $35

 $40

 $38

 $30

 $30

 $35

 $35

 $35

 $30

sparkling:
BROWN BROTHERS
Sparkling Moscato

BROWN BROTHERS 
Sparkling Moscato Rosa

DA LUCA PROSECCO
Italy

YELLOWGLEN SPARKLING YELLOW

YELLOWGLEN SPARKLING PINK

BTL

 $39

 $39

 $35

 $32

 $32

shaker
cocktails:

delights
sundae:

hot drinks:

red:

bottle
F. CHAUVENET LAJOLIE
PINOT NOIR
France

ROTHBURY ESTATE 
CABERNET MERLOT
South Eastern Australia

MCKENZIE & GRACE
CABERNET SAUVIGNON
South Australia

WYNNS COONAWARRA ESTATE
“GABLES” CABERNET SAUVIGNON
Coonawarra SA

ROTHBURY ESTATE
SHIRAZ CABERNET
South Eastern Australia

PEPPERJACK BY SALTRAM
SHIRAZ
Barossa Valley SA

GRANT BURGE 
BENCHMARK SHIRAZ
South Australia 

DEBORTOLI WOODFIRED 
SHIRAZ
Heathcote VIC

ST HALLETT GARDEN OF EDEN
SHIRAZ
Eden Valley

REG

$10.00  

$7.50

 
$8.50

$12.00  

$7.50    

$12.00

$8.50 

$10.00 

$10.00    

LRG

$13.00

$11.00

$12.50

$15.00

$11.00 

$15.00

$12.50

$13.00

 
 $13.00

BTL

 $38

 $30

 $35

 $42

 $30

 $42

 $35

 $38

 $38

REG

$8.50  

$10.00

 
$10.00 

LRG

$12.50

$13.00

$13.00

BTL

 $35

 $38

 $38

$16 $8

rose:
FIFTH LEG ROSE
Margaret River WA

MUDHOUSE PINOT ROSE
Burleigh Marlborough NZ

MAISON FORTANT ROSE
Provence France

piccolos:
BROWN BROTHERS PROSECCO

BROWN BROTHERS MOSCATO

BROWN BROTHERS 
SPARKLING MOSCATO ROSA

BROWN BROTHERS 
SPARKLING MOSCATO

BROWN BROTHERS CIENNA

YELLOWGLEN YELLOW PICCOLO

YELLOWGLEN PINK PICCOLO

BTL

 $12

 $10

 $12

 $10

 $12

$12

$12

200ml

APEROL SPRITZ
Aperol Aperitif, Prosecco, Soda, Fresh Naval Orange

ESPRESSO MARTINI
Smirnoff Vodka, Kahlua Liqueur, Frangelico, 
Butterscotch Schnapps, Coffee

MOJITO
Bacardi Superior White Rum, Lime, Mint 
YGHBV and Simple Syrup

MARGARITA
El Jimador Blanco, Cointreau Liqueur, Agave, Lime

LYCHEE MARTINI
Ketel One Vodka, Lychee Liqueur, Lime, Mint, Lychee, 
Simple Syrup

PASSIONFRUIT CAPRIOSKA
Smirnoff Vodka, Passionfruit, Mint, Lime, Palm Sugar

MANGO DAIQUIRI
Captain Morgan’s Spiced Rum, Coconut Syrup, 
Mango Puree, Mint, Lime
             
CLASSIC COCKTIALS:
AMARETTO SOUR - GIN MARTINI - PINA COLADA  
TROPICAL PUNCH - WHITE RUSSIAN - BLACK RUSSIAN   
VODKA MARTINI - LONG ISLAND ICED TEA 

CHOCOLATE EXTREME
Crushed Maltesers, Oreo crumble, Chocolate Topping

BERRY BLAST 
Fresh Strawberry, Mixed Berry Sauce

CARAMEL CHURRO 
Fresh Fried Churro, Cinnamon Sugar, Caramel Topping

HONEYCOMB TOFFEE 
Crushed Honeycomb, Peanuts, Caramel Topping

FAIRY TREAT 
100’s and 1000’s with your choice of Topping Sauce
             
SOUR SNACKS 
Sour Gummi Worms, Nerds, Popping Candy

Regular $4   - Large $6

CAPPUCCINO
LATTE
FLAT WHITE
LONG BLACK
ESPRESSO
DECAF
MOCHA
HOT CHOCOLATE

TEA - $3
English Breakfast, Earl Grey, Green, Peppermint, 
chamomile

Planning a special event?
Ask us about our free function room — perfect for any occasion!

Join us for happy hour cocktails 
Monday-Saturday from 6-9pm
Sundays from 3-7pm


