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Bowl of chips (DF) S11
served with house dipping sauce

Sweet potato fries (DF) 313

served with house dipping sauce

Beef chili cheese fries S16
loaded with beef chili, cheese, sour cream,

guacamole & corn chips
Garlic bread (4) $10

add cheese +$1
add bacon & cheese +$3

2 cheese garlic bread pizza (GFO) $18

with mozzarella & parmesan

Potato wedges $13
served with sour cream & sweet chili sauce

add bacon & grilled cheese +$3

Double crumbed haloumi 315
served with beetroot relish, lemon & dukkha

House made duck spring rolls (2) $15
served with Nam Jim dipping sauce

Truffle mushroom & parmesan $15

cheese arancini balls
served with tomato relish & saffron aioli

Jamaican spice cauliflower bites $15
(DF)
served with capsicum jam & vegan aioli

CHICKEN WINGETTES

10 pieces for $15 (GF)
served with ranch dipping sauce

Choice of:

Salt & pepper (DF)

Spicy buffalo

Jack Daniels BBQ Cola (DF)

SALAD

Grilled chicken Caesar $26
salad (GFO)

cos lettuce, bacon, soft boiled egg, croutons,
parmesan cheese & house made dressing
anchovies optional

*dressing contains traces of anchovies

SALAD ADD ONS

Salt & pepper fried squid $6
Crumbed haloumi $6
Garlic butter grilled prawns S6

PASTA

choice of fettuccine or gnocchi
(add $3 for gnocchi)

10 hour slow braised beef & $25
tomato ragu
finished with Shiraz jus, parmesan & herbs

Honey roasted pumpkin, spring $23
onion & baby spinachina

saffron cream sauce

finished with fried sage, walnut crumble & shaved
parmesan cheese

PASTA ADD ONS

Chicken S6
Bacon S4
MAINS

Slow cooked American
pork ribs (GFO)

Full Rack: $47  Half Rack: $37

Add chips: $5

basted in Jack Daniels & cola BBQ sauce.
served with house slaw, battered onion rings &
ranch dipping sauce

Twice cooked pork belly S34
(GFO) (DF)

served with sticky soy rice, sauteed Asian

greens, crispy shallots & Thai style citrus glaze

Pan fried chicken breast $31
(GF)

skin on, served with Barossa bacon, creamy
potato mash & broccolini finished with pink
peppercorn brandy cream sauce & sweet

potato crisps

Chicken Laksa $23
traditional laksa broth with chicken, hokkien
noodles, fresh mint, beanshoots & coriander

add prawns S6
add squid 36
add pork belly s8
Texas BBQ plate $42

half rack of Jack Daniels & cola BBQ ribs, 10
buffalo chicken wingettes, Carolina pork belly
bites, cornbread, chili cheese kransky, chips,
house slaw & battered onion rings
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Foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat, soybean, fish, tree nuts, peanuts, eggs & egg products.

dietary requirements, please inform a member of staff

If you have a food allergy or special
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STEAK

chargrilled & seasoned with sea salt & black pepper

served with chips & salad or mash & veg
with a choice of house gravy

500G Wagyu rump $49
marble score +5 (GFO) (DF)

250g Wagyu rump $38
marble score +5 (GFO) (DF)

300g 100 day grain fed $46
Scotch fillet (GFO) (DF)

BURGERS

all burgers served on a sesame brioche bun with
chips

Double BBQ bacon cheeseburger $2g
double beef patty, double cheese, double bacon,

carmelised onion & smoky BBQ sauce

Chicken BLT ranch burger S24

crispy chicken, bacon, lettuce, tomato, red onion,
Swiss cheese & ranch

Haloumi burger (VEG) 3823
crumbed haloumi, lettuce, tomato, red onion, Swiss

cheese & ranch sauce

Philly cheese steak roll $22
slow braised BBQ brisket, caramelised onions,

provolone cheese, pickles & aioli on a garlic
butter hogi roll

SEAFOOD

Trio of seafood (GFO) $31
1 piece of fish, (beer battered, panko crumbed or

lemon pepper grilled), salt & pepper squid & panko
crumbed prawns. Served with chips, salad, lemon &
tartare sauce.

Salt & pepper squid (GFO) $27

served with chips, salad, chili lime aioli & lemon

Fish & chips (GFO)  1pc $20/2pc $25
choice of ale battered, panko crumbed or lemon
pepper grilled, served with chips, salad, lemon &
tartare sauce

Panko crumbed prawns 328
served with chips, salad, lemon & tartare sauce

Confit garlic prawns (GF) $29
served with steamed rice & garden salad

PIZZA 12 INCH

Margarita (VEG) (GFO) S$21
tomato paste, fresh tomato, red onion, basil,

bocconcini & mozzarella

Aloha (GFO) $21
tomato base, leg ham, chargrilled pineapple &

mozzarella

New Yorker (GFO) S22
tomato base, loaded pepperoni & mozzarella

BBQ chicken (GFO) S24

smoky BBQ sauce base, chicken, bacon, onion,
pineapple, capsicum & mozzarella

Butcher’s block (GFO) 825

smoky BBQ sauce base, pepperoni, leg ham, bacon,
pulled beef, chili cheese kranksy, onion &
mozzarella

Supreme (GFO) $25
tomato base, leg ham, pepperoni, bacon, capsicum,

mushroom, onion, olives, pineapple, anchovies &
mozzarella

Spicy sausage & onion (GFO) S24

tomato base, beef sausage & chili cheese kransky,
red onion, chili flakes & mozzarella

gluten free bases available +$5
vegan cheese +$2

GF gluten friendly

GFO gluten friendly option
DF dairy free

VEG vegetarian

\' vegan

all chips, wedges & sweet potato
foods are gluten friendly
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Foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat, soybean, fish, tree nuts, peanuts, eggs & egg products.

dietary requirements, please inform a member of staff

If you have a food allergy or special
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PLATTER
$60

4 pieces of fish - choice of ale battered, panko crumbed or lemon pepper grilled, salt & pepper squid, 4
crumbed crab seafood claws & confit garlic prawns
Served with rice, chips, salad, lemon, chili lime aioli & tartare sauce (GFO)

SCHNITZELS

$26
Chicken breast 300g Beef topside 300g V2 plant based schnitzel (V)
served with chips, salad & served with chips, salad & served with chips & vegan aioli
choice of gravy choice of gravy or tomato relish
SAUCES TOPPERS
Parmigiana $5
Gravy (GF) Napoli sauce & cheese
Creamy mushroom (GF) Hawaiian $5
Ham, pineapple, mozzarella & Napoli sauce
Creamy herbed pepper (GF
y pepper (GF) Vale 35
Dianne (GF) Sweet chili sauce, bacon, avocado, sour
cream & mozzarella
Sharz jus Swiss Mushroom $5
Garlic cream +84 Truffle mushrooms, spinach & red onion with

hollandaise & Swiss cheese
Garlic prawn sauce +$6 Spicy sausage 35
Beef sausage, chili cheese kranksy, red onion,
chili flakes & mozzarella

Kilpatrick $5
Diced bacon, kilpatrick sauce & mozzarella

Mexican $5
Beef chili con carne, mozzarella, corn chips,
sour cream & guacamole

KIDS MENU

12 and under

$13.90
Cheeseburger & chips Chicken or beef schnitzel & chips
beef patty, tomato sauce & cheese, served with served with chips & tomato sauce
chips
Chicken nuggets & chips Spaghetti in Napoli sauce
6 nuggets served with chips & tomato sauce served with spaghetti & mozzarella

Fish & chips (GFO)
choice of beer battered, crumbed or lemon pepper
grilled

Kids meals include soft drink and ice-cream
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Foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat, soybean, fish, tree nuts, peanuts, eggs & egg products.  If you have a food allergy or special
dietary requirements, please inform a member of staff




Mo

DESSERT
Classic loaded ice cream S12 Apple & berry crumble $13
sundae (GFO) oat & almond crumble topping served

3 scoops vanilla ice cream, whipped cream, with vanilla ice cream & custard

Oreos, wafer straws, nuts, served with a

cherry on top. Choice of chocolate fudge, Basket of mini churros $13

salted caramel or strawberry coulis. .
Y served with chocolate fudge, salted caramel

& strawberry coulis dipping sauces
Nutella, strawberry & $20
chocolate pizza (GFO) Chocolate brownie bowl (GF) S14
chocolate brownie topped with chocolate ice
cream, chocolate fudge sauce, whipped
cream & strawberries

thin pizza base topped with warm Nutella,
fresh sliced strawberries, marshmallows,
chocolate fudge sauce & double cream
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Foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat, soybean, fish, tree nuts, peanuts, eggs & egg products.  If you have a food allergy or special
dietary requirements, please inform a member of staff



