ein
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Garlic Bread (V) $11 $11
garlic, parsley, white pepper, butter

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

2 cheese garlic bread pizza (GFO0) (V) $18 $18
garlic, parsley, white pepper, butter, mozzarella,
parmesan

Bowl of chips (DF) (V) $12 $12
house dipping sauce

Salt & vinegar dusted chips (DF) (V) $13
house dipping sauce

Sweet potato fries (DF) (V) $13
house dipping sauce

Potato wedges (V) $14
sweet chili sauce, sour cream

Loaded wedges (VO) $17

crispy potato wedges, BBQ pulled pork, bacon,
pickles, melted cheese, sour cream, smoky
BBQ sauce

Three cheese arancini balls (3) (VO) $16
bacon jam, chipotle mayo

Cajun spiced cauliflower bites (VE) $16
finger lime saffron aioli

Panko crumbed haloumi (4) (V) $16
mango mint compote, fresh lime

Penang chicken satay skewers (4) (GF) $16
mild satay sauce, steamed rice, crispy shallots

Fried chicken wings (15 pieces) (GFO) $18
choice of spicy buffalo, Jack Daniels BBQ or
parmesan & chive butter, side of ranch sauce

Vale Grazing Platter $50
Jack Daniels BBQ wings, sliced cured meats,
salt & pepper squid, arancini balls, chicken
satay skewers, marinated olives, chips, dipping
sauces

SALAD

Grilled chicken Caesar salad (GFO) $25
cos lettuce, crispy bacon, soft poached egg,
croutons, parmesan cheese, anchovies, Caesar
dressing

Add prawns (5) $7

Crispy beef salad (GFO) $26
rocket, pickled radish, carrot, cucumber,

capsicum, fresh coriander, mint, sesame honey
soy dressing

Salt n pepper squid salad (GFO) $26
mixed lettuce, cherry tomatoes, red onion,

roasted capsicum, Kalamata olives, cucumber,
balsamic vinaigrette

MAINS

Twice cooked pork belly (GFO) $34
crunchy Asian noodle slaw salad, mango mint
compote, pork floss, fresh lime

Grilled chicken breast (GF) $29
Tuscan spiced potatoes, bruschetta tomatoes,
bocconcini cheesg, fresh basil, barrel aged
sticky balsamic

Thai beef & basil stir fry (GFO) $26
tender beef strips, Asian mixed vegetables,
roasted cashews, hokkien noodles, Thai stir

fry sauce, crispy shallots

Penne Pasta (VO) $24
chicken, bacon, spring onion, mushrooms,
roasted capsicum, semi dried tomatoes, basil
pesto, chili olive oil, shaved parmesan

Texas BBQ plate $45
500 gram Jack Daniels BBQ pork ribs, 10 spicy
buffalo chicken wings, Carolina pork belly

bites, chili cheese kransky, house made corn
bread, battered onion rings, chips, slaw, salad

STEAK
250G Wagyu rump $39
marble score 6/7 (GF)

500g Wagyu rump $51
marble score 6/7 (GF)

350qg sirloin (GF) $41
120 day grain fed m.s.a

served with chips, garden salad, choice of gravy
mash & veg $2 extra

SEAFOOD

Fish & chips (GFO) 1pc $21/2pc $26
choice of ale battered, panko crumbed or lemon

pepper grilled, chips, garden salad, lemon, tartare
sauce

Salt & pepper squid (GFO) $27
chips, garden salad, chipotle mayo, lemon

Seafood trio $31
ale battered fish, panko crumbed calamari rings,

lemon pepper crumbed scallops, chips, garden
salad, lemon, tartare sauce

Confit garlic prawns (GF) $29
steamed rice, garden salad

Sashimi grade Atlantic salmon (GF) $30
pan seared with tabouli & white bean salad,

fresh avocado, mild wasabi mayo, charred

lemon
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BURGERS

all burgers served on a brioche bun with chips
Gluten free bun $2 extra

Vale beef burger $24
brisket beef patty, bacon, lettuce, tomato,

red onion, pickles, American cheddar,

beetroot relish, burger mayo

Double BBQ bacon cheeseburger $29
double beef patty, double bacon, American

cheese, carmelised onion & smoky BBQ
sauce

Vale chicken burger $24
southern fried or grilled chicken, bacon,

pineapple, lettuce, tomato, red onion, Swiss
cheese, aioli, smoky BBQ sauce

Herbivore burger (V) $23
panko crumbed mushrooms, rocket, roasted

capsicum, red onion, Swiss cheese, chipotle
mayo

Philly cheese steak roll $24
slow braised BBQ pulled brisket,

caramelised onions, provolone cheese,

pickles, aioli, garlic butter hogi roll

PIZZA 12 INCH

Gluten free base +$5
Vegan cheese  +52

Capricci (VEO) $22
olive oil base, bruschetta tomatoes, red onion,
fresh basil, bocconcini cheese, barrel aged

sticky balsamic

Aloha $22
tomato base, leg ham, pineapple, mozzarella
New Yorker $22

tomato base, loaded pepperoni, mozzarella

El Cheffy $24
tomato base, pulled pork, chicken, bacon,

mushroom, avocado, caramelised onion, baby
spinach, hollandaise sauce, mozzarella cheese

Butcher’s block $23
BBQ base, pulled pork, pepperoni, beef brisket,
bacon, red onion, capsicum, mozzarella

cheese

Supreme $25
tomato base, leg ham, pepperoni, bacon,
capsicum, mushroom, red onion, olives,

pineapple, anchovies & mozzarella

SCHNITZELS

Chicken breast 300g

served with chips, salad &
choice of gravy

TOPPERS

Parmigiana $4
Napoli sauce, melted cheese

Hawaiian $5
Napoli sauce, ham, pineapple, melted

cheese

Vale $6
Sweet chili sauce, bacon, fresh avocado,
sour cream, melted cheese

Swiss Mushroom 85
Truffle mushrooms, baby spinach,
caramelised onion, Swiss cheese,
hollandaise sauce

Kilpatrick $5
Crispy bacon, Kilpatrick sauce, melted
cheese

Mexican $6

Beef chili con carne, corn chips, sour
cream, guacamole, melted cheese

Beef topside 300g

served with chips, salad &
choice of gravy

V2 plant based schnitzel (VE)

served with chips & vegan
aioli or tomato relish

SAUCES
Plain gravy
Creamy mushroom

Green peppercorn

Dianne
Garlic cream +$4
Garlic prawn sauce +$6

GF  gluten friendly

GFO gluten friendly option
DF  dairy free

V  vegetarian

VO vegetarian option

VE vegan

VEO vegan option

*all chips, wedges & sweet potato
foods are gluten friendly
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Classic sundae (V) $12
vanilla ice cream, crushed peanuts,

wafers, glazed cherries, whipped cream,
choice of chocolate, strawberry or salted
caramel topping Dessert pizza (V) $21
Nutella chocolate base, marshmallows,
glazed cherries, crushed peanuts,
strawberries, salted caramel sauce,

double cream, Persian floss

DESSERT

Chocolate Bavarois $13
wild berry coulis, vanilla bean ice cream

Trio of sorbet (VE) $13
Persian floss, almond toffee crumble
see staff for sorbet flavours

DRINKS
Hot Drinks
Coffee Extras
Long black, Flat White, Cappuccino, $5 Mug + 50c
Cafe Latte, Mocha, Hot chocolate, Extra shot + 50c
Chai latte Syrup shot + 80c
Espresso 42 Vanilla, caramel, hazelnut, chai
Babyccino $2 Alternative milk +$1
Tea Lactose free, soy, almond, oat
English breakfast, green tea, $4
peppermint tea, chamomile tea
Cold Drinks
Milkshakes $6
variety of flavours - see staff for céscade (330mi) . 35
i Ginger beer, tonic water
details
1ced Drinks 7 Coca-Cola varieties 330ml $6
coffee, chocolate, chai Classic, no sugar
Juices

Post mix varieties
orange, apple, pineapple, cranberry

Coca-Coca classic. no sugar,

SBI0ENES S4 sprite, fanta, fanta lemon

Pint $5

Jug 815 Schooner $4.50
Pint $5

Mt Franklin Jug 31 3

Sparkling water (330ml) $4.50

Still water (600ml) $4.50

Lemon, lime & hitters

Schooner $4.50
Pint $6
Jug $15
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