Salads

Something to share
Soup of the day : See specials board

$8

Housemade dips served with warm turkish bread (V)

$14

Crispy chicken pieces served with ranch dressing

$15

Salt and Pepper squid with herb aioli

Steaks

Salt and Pepper squid with summer salad of cucumber, onion and
$18
cherry tomatoes finished with roast garlic ailoli and crispy fried linguine

All Steaks are from South Gipplsand and grain fed for
100 days
Eye Fillet 250gm

$42

Rib Eye Steak 400gm

$40

$19

Porterhouse 300gm

$37

$18

All steaks are chargrilled to your liking and served with
oven roasted tomatoes, onion rings, house cut chunky chips
and your choice of sauce

Crispy chicken salad with salad leaf, cucumber, tomato,
fried shallots, asian herbs and nam jim dressing

$19

$16

Chicken Caesar salad with bacon, croutons, soft boiled egg
and parmesan

Mini beef burgers (3x) with lettuce,
aioli and cheese in brioche bun

$18

Roast beetroot, pickled fennel, carrot, almonds, lettuce,
goats cheese and spiced quinoa (GF) (V)

Mexican beef nachos with guacamole, sour cream and jalapenos

$16

Pepper Sauce | Creamy mushroom | Red wine gravy | Horseradish cream
Potato wedges with cheese, spring onion and sour cream (V)

$12

Bruschetta on herb flatbread with olives, goats cheese
and basil pesto (V)

$10
$8

Herb, olives and parmesan flatbread (V)

Pizzas
Mains

$15

Bubble and squeak croquettes with aioli (V)
$8.50

Chips with sweet chilli mayo (V) (GF)

Burgers

A classic fry up of eggs, bacon, sausage, tomato, mushroom,
black pudding, baked beans and bubble and squeak croquette
with bread and butter

$21

Chicken parmigiana - Chicken schnitzel topped with Napoli sauce,
ham, a trio of cheese and served with chips and salad

$23

Cumberland sausages served with creamy mash, seasonal veg
and onion gravy (GF)

$22
$22

Salami , chilli, capsicum and tomato

$18

Cherry tomato, basil and bocconcini (V)

$15

Cajun chicken with spanish onions, chilli, capsicum
and bocconcini

$18

Mushroom, ham, fetta, olives and truffle oil

$18

Lamb, haloumi and olives topped with tzatziki

$18

Garlic, cheese and sea salt pizza

$10

Angus beef pattie with, bacon, cheese, lettuce, tomato sauce
and american mustard

$20

Southern Fried Chicken, bacon, herb aioli, cheese and slaw

$20

Pulled spiced lamb, pickled cucumber, tzatziki and slaw

$20

Shepherd’s pie made with lamb and veggies, topped with mashed
potato and cheese sided with seasonal vegetables and
parsnip crisps (GF)

Haloumi, tomato relish, lettuce, eggplant and
tahini yoghurt (V)

$22

Desserts

$20

Market fresh Cod fillets, beer battered and served with fries,
homemade tartare sauce and salad

$20

Steak sandwich - minute steak, lettuce, bacon, cheese,
caramelised onion and bbq sauce in a soft turkish pide with fries

$22

$10

Beer battered Cod fillets, lettuce and tartare

Eton Mess - Mixed berries with cream
and smashed meringue (GF)

Creamy chicken, bacon and wild mushroom linguine

$21

Chocolate Mousse with mixed berries, sponge
and cream

$10

Beef and Guinness pie floater served with creamy mash,
baby carrots, buttered peas and rich gravy

$22

Pan fried salmon with green beans, potatoes, olives, soft boiled egg,
cherry tomato and lettuce

$29

Roast of the day : See specials board

$22

Chicken Tikka masala served with jasmine rice and roti bread

$21

All burgers served in a toasted bun sided with fries

KIDS MEALS $10

Banger and Mash
Fish and Chips
Chicken Nuggets and Chips

DISHES MARKED AS GLUTEN FREE (GF) ARE COOKED IN EQUIPMENT THAT MAY CONTAIN TRACES OF WHEAT/FLOUR. OUR CHEFS
ENDEAVOUR TO MAKE SURE ANY CROSS CONTAMINATION IS MINIMAL BUT WE DO NOT ACCEPT ANY LIABILITY IF THIS DOES OCCUR

PLEASE NOTE: SHARE PLATES AND MAINS WILL BE SERVED TOGETHER UNLESS SPECIFIED WHEN ORDERING

Sides
House cut chunky chips with rosemary salt (GF) (V)

$9

House salad (GF) (V)

$9

Roast pumpkin with walnuts and crumbled fetta (GF) (V)

$9

Brocollini with olive oil and almonds (GF) (V)

$9

Onion rings

$9

PLEASE ORDER AT THE BAR
A 10% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS

