
MenuMenuMenu

( V )  V E G E T A R I A N  ( V G )  V E G A N  
( D F )  D A I R Y  F R E E  

( G F I )  =  M A D E  W I T H  G L U T E N - F R E E
I N G R E D I E N T S

 * O N  R E Q U E S T

P R E P A R E D  I N  A  K I T C H E N  T H A T  A L S O
H A N D L E S  G L U T E N - C O N T A I N I N G

F O O D S .  W E  C A N N O T  G U A R A N T E E
A B S E N C E  O F  C R O S S - C O N T A C T .

P L E A S E  D I S C U S S  D I E T A R Y
R E Q U I R E M E N T S  W I T H  S T A F F .

M e m b e r s  r e c e i v e  aMembe r s  r e c e i v e  a
$ 2  D i s c o u n t$ 2  D i s c o u n t

o n  i t e m s  o v e r  $ 1 0o n  i t em s  o v e r  $ 1 0

M e m b e r s  r e c e i v e  a
$ 2  D i s c o u n t

o n  i t e m s  o v e r  $ 1 0

Lunch & DinnerLunch & DinnerLunch & Dinner



PizzaPizzaPizzaSnackSnackSnack
PULLED PORK ENCHILADAS $22
Soft torti l la fi l led with pulled pork and
red kidney beans, topped with a spicy
tomato sauce, grated cheese and
chipotle sour cream.

HAWAIIAN $25
Shaved ham, pineapple,
mozzarella cheese.

MARGHERITA $26
Cherry tomatoes, sl iced
buffalo mozzarella
cheese, grated
mozzarella cheese and
basil pesto.

PEPPERONI $26
Thin slices of pepperoni
and mozzarella cheese.

RATATOUILLE ENCHILADAS [V]
$22
Soft torti l las fi l led with tomato,
eggplant, capsicum and courgettes,
topped with a spicy tomato sauce,
grated cheese and a chipotle sour
cream.
SEAFOOD CHOWDER [GFI*] $22
Mussels, prawns, and clams in a
creamy chowder with onion and
bacon. Served with garlic bread.
SALT & PEPPER SQUID $20
Salt and pepper squid with a salad of
cos lettuce, cherry tomatoes,
cucumber, feta and red onion, with a
greek dressing, served with a smoked
paprika aioli  and cripsy squid
tentacles.
SNACK FISH & CHIPS [DF] $18
Tempura-battered fish of the day with
fries, tartare sauce, and lemon.

GARLIC BREAD $6
4 triangles of focaccia toasted with
garlic herb butter.

CROSS CUT FRIES $13
Served with smokey paprika aioli .

BOWL OF FRIES $9
Served with aioli .

SMOKED CHICKEN $30
House smoked chicken
thigh with crispy bacon,
red onions, and
cornichons, topped with
ranch dressing.

KidsKidsKids
CHICKEN TENDERS $19
Southern fried chicken tenders (3)
served with fries and smoked paprila
aioli .

KIDS BEEF BURGER $16
Toasted sesame seed bun with a
gril led beef pattie, smoked cheese,
tomato relish and mustard aioli .
Served with fries.

KIDS CHEESE PIZZA $12
Gril led cheese pizza served with a
handful of fries
 add  shaved ham: plus $2
 add pineapple: plus $2

BATTERED HOTDOGS $13
3 battered hotdogs, served with fries
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MAC & CHEESE BITES $12
Mac & cheese bites (4) served with
fries. 



HandheldsHandheldsHandhelds
CLUB BEEF BURGER $28
Gril led beef patty with caramelized
onion, bacon, smoked cheese, lettuce,
tomato relish, and mustard aioli  in a
toasted sesame bun. Served with fries.

FISH BURGER $28
Tempura battered fish of the day on
toasted sesame seed buns, texas slaw
and seeded aioli .  Served with fries,
tartare sauce, and lemon.

STEAK SANDWICH $30
Gril led steak on garlic focaccia, with
halloumi, lettuce, tomato, onion jam,
mustard aioli .  Served with fries.

BEEF TACO’S
Gril led flour torti l la fi l led with chipotle
spiced beef strips, texas slaw, siracha
mayo and tomato salsa

1= $10 2= $20 3= $30

FISH OF THE DAY TACO'S [DF]
Gril led flour torti l la fi l led with texas
slaw and the fish of the day, tomato
salsa and smokey paprika aioli .

1= $10 2= $20 3= $30

SaladsSaladsSalads
PORK BELLY SALAD [DF] $25
Crispy marinated pork belly,  with
texas slaw, sl iced mango, shredded
coconut, with a soy and a thai l ime
dressing, topped with roasted
peanuts.
PULLED LAMB SALAD $24
A salad of bulghar wheat, rocket, red
onion, cucumber and cherry
tomatoes, with a honey lemon
dressing and labneh, topped with
pulled lamb shoulder and roasted
sliced almonds.
ROAST VEGE SALAD $20
[GFI,  V, VG*]
A salad of rocket, roast pumpkin,
baby carrots and purple kumara, with
a balsamic vinaigrette, feta and
toasted pumpkin seeds.

ADD: grilled halloumi $5

GRILLED CHICKEN SALAD $24
Cumin roasted chicken with
cucumber, cherry tomatoes, crispy
noodles, peanuts in a thai style
dressing with cucumber raita and
fresh herbs.

DessertDessertDessert
APPLE & PEAR CRUMBLE $16

Caramalized apple and pear, with a white chocolate and macadamia nut
crumb, vanil la ice cream and vanil la custard.

MIXED BERRY CHEESECAKE $16
Baked lemon and berry cheesecake with a mixed berry compote, biscotti

crumb and boysenberry ice cream.

STICKY DATE PUDDING $16
Housemade sticky date pudding, served warm, with salted caramel sauce,

double cream & maple walnut ice cream

MINI DONUTS $16
Warm cinnamon-sugar donuts with whipped cream and your choice of

chocolate or caramel sauce.
ICE CREAM SUNDAE $10

Ice cream:  Vanil la, or check out the special f lavours of the day!
Sauces:  Choc, caramel or berry.



MainsMainsMains
D A I L Y  F R O M  5 P MDA I L Y  F ROM  5 PMD A I L Y  F R O M  5 P M

SLOW COOKED LAMB SHANK [GFI] $40
Braised lamb shank with rosemary and thyme, creamy mash, and
seasonal vegetables.

GRILLED SCOTCH FILLET [DF*] (300GM) $43
Prime Scotch Fil let cooked to your l iking, served with mesclun salad,
fries and garlic butter.  

ADD: creamy mushroom sauce - $4

PORK SCHNITZEL $30
Panko-crumbed pork schnitzel with creamy mash, coleslaw, and
creamy mushroom sauce.

FISH AND CHIPS [DF] $29
Tempura-battered fish of the day with fries, mesclun salad, tartare
sauce, and lemon.

THAI MASSAMAN CHICKEN CURRY $33
Medium spiced thai chicken curry served with steamed rice, fresh
chil l i  and corriander.

CHILLI PRAWN FETTUCINE $30
Garlic and chil l i  sauteed prawns finished with cream and tossed
with fettucine, topped with parmesan cheese.

VENISON CASSEROLE [GFI] $32
Rich venison and mushroom casserole. served with winter
vegetables and red potatoes in parsley butter.

COCONUT CARAMEL CHICKEN BREAST [DF, GFI] $28
Breast of chicken braised in coconut cream, and served with fresh
seasonal vegetables, steamed rice and a chil l i  caramel coconut
sauce.

CarveryCarveryCarvery
  Saturday & SundaySaturday  &  Sunday

from 5.30pmfrom  5.30pm
 Saturday & Sunday

from 5.30pm
$31$31$31

MEMBERS RECEIVE A $2 DISCOUNT
ROAST CHANGES WEEKLY

ADD: garlic bread - $3

Xtra’sXtra’sXtra’s

MESCLUN SIDE SALAD   $8
MASHED POTATO    $8

SAUCES $2 :AIOLI,  TARTARE,
SOUR CREAM
GARLIC BUTTER    $4
MUSHROOM SAUCE  $4

TAKEAWAY (PER ITEM)   $1

WINTER VEGES   $8


