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NACHOS all served with sour cream & jalapenos.
Carne beef, beans, cheese (Gp) $23
Triple Veg beans, veg, cheese (v) (GF) (vE) $22

WINGS 14 crispy pieces tossed in your choice of
buffalo or bourbon BBQ) sauce

Chicken $17
Cauliflower (v) (GF) $15
SALT & PEPPER SQUID $16

crunch coated squid pieces with
lime ranch dipping sauce (Gp)

ARANCINI $19
your choice of 6 pumpkin or 6 mushroom
or 3 of each. Served with pesto aioli. (v)

FRIES $9
lightly seasoned, served with pesto aioli
or ranch (Gp (v) (VE)

LOADED FRIES $15
Buffalo & Ranch cp
Poutine cheese, gravy and more cheese (Gp)

HOUSE SALAD $11
fresh leaves, olives, marinated capsicum
& mushroom with a lemon sesame dressing (GF) (VE)

Add Crispy Squid $5
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CHORIZO $22
chorizo, grilled capsicum, onion
and marinated mushroom

CLASSIC CHEESE $19

mozzarella, feta, basil (v)
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PRETZELS $14

Savoury
2 salted pretzels served with chives & sour cream (v)

MEZZE PLATTER 3-4 people $35
a seasonal selection of cheese, chorizo,

marinated mushrooms, grilled capsicum, soft bread,
lavosh crackers, mixed dips, oils. GF) (v)

BEER BATTERED FISH & CHIPS $25
Barramundi fillet in a crunchy Stone and

Wood batter with homestyle tartare

and a choice of two sides.

Panfried option also available.

HOUSE SCHNITZEL $25

fresh, hand crumbed chicken breast cooked to
golden brown perfection, with a choice of
two sides and a sauce on the side.

SIDES:

seasonal veg, gourmet salad, chips,
smashed garlic chats.
SAUCES: gravy, mushroom, pepper, dianne.

BURGERS

All served on milk buns. Add $3 for fries.

CLASSIC CHEESEBURGER $16

juicy beef patty, American cheese, ketchup,
mustard, onion & pickles (GF)

FRIED CHICKEN SANDWICH $17

crispy chicken fillet, coriander slaw, lime ranch

VEG & FETA $17

zucchini veg patty, labna, lettuce
& fresh tomato (v) (ve)

'S% PLEASE ORDER AT THE BAR %&

GF = GLUTEN FREE OPTION AVAILABLE V= VEGETARIAN VE= VEGAN OPTION AVAILABLE DF = DAIRY FREE // PLEASE INFORM STAFF OF ANY ALLERGIES WHEN ORDERING
PLEASE NOTE THAT WHILE ALL CARE IS TAKEN TO CATER TO DIETARY REQUIREMENTS, SOME ITEMS MAY BE COOKED IN THE SAME FRIER AS GLUTEN AND ANIMAL PRODUCTS.



