
G A R L I C  F L A T B R E A D  ( V ,  G F O )  
L O C A L L Y  M A D E  B R E A D ,  G A R L I C ,  
C H E E S E

W . A  H A L F  S H E L L  S C A L L O P S  ( 2 )  ( G F )
S A G E  &  B R O W N  B U T T E R ,  S W E E T  C O R N
P U R E E ,  C H I L L I  O I L

C H I C K E N  S K E W E R S  ( 3 )  
S A T A Y  S A U C E ,  C R I S P Y  S H A L L O T S

SM9 LRG13

12.0 

14.0  

18.0  

1 8 . 0

POA 

20.0  

1 2 . 0

20.0

34.0

20.0 

1 6 . 0

 

1 2 . 0

52.0

40.0 

36.0 

 

 

 

 

 

 

 

 

 

 

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

S U N D A Y
L U N C H  &  D I N N E R  

P L E A S E  N O T I F Y
O U R  F R I E N D L Y
S T A F F  O F  A N Y

F O O D  A L L E R G I E S

S I D E S

M A I N S

S T A R T E R S

V  =  V E G E T A R I A N  |  V O  =  V E G E T A R I A N  O P T I O N  |  V E  =  V E G A N  |  G F  =  G L U T E N  F R E E  |  G F O  =  G L U T E N  F R E E  O P T I O N
M A N A G E M E N T  D O E S  N O T  G U A R A N T E E  M E A L S  A R E  W I T H O U T  T R A C E S  O F  A L L E R G Y  I T E M S

1 5 %  S U R C H A R G E  A P P L I E S  O N  P U B L I C  H O L I D A Y S  |

G R I L L E D  H A L O U M I  ( V )
H O T  H O N E Y ,  C H I V E S

F R I E D  C H I C K E N
B U T T E R M I L K  C O A T E D  T E N D E R S ,  H O T
H O N E Y  S A U C E

P R A W N  D U M P L I N G S  ( 5 )
R E D  C U R R Y  S A U C E ,  C O R I A N D E R

POA 

20.0

P O R K  B E L L Y  ( G F )  
C H A R R E D  P U M P K I N  P U R E E ,  A P P L E  +  F E N N E L  S A L A D ,  F R I E D  B R O C C O L I N I ,  M U S T A R D  C R E A M

B E E F  C H E E K S  ( G F )
T R U F F L E  M A S H ,  P A R S N I P  P U R E E ,  B O K  C H O Y ,  F R I E D  L E E K

J A M A I C A N  J E R K  C H I C K E N  ( G F )
O N I O N  J U S ,  S W E E T  P O T A T O  M A S H ,  P I N E A P P L E  S A L S A

C O C O N U T  L I M E  C A B B A G E  ( V ,  G F )
R E D  C U R R Y  S A U C E ,  P E A N U T  T A H I N I ,  S E S A M E ,  C O R I A N D E R  

S C O T C H  F I L L E T  2 5 0 G  ( G F )
B O N E  M A R R O W  B U T T E R ,  F R I E D  B R O C C O L I N I ,  C H E R R Y  T O M A T O E S ,  R O A S T  P O T A T O E S

M A R K E T  F I S H
S E E  S P E C I A L S  B O A R D

P A S T A  S P E C I A L
S E E  S P E C I A L S  B O A R D

C R I S P Y  A S I A N  S A L A D  ( V )
C H I N E S E  C A B B A G E ,  C A R R O T ,  O N I O N ,  C O R I A N D E R ,  C H I L L I ,  H O K K I E N  N O O D L E S ,  C H L L I  L I M E
D R E S S I N G  

V I E T N A M E S E  S A L A D  B O W L  ( V ,  G F )
P I C K L E D  C A R R O T ,  C U C U M B E R ,  L E T T U C E ,  V E R M I C E L L I  N O O D L E S ,  B E A N  S P R O U T S ,  R E D  O N I O N ,
C O R I A N D E R ,  N U O C  C H A M  S A U C E

S A L A D  T O P P E R S :  L e m o n g r a s s  C h i c k e n  + 6  -  R o a s t  P o r k  + 6  -  S + P  S q u i d  $ 6  -  G r i l l e d
P r a w n s  + 9  -  G r i l l e d  H a l o u m i  + 5

28.0

A P P L E  +  F E N N E L  H A Z E L N U T  S A L A D  ( V ,  G F )  
R E D  O N I O N ,  B A B Y  R O C K E T ,  P A R M E S A N

T W I C E  F R I E D  P O T A T O  ( G F )
R O S E M A R Y ,  S A L T ,  C H I L L I  M A Y O  

F R I E D  B R O C C O L I N I  ( V ,  G F )
B U T T E R ,  S A L T

B O W L  O F  C H I P S  ( G F )
T O M A T O  S A U C E



E X T R A S

 

C L A S S I C S

D E S S E R T S

T O M A T O  S A U C E ,  A I O L I ,  M U S T A R D S  

G R A V Y  &  S A U C E S

 

 

 

 

 

+2.0 

+ 2 . 0

4 2 . 0

3 0 . 0

1 P C  2 4 . 0  |  2 P C  3 2

2 7 . 0
 

2 5 . 0

2 6 . 0

3 0 . 0

2 4 . 0

 

 

 

 

M U S H R O O M ,  P E P P E R ,  D I A N N E ,  H O U S E  G R A V Y  

A U S T R A L I A N  S A L T  +  P E P P E R  S Q U I D  ( G F )  
F R I E D  S Q U I D ,  H O U S E  S A L A D ,  C H I P S ,  L E M O N ,  T A R T A R E

A U S T R A L I A N  F I S H  &  C H I P S  ( G F O )
M A R K E T  F I S H  B A T T E R E D ,  C R U M B E D  O R  G R I L L E D ,  H O U S E  S A L A D ,  C H I P S ,  L E M O N ,  T A R T A R E

B E E F  +  B A C O N  B U R G E R
T O M A T O ,  B A C O N ,  C H E E S E ,  O N I O N ,  L E T T U C E ,  B B Q  S A U C E ,  M A Y O ,  C H I P S

F R I E D  C H I C K E N  B U R G E R
H O T  H O N E Y  S A U C E ,  P I C K L E D  D A I K O N ,  P I C K L E D  C A R R O T ,  W H I T E  C A B B A G E ,  C H E E S E ,  C H I P S

S T R I P L O I N  3 0 0 G  ( G F )
H O U S E  S A L A D ,  C H I P S

C H I C K E N  S C H N I T Z E L  3 0 0 G
H O U S E  S A L A D ,  C H I P S

B E E F  S C H N I T Z E L  3 0 0 G
H O U S E  S A L A D ,  C H I P S

F R I E D  M U S H R O O M  S C H N I T Z E L
H O U S E  S A L A D ,  C H I P S  

T O P P E R S

P A R M I  n a p  s a u c e ,  c h e e s e

G R E E N O C K  S P E C I A L  b b q  s a u c e ,  b a c o n ,  c h e e s e

G A R L I C  P R A W N S  c r e a m y  g a r l i c  s a u c e  +  p r a w n s

+3.0 

+5.0 

+9.0 

+4.0 G A R L I C  S A U C E  O R  B O N E  M A R R O W  B U T T E R

S W A P  V E G E T A B L E S  O R  M A S H + 2 . 0

P I Z Z A

P O R K  B E L L Y  
B B Q  S A U C E ,  M O Z Z A R E L L A ,  R E D  O N I O N ,  S M O K E D  C H E E S E ,  C H I L L I ,  C O R I A N D E R ,  C H I P O T L E  M A Y O

H A M  +  P I N E A P P L E
N A P  S A U C E ,  M O Z A R E L L A ,  S H A V E D  H A M ,  P I N E A P P L E

P E P P E R O N I
N A P  S A U C E ,  M O Z A R E L L A ,  M I L D  P E P P E R O N I ,  O L I V E S

M A R G H E R I T A  ( V )
N A P  S A U C E ,  M O Z A R E L L A ,  T O M A T O ,  F R E S H  B A S I L ,  B A L S A M I C  G L A Z E

G L U T E N  F R E E  B A S E  A V A I L A B L E  + 3

S E E  S P E C I A L S  B O A R D

2 8 . 0

2 4 . 0

2 4 . 0

2 4 . 0


	OUR KITCHEN IS OPEN TUESDAY - SUNDAY LUNCH & DINNER
	PLEASE NOTIFY OUR FRIENDLY STAFF OF ANY FOOD ALLERGIES
	STARTERS
	GARLIC FLATBREAD (V, GFO)  LOCALLY MADE BREAD, GARLIC,  CHEESE W.A HALF SHELL SCALLOPS (2) (GF) SAGE & BROWN BUTTER, SWEET CORN PUREE, CHILLI OIL
	CHICKEN SKEWERS (3)  SATAY SAUCE, CRISPY SHALLOTS
	SM9 LRG13
	18.0
	18.0
	GRILLED HALOUMI (V) HOT HONEY, CHIVES
	FRIED CHICKEN BUTTERMILK COATED TENDERS, HOT HONEY SAUCE
	PRAWN DUMPLINGS (5) RED CURRY SAUCE, CORIANDER

	16.0
	20.0
	20.0


	MAINS
	PORK BELLY (GF)  CHARRED PUMPKIN PUREE, APPLE + FENNEL SALAD, FRIED BROCCOLINI, MUSTARD CREAM
	BEEF CHEEKS (GF) TRUFFLE MASH, PARSNIP PUREE, BOK CHOY, FRIED LEEK
	JAMAICAN JERK CHICKEN (GF) ONION JUS, SWEET POTATO MASH, PINEAPPLE SALSA
	COCONUT LIME CABBAGE (V, GF) RED CURRY SAUCE, PEANUT TAHINI, SESAME, CORIANDER
	SCOTCH FILLET 250G (GF) BONE MARROW BUTTER, FRIED BROCCOLINI, CHERRY TOMATOES, ROAST POTATOES
	MARKET FISH SEE SPECIALS BOARD
	PASTA SPECIAL SEE SPECIALS BOARD
	CRISPY ASIAN SALAD (V) CHINESE CABBAGE, CARROT, ONION, CORIANDER, CHILLI, HOKKIEN NOODLES, CHLLI LIME DRESSING
	VIETNAMESE SALAD BOWL (V, GF) PICKLED CARROT, CUCUMBER, LETTUCE, VERMICELLI NOODLES, BEAN SPROUTS, RED ONION, CORIANDER, NUOC CHAM SAUCE
	SALAD TOPPERS: Lemongrass Chicken +6 - Roast Pork +6 - S+P Squid $6 - Grilled Prawns +9 - Grilled Haloumi +5
	40.0
	36.0
	34.0
	28.0
	52.0
	POA
	POA
	20.0
	20.0



	SIDES
	APPLE + FENNEL HAZELNUT SALAD (V, GF)  RED ONION, BABY ROCKET, PARMESAN TWICE FRIED POTATO (GF) ROSEMARY, SALT, CHILLI MAYO
	12.0
	14.0

	FRIED BROCCOLINI (V, GF) BUTTER, SALT BOWL OF CHIPS (GF) TOMATO SAUCE
	12.0
	12.0


	CLASSICS
	AUSTRALIAN SALT + PEPPER SQUID (GF)  FRIED SQUID, HOUSE SALAD, CHIPS, LEMON, TARTARE
	AUSTRALIAN FISH & CHIPS (GFO) MARKET FISH BATTERED, CRUMBED OR GRILLED, HOUSE SALAD, CHIPS, LEMON, TARTARE
	BEEF + BACON BURGER TOMATO, BACON, CHEESE, ONION, LETTUCE, BBQ SAUCE, MAYO, CHIPS
	FRIED CHICKEN BURGER HOT HONEY SAUCE, PICKLED DAIKON, PICKLED CARROT, WHITE CABBAGE, CHEESE, CHIPS
	STRIPLOIN 300G (GF) HOUSE SALAD, CHIPS
	CHICKEN SCHNITZEL 300G HOUSE SALAD, CHIPS
	BEEF SCHNITZEL 300G HOUSE SALAD, CHIPS
	FRIED MUSHROOM SCHNITZEL HOUSE SALAD, CHIPS
	30.0
	1PC 24.0 | 2PC 32
	26.0
	25.0
	42.0
	27.0
	30.0
	24.0



	EXTRAS
	GRAVY & SAUCES
	SWAP VEGETABLES OR MASH
	+2.0
	+4.0
	+2.0
	+2.0

	TOPPERS
	+3.0
	+5.0
	+9.0


	PIZZA
	PORK BELLY  BBQ SAUCE, MOZZARELLA, RED ONION, SMOKED CHEESE, CHILLI, CORIANDER, CHIPOTLE MAYO
	HAM + PINEAPPLE NAP SAUCE, MOZARELLA, SHAVED HAM, PINEAPPLE
	PEPPERONI NAP SAUCE, MOZARELLA, MILD PEPPERONI, OLIVES
	MARGHERITA (V) NAP SAUCE, MOZARELLA, TOMATO, FRESH BASIL, BALSAMIC GLAZE

	GLUTEN FREE BASE AVAILABLE +3
	28.0
	24.0
	24.0
	24.0

	DESSERTS
	SEE SPECIALS BOARD


