
Chips 
With house made chook salt & tomato sauce (GF)                                     $12
Make it truffle fries with truffle oil, parmesan & truffle mayo                        $16

Sweet Potato Fries
With sweet chilli & sour cream                                                               $15

Gluten Free - GF   //  Gluten Free Available - GFA //  Vegan - VE  //  Vegetarian - V 

B A R  S N A C K S  

10% Surcharge Applies on Sundays and Public Holidays

Wedges 
With sour cream & sweet chilli sauce (V)                                                  $15

Onion Rings 
House made onion rings  & aioli sauce                                                     $10

Chicken Wings BBQ or Buffalo 
With a side of ranch (GFA)                                                                       $18

Garlic Bread
Add cheese $2                                                                                        $11

Fish Bites
With tartare sauce & lemon                                                                     $18              

Salt & Pepper Calamari
With aioli & lemon (GFA)                                                                        $18

Steak Tartare 
With cured yolk , sour dough crisp , cheddar cheese, gherkins & caper berries
(GFA)                                                                                                   $28

Chefs Arancini (4)

Dip, parmesan                                                                                          $14



Gluten Free - GF   //  Gluten Free Available - GFA //  Vegan - VE  //  Vegetarian - V 

Caesar Salad
Cos lettuce, crispy bacon, croutons, egg, parmesan & house 
made dressing
Add Chicken - $6 Add Prawns - $8 (GFA)                                              $20

10% Surcharge Applies on Sundays and Public Holidays

S A L A D S

Add Chicken - $6 Add Prawns $8 (GF)

Cavalo Rosso 
Red cabbage, balsamic dressing, nuts, parsley, blue cheese                           $20

D E S S E R T S

K I D S  M E A L S  

Churros
With Belgian chocolate sauce or dulce de leche                                     $15

Cheese  Board 

Choice of two premium cheeses, quince paste, nuts, crackers, ‘Brewery’
sourdough & seasonal fruits                                                                $22
Add cheese - $8 (GFA)                              

Panna Cotta 
Berry compote, vanilla sauce & hazelnut crumbs                                   $15

All kids meals come with a
drink and ice cream

Nuggets & Chips

Fish & Chips

Cheese Pizza
Hawaian Pizza

Cheeseburger & Chips

$15



C L A S S I C S

Gluten Free - GF   //  Gluten Free Available - GFA //  Vegan - VE  //  Vegetarian - V 

Chicken Schnitzel
House crumbed chicken breast served with chips, salad & 
choice of sauce                                                                                       $28

Make it a Parmy $5

Fish and Chips
House beer battered fish with chips, salad, mushy peas, tartare sauce           $27

10% Surcharge Applies on Sundays and Public Holidays

Vegan Parmigiana 
House crumbed eggplant with napolitana sauce & vegan mozzerella
cheese with chips and salad                                                      $29

B U R G E R S

Kat’s Veal Schnitzel
House crumbed veal served with chips, gravy, cranberry sauce & burnt butter 
                                                                                                             $35          

Native Rose Burger
Wagyu beef patty, Monterey Jack cheese & aged cheddar, crispy onion rings &
secret burger sauce served with chips (GFA)                                            $27
Add Bacon - $4  GF Bun - $4 

Impossible Burger
‘Impossible’ burger patty, vegan cheese, lettuce, onion & vegan secret 
burger sauce served with chips (VE, GFA)                                               $28

Add Bacon - $4 GF Bun - $4

Grilled Chicken Burger
House marinated chicken thigh, lettuce, tomato, onion, special sauce 
served with chips (GFA)                                                                          $25



P I Z Z A  

Gluten Free - GF   //  Gluten Free Available - GFA //  Vegan - VE  //  Vegetarian - V 

Our Napolitano sauce is made in house and all our pizza’s are made fresh to order
Additions are available to add to any pizza ask your server when ordering

Add Burrata $4/ Add Honey chilli drizzle $2 / $4 Gluten free base 

Buffalo Margherita

Napolitano base, buffalo mozzarella, basil pesto (V)                                   $22

Garlic Prawn
Napolitano base, mozzarella, garlic prawns, confit cherry tomato, pesto         $28

Four Cheese 
Napolitano base, mozzarella, brie, blue, smoked scamorza (V)                       $24

Capricciosa
Napolitano base, mozzarella, ham, artichoke, mushroom, olive                        $25

Pepperoni                                                                           
Napolitano base, mozzarella, pepperoni                                                      $24
Double pepperoni $4

Supreme
Napolitano base, mozzarella, ham, pepperoni, pineapple, capsicum, 
onion, olives                                                                                           $26

Buffalo Chicken
Napolitano base, mozzarella, house marinated spicy chicken, onion, ranch sauce                 
                                                                            Add Spice $2...........................$26              

Hawaiian
Napolitano base, mozzarella, smoked ham, pineapple                                    $23

10% Surcharge Applies on Sundays and Public Holidays

Bianca 
White base, chorizo, smoked speck, rocket, parmesan                                 $23



S I D E S

i

F R O M  T H E  G R I L L

With chips & one side and one sauce (GFA)                                              $46
600gm ‘Borrowdale’ Free-Range Pork Tomahawk

S A U C E S

Garden Salad mustard honey dressing       

Brussel Sprouts sweet chilli, shallots                                          

Half rack served with chips, full rack with chips and one side (GF)            $45/65
Free-Range BBQ Pork Ribs Half or Full Rack

260gm ‘True North’ Premium Beef Sirloin 
MBS3+ with chips , one side and one sauce (GF)                                       $50

Served with fregola, cherry tomato, chickpeas, capers, raddichio, bagna cauda
butter                                                                                                    $36  

Market Fish 

Creamy Mash pecorino, chives, olive oil         

Coleslaw sour cream dressing, currants        

Corn Ribs miso butter, parmesan               Gravy                                     

Creamy Mushroom

Red Wine Jus
Peppercorn

Gluten Free - GF   //  Gluten Free Available - GFA //  Vegan - VE  //  Vegetarian - V 
10% Surcharge Applies on Sundays and Public Holidays

Lamb Backstrap 
With chips & choice of one side with special gravy                                     $42

$8

Mustard                                  

Diane

$2

Any extra sauce $1                          
Seasonal greens  lemon dressing                                  

With chips & Cafe De Pais Butter (GFA)                                                    $29  
Steak Frites
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