
   MENU
Bar Snacks

• MARINATED MIX OLIVES  (V)(VE)(GF)
     lemon, chili

• CRISPY FISH TACO
   Flathead, salsa, lime, pickled onion, mayo 

• KFC (KOREAN FRIED CHICKEN WINGS)
   Pickled cucumber, white sesame 

• PORK BELLY BURNT ENDS   (GF)
   Sweet and spicy miso, brussels sprouts       

• LAMB CHOPS  (GF)
   Herb relish, lemon

• CROQUTTES (3)
   Chorizo, jalapeno mayo, gouda

• BURRATA    (V)
   Mixed tomato salad, basil, rocket pesto, croutons 

• CRISPY SQUID     (GF)
   Schechuan pepper seasoning, lime

• GARLIC BREAD     (V) 
   French baguette, parsley, parmesan 

• SPRING GREENS  (V) *(VE) 
   Sundried tomato salsa, parmesan, pickled lemon 

• POTATO CHIPS          (V)*(VE)
   Special seasoning, garlic aioli

Classics
• BEER BATTERED FISH AND CHIPS
   Flat head, green salad, tartare sauce, lemon

• HOUSE CRUMBED CHICKEN BREAST 
   SCHNITZEL
   Green salad, chips, gravy

• CHICKEN PARMIGIANA
   Chorizo, napoli sauce, mozzarella, green salad, 
   chips

In between Hands
• CLASSIC CHEESE BURGER
   Beef patty, swiss cheese, caramelized onion,
   tomato, lettuce, crispy bacon, special sauce,
   pickles, chips          

• FRIED CHICKEN BURGER
   Southern fried chicken thigh, lettuce, swiss
   cheese, jalapeno, tomato salsa, chips 

• VEGGIE BURGER    (V)*(VE)
   Crumbed portobello, halloumi, green chutney, 
   tomato, chips

• FISH BURGER
   Battered hoki �llet, lettuce, tomato, onion,
   tartare , chips  

• STEAK SANDWICH
   Scotch �llet, caramelized onion, swiss cheese,
   american mustard, tomato, special sauce, chips
   +Swap for GF bun $3
    Discuss vegetarian and gluten free option with sta� 

Mains 
• SIGNATURE T-BONE STEAK (TO SHARE)     (GF)
   Jack’s creek (MS2+) carved 1kg steak, brandy jus, bone 
   marrow butter  
   3 sides of your choice 

• SCOTCH FILLET 300G       (GF)
   100D grain fed scotch �llet, creamy cauli�ower, crispy   
   kale, parsley butter, brandy jus 

• PORK CHOP                    (GF)
   Bone in pork chop, ginger and carrot puree, buttered 
   green beans, brandy jus

• LAMB RAGU RIGATONI
  Braised lamb shoulder, mint, peas, parmesan

• MUSHROOM GNOCCHI            (V) 
   Creamy brown mushroom, kale, thyme, parmesan 

• BARRAMUNDI             (GF)
   Crispy skin on barramundi, mild coconut curry, asian 
   salad, crispy rice paper 

• THREE MEAT 
   Chicken, salami, chorizo, spanish onions, chili �akes 

• TANDOORI CHICKEN
  Tomato base, red peppers, onion, mint sauce,
   chili �akes

continue.....

Pizza 10’
• TRADITIONAL MARGHERITA
   Three cheese, basil, cherry tomato  

• HOT SALAMI
   Jalapeno, red peppers, bocconcini 

• THREE VEG       (V)
   Red peppers, artichoke, mushrooms, grana padano 

Salad
• CHICKEN CEASAR
  Grilled chicken, crispy bacon, croutons, 
  iceberg lettuce, egg

• MEDITERRANEAN COUS COUS       (V)(GF)
   Tomato, cucumber, feta, red onion, chickpea, herbs, 
   lemon, chili 

• WATERMELON               (V)(GF)
   Feta, olives, mint, cucumber  



Sides $6
• Potato chips                  
• Paris mash
• Grilled brocollini, tomato salsa, lemon  
• Sautéed mushrooms,  
• House green salad, feta
• French beans, capers, brown butter

Desserts
• DARK CHOCOLATE MOUSSE       (V)
  Vanilla sponge, almonds, tim tams 

• ROSE WATER PANNACOTTA   (V)
   honey, pistachio, white chocolate, mango 

• SEASONAL SORBET, coconut, fruits   (V)(VE)

Kids
• BATTERED FISH AND CHIPS       
• CHICKEN NUGGETS AND CHIPS   
• PLAIN CHEESE BURGER, AIOLI AND CHIPS 
• CHEESE PASTA 
• VANILLA ICE CREAM    

ALLERGENS
(V) Vegetarian
(GF) Gulten free
( VE) Vegan

All of our sta� are allergen trained and take the 
utmost care when it comes to all allergan 
requirement s for our guests.

10% surcharge applies onweekends
15% surcharge applies on Public Holidays.


