


l a r g e  b i t e s

C L U B  S A N D W I C H 	 2 2
Grilled Chicken, Bacon, Lettuce, Tomato,

Fried Egg & Aioli on a layered Sandwich

served with Fries

C L A S S I C  C H E E S E  B U R G E R	 24
Beef Patty (medium rare), Double Cheese,

Caramelised Onion, Lettuce, Tomato,

Pickles & Burger Sauce, topped with

Onion Rings, served with Fries

H A L L O U M I  B U R G E R 	 24
Grilled Halloumi, Lettuce, Caramelised

Onion, Tomato, Pickles & Beetroot Relish,

topped with a Fried Pickle, served with Fries

S T E A K  S A N D W I C H 	 24
Grilled Steak on Sourdough, Caramelised

Onion, Fried Egg, Cheddar Cheese & Relish

served with Fries

B A N G E R S  &  M A S H 	 26
Cumberland Pork Sausage with Pomme Puree,

Caramelised Onion with a Red Wine Jus

B E E F  R A G U 	 2 8
Slow Cooked Beef Shin with Tomato & Red

Wine Sauce served on Pappardelle Pasta

2 0 0 G  P O R T E R H O U S E  S T E A K 	 2 9
Served with Green Salad, Fries & Red Wine Jus

C H I C K E N  P A R M I G I A N A 	 2 9
Chicken Schnitzel with Smoked Ham,

Mozzarella Cheese served with Salad & Fries

B E E R  B A T T E R E D  F I S H  &  C H I P S 	 2 4
Lightly Battered Flathead, Tartare Sauce & Fries

s m a l l  b i t e s
S O U R D O U G H  ( v ) 	 1 1
Served with Balsamic Vinegar &

Extra Virgin Olive Oil

A R A N C I N I  (v)	 15
Pumpkin & Mozzarella served with

Rosemary Aioli

H U M M U S  &  F L A T B R E A D  ( v ) 	 1 6
House Made Hummus with Toasted Flatbread

H O U S E  O L I V E S  ( v ,  g n r ) 	 1 2
Warm Marinated Mixed Olives

K A R A A G E  C H I C K E N 	 16
Lightly Coated Fried Chicken Pieces

served with Citrus Ponzu

S A L T  &  P E P P E R  C A L A M A R I 	 18
Lightly Fried on a Bed of Rocket served

with Lemon Aioli

B A K E D  G O A T S  C H E E S E  ( v ) 	 18
Served with Tomato Sugo, Basil & Sourdough

HA L L O U M I  C H I P S  (v)	 16
Served with Herb Sour Cream

F R I E S	 10
Served with Aioli

S A L A D S
R O A S T E D  M U S H R O O M  S A L A D 	 1 9
Roasted Mushrooms with Pear,

Walnut & Yuzu Dressing

G A R D E N  S A L A D  (gnr, vg, v)	 1 5
Tomato, Cucumber, Onion & Red Wine Dressing

C A E S A R  S A L A D 	 1 9
Cos Lettuce, Bacon, Parmesan Cheese,

Croutons & Poached Egg with Caesar Dressing

E x t r a s
PA R M E S A N  G A R L I C  M A S H  P OTATO 	 1 6

S T E A M E D  V E G G I E S 	 1 3

A D D  G R I L L E D  C H I C K E N 	 6

A D D  H A L L O U M I  C H E E S E 	 6

Dietary Guide - GNR = Gluten Not In Recipe,
N = Has Nuts, V = Vegetarian, VG = Vegan.

Please let your waiter know of any allergies or dietary restrictions 
you have. 15% Surcharge on Sundays and Public Holidays.

2 COURSE SHARED MENU $49 PP
S T A R T E R S

Burrata, Salmon Gravlax and Baked Goats 

Cheese with Sourdough (to share)

M A I N S
Porterhouse Steak or Chicken Munro

(per person)

S I D E S
Roasted Cauliflower, Fries and Green Salad 

(to share)

A D D  D E S S E R T  F O R  $ 1 0  P P


