
Eats Drinks
B U B B L E S
Tyrrell’s Moore’s Creek Sparkling Brut  8 | 38

La Gioiosa et Amorosa Prosecco  10 | 55

The Lane “Lois’ Brut Rosé  12 | 60

Chandon NV  13 | 65

Chandon “S”  13 | 65 

Veuve Clicquot Brut  25 | 125

FULL SELECTION OF CHAMPAGNES AVAILABLE ON REQUEST

W H I T E S
Tyrrell’s “Moore’s Creek” Sauvignon Blanc  8 | 38

Margan Verdelho  11 | 56

Agrarian “Frisky Farmer” Organic Chardonnay  9 | 45

Majella Riesling  9 | 45

Phillip Shaw “ The Gardner” Pinot Gris  12 | 60 

Cape Mentelle Semillion Sauvignon Blanc  13 | 55

Pikorua Sauvignon Blanc  10 | 50

Geoff Merrill “Reserve” Chardonnay  90

R O S É
Excuse My French Rosé  10 | 45

Cape Mentelle Rosé  13 | 63

Mirabeau “La Comtesse” Provence Rosé   12 | 60

R E D S
Tyrrell’s “Moore’s Creek” Shiraz  8 | 38

Coppabelle Pinot Noir Pinot Noir  10 | 47

Nugan Estate Sangiovesse  11 | 55

Printhie “Mountain Range” Cabernet Sauvignon  9 | 45

Linke Shiraz  10 | 50

Cuttaway Hill Estate Merlot  10 | 47

Terrazas Malbec  13 | 60

Geoff Merrill “Bush Vine” GSM  15 | 70

Petit Cantenac “Saint Emillion” Grand Cru  120

(Merlot, Cabernet Sauvignon, Cabernet Franc) 

S N A C K S
FRIES 9

CHEESY GARLIC BREAD 12

SWEET POTATO WEDGES  9

BUTTERMILK FRIED CHICKEN 15  
Pickles + Chipotle Mayo 

GRILLED BARRAMUNDI TACOS 6 each (Min 3) 
Lettuce, Chipotle + Salsa

SALT AND PEPPER SQUID 15 
Aioli

TRUFFLE ARANCINI  15 
Mushroom, Parmesan + Aioli 

CHARCUTERIE BOARD  24 
Smoked Ham, Hot Salami, Prosciutto, Grilled Bread + Pickles 

DIP BOARD  12 
Hummus, Tzatziki, Eggplant + Pitta  

T W O  H A N D S
BEEF BURGER 21 
Bacon, Cheese, Tomato, Lettuce, Onions, Pickles + Aioli 

PULLED PORK 20 
Fennel Slaw, Chipotle + Pickles 

BUTTER MILK 21 
Slaw, Chipotle, Pickles, Cheese + Bacon

ADD 
Bacon +3, Cheese +3, Beetroot +3, Egg +3, Burger Patty +5 

K I D S
GRILLED MARKET FISH 10 
Fries + Salad

CHICKEN SCHNITZEL 10 
Fries + Salad 

MINUTE STEAK 10 
Fries + Salad

PASTA OF THE DAY 10

SORBETS / ICE CREAM SCOOPS 4 
Daily Flavours

G R E E N S
GREEN SALAD 8 
Mixed Leaves + Balsamic Dressing

GREEN BEANS 9 
Steamed Garlic Chilli Oil, feta + Pine Nuts

GRILLED CHICKEN SALAD 21 
Avocado Salsa, Picked Leaves, Hazelnuts + Vino Coto

HONEY ROASTED PUMPKIN AND BEETROOT SALAD 19 
Walnuts + Goat Cheese

D I N I N G 
CRISPY PORK BELLY 22 
Corn Ragout + Apple Salad

CHICKEN MARYLAND 24 
Cooked in Jus, Mash Potato + Speck Chips

BEEF RUMP 27 
Salad, Chip + Red Wine Jus

CHICKEN SCHNITZEL 20 
Chips, Creamy Slaw + Lemon

CHICKEN PARMIGIANA 24 
Chips, Creamy Slaw + Lemon

SEAFOOD LINGUINI 26 
Prawns, Squid, Barramundi, Chilli , Garlic + Cherry Tomatoes

350GM RIB EYE 49 
Salad, Chips + Jus/Chefs Butter

 

P I Z Z A S
MARGHERITA 20 
Tomato, Mozzarella + Basil

CLASSIC TOMATO 22 
Mozzarella, Ham, Mushroom + Olives 

CHICKEN PERI PERI 24 
Tomato, Mozzarella, Avocado + Onions  

CARNIVORE 25 
Tomato, Mozzarella, Ham, Hot Salami, Italian Sausage + Chilli

PROSCIUTTO 26 
Tomato, Mozzarella, Rocket, Cherry Tomato + Parmesan 

GARDEN 22 
Mozzarella, Basi, Truffle, Mushroom, Prosciutto + Parmesan 

TARTUFATA 24 
Mozzarella, Basil, Truffle, Mushrooms, Prosciutto + Parmesan 

PRAWNS CHILLI 26 
Garlic, Tomato, Mozzarella, Cherry Tomato + Rocket 

CALABRESE 24 
Tomato, Mozzarella, Hot Salami, Olives, Mushrooms + Chilli

W E E K LY  
S P E C I A L S

T H U R S D AY
$3 Tacos

$5 Happy Hour (5–8pm)

S U N D AY
$15 Pizzas

$24 Roast 

M O N D AY  -  W E D N E S D AY 
$15 Meals, Beef or Chicken Burger, 

Schnitzel, Rump Steak or  
Pasta of The Day (from 5pm)

$5 Happy Hour (5–8pm) 

F R I D AY
$5 Happy Hour (5–8pm) 

$12 Cocktails

$6 Pints

S AT U R D AY
$20pp Bottomless Bellini (12–3pm) 

$10 Espresso Martinis
$10 Margaritas

$6 Pints (6–8pm)




