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BURGERS & SANDWICHES

SHARE PLATES

Garlic bread (V)
Bacon & cheese bread

Cheeseburger spring rolls; mustard
tomato sauce (3)

Salt & pepper calamari; lemon, aioli

Wagyu brisket croquettes; mustard
aioli (3)

Chips; gravy or aioli
Wedges; sour cream, sweet chilli

BUCKETS

Southern fried chicken (1kg); chilli or
BBQ sauce

Loaded fries; gravy, cheddar cheese,
fetta (GF)

Loaded vegetable fries; pumpkin
purée, vegan cheese (VG, GF)

Loaded wedges; bacon, cheddar
cheese, sour cream, sweet chilli

Nachos; braised beans, liquid cheese,
guacamole, sour cream, pico de
gallo (V, GF)

(V) - VEGETARIAN, (GF) - GLUTEN FREE, (VG) - VEGAN
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Beef burger; beef patty, tomato, lettuce,
cheese, onion, pickles, special sauce 18

Make it a double 23

Steak sandwich; bacon, caramelized
onion, tomato, lettuce, fried egg, BBQ
sauce 19

Mushroom arancini burger; tomato,
lettuce, slaw, cheese, special sauce,
pickles (V) 18

Southern fried chicken burger;
jalapeno, cheese, red cabbage, slaw,
pickles 18

All burgers & sandwiches are served with chips
GLUTEN FREE BUNS +I

TACOS

Pulled pork; slaw, pickles, bbg sauce 5ea

Buttermilk fried chicken; slaw,

pickles, jalapefios Sea

Mushroom; slaw, sweet corn, sour

cream (V) Sea
SCHNITZELS

Chicken schnitzel; chips, salad 20

Chicken parmy; shaved ham, tomato,

basil, chips, salad 23

Mexican parmy; jalapeno, guacamole,

pico de gallo, sour cream, chips, salad 24

Aussie parmy; bacon, beetroot relish,

slaw, chips, salad 24




STEAKS

250g Rump; 150 day grain-fed (GF) 24
500g Rump; 150 day grain-fed (GF) 34

All steaks cooked your way & served with
chips, salad & choice of sauce

Sauces; pepper, hollandaise, red wine jus,
mushroom, Dianne, gravy, creamy garlic

MAINS

SALADS

Caesar; cos lettuce, bacon, eqgg,
croutons, parmesan, anchovies 17

Asian noodle salad; wombok, chilli,
snow peas, red onion, peanuts, sesame
dressing (V) 17

Famers salad; avocado, cucumber,
tomato, carrot, chopped lettuce, red
onion, house made dressing (V) 16

Wagu beef & ale pie; mash, wilted
greens 21

Beer battered fish & chips; tartare,
lemon 23

Salt & pepper calamari; chips, salad,
aioli, lemon 23

Grilled pork & fennel bangers &
mash (GF); caramelized onion gravy,
peas 23

Poké bowl; brown rice, avocado,
tomato, pickled shoots, carrot,
edamame beans (GF, VG) 19

GRILLED CHICKEN (GF)
SALT & PEPPER CALAMARI
GRILLED PRAWNS (GF)

SPARKLING

Chain Of Fire Merlot; NSW 8 11 32
T’gallant Juliet Pinot Noir; 7.5 10 30
Mornington Peninsula, Aus

Beach Hut Cabernet Merlot; SA 7 10 29
Beach Hut Pink Moscato; SA 6 9 26
Edge Of World Rosé; SA 7 10 29
Edge Of World Shiraz Cab; SA 6 9 26
Tempus Two Silver Cabernet Sauvignon; SA 7 10 29
Wild One Shiraz; SE Aus 7 10 29
Wildflower Shiraz; WA 40

ON TAP

S L BT
Aurelia Prosecco; NSW 8 - 32
Edge of the World Sparkling Cuvée; SA 7 - 27
Yellowglen Piccolo 200ml; VIC - -9
Piper Heidsieck NV; Champagne, France - - 60

WHITE

821 South Sauvignon Blanc; Marlborough, N2 7 10 29
Chain of Fire Pinot Grigio; NSW 7 10 29
Circa 1858 Chardonnay; Central Ranges Aus 7 10 29
Edge of World Sauvignon Blanc; SA 6 9 26
Morgan’s Bay Chardonnay; SE Aus 6 9 26
Pikorua Sauvignon Blanc; Marlborough, NZ 9 1235

Pt Sch Pnt Jug

XXXX Gold 45 6 7.5 14
Byron Bay Premium 5 7 9 17
Carlton Draught 45 6.5 85 16
Carlton Dry 5 7 9 17
Furphy 5 7 85 17
Guinness 6 7 10 -
Heineken 6 9 12 21
James Squire Pale Ale 5.5 8.5 10.5 20
James Squire Mid River 5 7 9 17
Kilkenny 6 85 10 -
Little Creatures IPA 6.5 9.5 125 -
Tooheys New 45 6.5 8.5 16
White Rabbit Dark Ale 6.5 9 11.5 22
James Squire Orchard Crush 5 7 9.5 18




