
STARTERS & SHARE PLATES 
Fried Buttermilk Popcorn Chicken 12 

w/ chipotle mayo 

Half Kilo BBQ Glazed Chicken Wings 9 

Mushroom & Three Cheese Arancini Balls 10 V 

w/ aioli  

Stone Baked Garlic Bread 6 V 

Three Cheese Garlic Bread 8 V 

Korean BBQ Pork Ribs 16 

Tater Skin Melts 15 V VO 

w/ mushroom, capsicum, spinach & cheese 

Halloumi Fries 15 V  

w/ vin cotto + aioli  

Baked Brie 18 V 

w/ honey pecans, sourdough + truffle oil   

All starters & share plates ordered as a main will  

incur a $5 surcharge 

PIZZA 18 

Top Paddock chicken, prosciutto, pepperoni, bacon 

w/ bbq sauce & mozzarella  

Roman Chicken w/ capsicum, olives, pesto &  

mozzarella  

Oh My Vegies V VO roasted sweet potato, roasted 

capsicum, baby spinach & mushrooms w/ mozzarella 

+ truffle oil  

Ham & Pineapple w/ mozzarella  

Spanish Mushroom chorizo sausage, roasted  

capsicum, mushrooms w/ mozzarella  

Slow Cooked Beef Brisket w/ red onion, mozzarella, 

bbq sauce + garlic aioli 

+ Gluten free base 4   + Vegan cheese 3 

SLOW ROASTED CARVERY 
Free Range Pork w/ sage 21 

carved by our chefs for you, served w/ traditional 

condiments, rich gravy + our vegetable bar 

 

 

 

 

 

 

 

GRILL PIT 
Carefully selected from ethical, hormone & antibiotic 

free grass fed beef, seasoned & chargrilled over our 

open fire pit served w/ chips + your choice of gravy 

250gm Black Angus Scotch Fillet 36 

200gm Black Angus Eye Fillet 40 

300gm Shorthorn Rump 29 

250gm Dry Aged Porterhouse 34 

 

 

 

 

 

 

 

 

 

Not in the mood for chips?  

Swap your side, charges may apply. 

MAINS 
Wild Mushroom Risotto 24 V 

w/ sage & asparagus 

Chicken or Beef Schnitzel & Chips 21 

+ your choice of gravy 

Salt & Pepper Squid & Chips 22 

Pale Ale Battered Fish & Chips 21 
Seafood Duo & Chips 25 

pale ale battered fish w/ salt & pepper squid  

200gm Wagyu Cheeseburger & Chips 24 

w/ cheese, bacon, tomato, house sauce & pickles  

Buttermilk Fried Chicken Burger & Chips 24 

w/ cheese, bacon, slaw + chipotle mayo  

300gm Chimichurri Chicken Breast 29 GFO 

w/ sweet potato chips + chipotle mayo 

200gm Atlantic Salmon 34 GFO 

w/ broccolini in chilli + garlic & prawns in a garlic 

cream  

SIDES  
Chips 5  

Roasted garlic potato mash 5 GF 

Mac & Cheese 6 

Onion rings 7 

Sweet potato chips 7 

Wedges w/ sweet chilli + sour cream 7 

Broccolini in chilli + garlic 7 GF N 

 

SAUCES + TOPPINGS 

+Red wine jus 2   +Garlic cream 2 

+Hollandaise 2    +Brown sugar BBQ 2 

+Blue cheese 2   +Spicy chipotle BBQ 2  

+Nacho cheese 2  +Super-Hot habanero 2 

+Chipotle mayo 2  +Hickory BBQ 2 

+Fried egg 2     +Parmi 3  

+Hawaiian 3    +Prawns in garlic cream 6  

GRAVIES 

Mushroom     Pepper     Dianne     Gravy GFO 

 

 

DESSERT  
New York Baked Cheesecake 10 

+ salted caramel sauce  

Hazelnut Empanadas 10 

w/ vanilla bean ice cream  

Chocolate Pudding 10 

w/ vanilla bean ice cream 

Affogato 9 GF 

vanilla bean ice cream & a shot of espresso  

+ your choice of liqueur POA 

Marshmallow & Strawberry Dessert Pizza 16 

w/ nutella, salted caramel + vanilla bean ice cream 

Pear & Camembert Cheese Dessert Pizza 16 

w/ quince paste + toasted almonds  

Tasting Board 20 N NO 

selection of strawberries, marshmallows, churros,  

jam filled donuts, nutella & vanilla bean ice cream  

NUTELLA FOUNTAIN 
Molten Nutella poured from our fountain,  

served w/ these sweet dipping temptations...  

Fruit + marshmallow 10 N NO  

Churros + vanilla bean ice cream 10 N NO  

Jam Filled Donuts + vanilla bean ice cream 10 N NO  

LOADED SUNDAE 

w/ Nutella & your sweet selection of…  

Chocolate Brownie + chocolate fudge 10 N  

Chocolate Fudge Cookie + salted caramel 10 N  

Strawberries + coulis & cream 10 GF N  

 

V  = Vegetarian     VO  = Vegan option 

GF = Gluten free    GFO = Gluten free option 

N  = Contains nuts   NO  = Nuts can be removed 
 

Please advise staff of any allergies before ordering 

Menu subject to seasonal availability  

10% surcharge applies on Public Holidays 

 

SMOKED HOUSE BBQ 
House smoked & slow cooked for hours by our 

chefs using our own blend of oak, hickory &  

cherry wood. Complimented by our own rub w/ a 

touch of sweet & a little bit of heat w/ slider buns, 

slaw + chips 

800gm Full Rack Baby Back Pork Ribs 35 

400gm Grass Fed Angus Beef Short Rib 30 

300gm Wagyu Marble Score 9+ Brisket Slices 36 

Seasonal Vegetable Selection 20 VO V 

then pick your sauce... 

Brown sugar BBQ 

Spicy chipotle BBQ   

Super-Hot habanero   

MAKE YOUR OWN PIZZA 

Make Your Own Up to Five Toppings 20 

Start w/ tomato sauce, mozzarella & you choose 

the rest.. chicken, bacon, prosciutto, pepperoni, 

chorizo sausage, gypsy ham, roasted capsicum, 

swiss brown mushrooms, red onion, roasted 

sweet potato, baby spinach, pineapple, olives, 

bbq sauce, garlic aioli. 



KIDS 10 12 years & under 
To drink 

a glass of milk or juice 

To feed w/ a side of crunch 

crunch = carrots & cucumber sticks 

Fish Fillet, steamed, grilled, battered or crumbed  

& chips  

Meatballs & Pasta 

Popcorn Chicken & chips 

Mini Cheeseburger & chips  

Chicken Schnitzel & chips  

Char Kids Plate, cocktail franks, cheese, sultanas,  

dip, crackers + tomato sauce 

Hawaiian Pizza  

To finish  

chocolate sauce loaded sundae or 

seasonal fresh cut fruit + nutella fondue N NO 

Wanting a healthier option? Why not swap  

your chips for roast potatoes. 

 

   
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


