TAPAS
Garlic bread

$9.50

(VE)

Toasted ciabatta, garlic butter, parsley

Waffle fries

$15.50

Loaded with bacon, pulled pork, melted cheese

French fries

$10.00

Thin-cut fries served with black gralic mayo

Brussel sprouts

$14.00

Pan fried with bacon, parsley, parmesan crust

Calamari

$20.00

(GF)

Bao buns (3)

$19.00

Crispy pork belly or teriyaki tofu, kimchi,
bulgogi dressing

Shoyu duck egg

(VE/GF)

$15.50

Gochujang bok choy, kimchi, soy marinated
soft boiled egg.

Baked camembert

(VE)

$20.50

Lavosh cracker, figs, cranberry, maple glazed nuts

Scallops

$22.00

(GF)

Lime cured, coconut yoghurt, coriander, chili

Szechuan coated, sriracha mayo, salad greens

Fried pickles

Kabsa prawns

Panko crumbed house beer pickles, with
mustard mayo

$22.00

(GF)

Eastern spiced prawns, tomato onion rice, rocket,
coconut mint yoghurt

Cauliflower

$15.00

(VEO)

$15.50

Buffalo spiced florets, bang bang sauce,
roast peanuts

LARGE PLATES
Fish & chips

$28.00

Great Southern Orange Roughy, salad, fries,
habanero tartare sauce

Goldband snapper

(GF) $32.00

Grilled, cassoulet beans, creamed leek,
salsa verde

Seafood plate

$43.00

Orange roughy, calamari, grilled prawns, scallops,
fries, seafood sticks

Chicken parmy

$28.00

House-crumbed breast, bacon, tomato ragu,
salad, fries

Pork ribs

$35.00

(GF)

Bourbon glazed baby back ribs, chipotle butter,
grilled corn, hand cut chips

Beef ribs

$37.00

(GF)

Braised oxtail

(GF)

$31.00

Asian greens, mushrooms, Szechuan braised oxtail

Kangaroo fillet

(GF)

$35.00

Kangaroo, samphire, roasted beetroot,
celeriac puree, bush plum jus

Scotch fillet

$39.00

(GF)

350g Black Angus MSA, fries, spring salad
SAUCES: Gravy, Garlic, Mushroom,
Pepper, Red Wine Jus, Marrow Butter

Hummus salad

(V/GF)

$2.00
$17.00

Spiced cauliflower, chickpea, tomato, rocket,
red onion, hummus, coconut yoghurt

Autumn salad

(VEO/GF)

$21.00

Honey roasted beetroot, rocket, spiced lentils,
pine nuts, goats cheese

BBQ beef short rib, hand cut chips, American slaw

American share board $65.00

Seafood broth

(GF)

(GF)

$31.00

Spicy coconut milk broth, prawns, scallops,
calamari, fish, chili jam, toasted sourdough

Duck

Pork ribs, beef brisket, southern chicken, pickles,
slaw, fries, grilled corn

$30.00

(GF)

Confit crispy skinned duck leg, sage & burnt
butternut mash, jus

PLEASE PLACE YOUR ORDER UP AT THE COUNTER.
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BURGERS

SIDES

(ALL SERVED WITH CHIPS)

Fries

Reuben

Pastrami, Swiss cheese, sauerkraut,
Russian dressing, pickles on dark rye

Beef

$23.50

$10.50

(GF/VEO)

Aioli (extra sauce 1)

Wedges

$10.50

(VEO)

Sour cream, sweet chili

$24.00

180g pattie, bacon, bacon relish, pickles,
black garlic mayo, American cheese

Chicken

$24.00

Steak

$24.00

Buttermilk fried chicken, Vietnamese slaw,
bang bang sauce

200g rump, rocket, Swiss cheese, beetroot relish,
angry onions, mustard mayo

Slaw

$9.50

(GF/VEO)

American or Vietnamese

Salad

$9.00

(GF/VEO)

Carrot, tomato, red onion, cucumber, meslun

KIDS MEALS
(INC. FRIES - KIDS UNDER 12 ONLY)

Mushroom

$22.00

(VEO)

Southern fried king oyster mushroom,
American slaw, bourbon BBQ sauce

Cheeseburger

$14.00

Beef pattie, cheese and salad greens

Add Extra Pattie 6, Cheese 1.5, Bacon 2.5

Dino nuggets

$14.00

Chicken nuggets, salad greens, sauce

PIZZAS

Fish

$14.00

Pizza bread

$14.00

Battered local fish, salad greens, sauce

Satay chicken

$26.00

Bacon, cheese, tomato ragu, salad greens

Capsicum, red onion, crushed peanuts,
satay sauce

Meat lovers

$28.00

Chorizo, bacon, ground beef, prosciutto,
BBQ drizzle

Vegetarian

$24.00

(VE)

Roast pumpkin, red peppers, cashews, rocket,
hummus, herbs

Butter chicken

$26.00

Marinated chicken, onion, capsicum,
garlic sauce

Pulled pork

DESSERTS
Budino

$11.00

(GF/VE)

Choc hazelnut mousse, popcorn bark

Choc lava cake

(GF/V)

$14.00

Chocolate lava cake, Chambord raspberry coulis,
Ferrero Rocher ice cream

$26.00

Pulled pork, bacon, smoked pineapple,
prosciutto, BBQ drizzle

Pavolva smash

(GF/VE)

$13.00

Kiwi fruit, passionfruit, strawberries, cream

PLEASE PLACE YOUR ORDER UP AT THE COUNTER.
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Please be advised that food prepared here may contain milk, eggs, wheat, peanuts, tree nuts, soy bean, fish and shellfish.
Although every care is taken, we cannot guarantee our food is 100% allergen free.

