
TAPAS

MENU

MENU

PUB CLASSICS

FISH & CHIPS (I) 37

Battered hake, slaw, fries, tartare sauce

CHEFS MARKET FISH: See specials screen MP

CHICKEN PARMY 35

House crumbed breast, bacon, tomato ragu, cheese
blend, slaw, fries

CHICKEN SCHNITZEL 34

House crumbed breast, slaw, fries, choice of sauce*

*Gravy, Creamy Garlic, Mushroom, Peppercorn (GF)

BEEF SMASH BURGER 31

2 smashed beef patties, Gruyère, McClures pickles, 
Cos lettuce, tobacco onions, Hollow burger sauce

KOREAN FRIED CHICKEN BURGER 28

Crunchy Korean fried chicken thigh, Korean 
BBQ sauce, aioli, pickled slaw

STEAK SANDWICH 34

Grilled sirloin, bacon, caramelised onion jam, Gruyère 
cheese, tobacco onions, rocket, aioli

SMOKEY BBQ PORK RIBS 40

House-made BBQ sauce, fries, slaw (GF)

FROM THE GRILL (GF)

 SCOTCH FILLET

 PITCH BLACK ANGUS RUMP

 SIRLOIN

sauce*

Gravy, Creamy Garlic, Mushroom, Peppercorn (GF)
CHEESY GARLIC CIABATTA

15

Toasted ciabatta, garlic butter, 3 cheese (VE/VEO)

WARM CIABATTA & OLIVES 19

Toasted ciabatta with rosemary oil, balsamic,
marinated olives, dukkha (VG)

FRENCH FRIES 16

Aioli, tomato sauce (VE/VEO/GF)

WEDGES 16

Potato wedges, sour cream, sweet chilli (VE/VEO)

CHARRED CORN RIBS 15

Smoked cowboy butter, ranch dressing, 
green onions (VE/VEO/GFO)

CHORIZO & PRAWN GAMBAS (A) 26

West Australian prawns, chorizo, garlic, chilli, 
white wine, parsley, lemon, grilled ciabatta 
(served on a hot skillet)

SZECHUAN CALAMARI (I) 25

Szechuan pepper dusted, garlic aioli (GF)

TACOS (2PCS) (A) 18

Prawn : Grilled prawns, charred corn salsa, lime, hot
honey ranch, coriander

TACOS (2PCS) 16

Pulled Beef: Braised beef rib, pickled slaw, 
Korean BBQ sauce

KOREAN FRIED POPCORN CHICKEN 27

Korean fried chicken bites, chilli soy 
caramel, toasted sesame seeds

PORK BELLY BURNT ENDS 26

Apple cider & ginger glazed pork belly, 
pickled cucumber, crushed walnut (GF)

PLEASE NOTE ALL FOOD WILL BE SERVED WHEN PREPARED AND READY

TAPAS MEALS ARE SERVED WITH MAIN MEALS (NOT AS ENTRÉES OR STARTERS)

PLEASE PLACE YOUR ORDER AT THE BAR

300G SCOTCH FILLET 50

Locally sourced, fries, slaw, choice of sauce*

500G PITCH BLACK ANGUS RUMP 55

Locally sourced, fries, slaw, choice of sauce*

300G SIRLOIN 43

Locally sourced, fries, slaw, choice of sauce*

*Gravy, Creamy Garlic, Mushroom, Peppercorn (GF)



WARM SEASONAL VEGETABLE & GRAIN SALAD (VE/VEO) 18.5

Roasted beetroot, seasonal veg, grains, toasted seeds, whipped smoked fetta, citrus vinegarette

CHARGRILLED EGGPLANT (V) 17.5

White miso glaze, vegan ranch, pomegranate, crispy chickpeas

FIVE CHEESE MACARONI GRATIN 22

Macaroni, Manchego, Gruyère, Mozzarella, Egmont, parmesan bechamel, pangrattato, truffle oil

TRIPLE COOKED DUCK FAT POTATOES (GF) 21

Roasted local potatoes, duck fat, roasted garlic, crispy thyme, flaked sea salt, sauce au poivre

CHARRED WINTER VEGETABLES (GF/V) 17
Charred vegetables, confit garlic, brown butter, lemon zest, flaked almonds

MENU

MENU

SIDES

KIDS

HAM & CHEESE TOASTIE Slaw, fries, tomato sauce, Fruit Box 17

DINO NUGGETS Chicken nuggets, slaw, fries, tomato sauce, Fruit Box 17

FISH ‘N’ CHIPS (I) Battered fish, slaw, fries, tomato sauce, Fruit Box 17

PIZZA Cheese or bacon & cheese, slaw, fries, tomato sauce, Fruit Box 17

TACO (I) Battered Fish, slaw, fries, tomato sauce, Fruit Box 17

Fruit Box flavours Orange, Apple, Apple & Blackcurrant

DESSERTS

HOUSE BAKED COOKIE DOUGH Served with vanilla ice-cream 12

SOFT SERVE ICE-CREAM Selection of toppings & sauces: see digital screen

PLEASE NOTE ALL FOOD WILL BE SERVED WHEN PREPARED AND READY

TAPAS MEALS ARE SERVED WITH MAIN MEALS (NOT AS ENTRÉES OR STARTERS)

MARGHERITA Napoli sauce, cherry tomato, mozzarella, bocconcini, basil 31

MEATLOVERS Napoli sauce, mozzarella, chorizo, bacon, pulled beef, chicken, BBQ sauce 36

PEPPERONI Napoli sauce, mozzarella, pepperoni, hot honey 34

PIZZA

PLEASE PLACE YOUR ORDER AT THE BAR
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