
Chilli Crab Linguini ................................................$32
Blue Swimmer crab, spring onion, herbs, rose sauce 

Fish of the Day .............................................................
please see daily specials

Australian Salt & Pepper Squid [GFA] ...................$26
house made tartare, lemon wedge, house salad with chips 
 
Coopers Pale Ale Battered Barramundi Fillets ...$26
house made tartare, lemon wedge, house salad with chips

FROM THE SEA

à la
carte

STARTERS & SIDES
Bowl of Chips with aioli ......................................................$11
Bowl of Wedges with sour cream, sweet chilli ....................$13
Chargrilled Corn Ribs [GF] garlic butter, paprika, aioli .......$10 
Garlic, Herb & Parmesan Pizza Bread ..............................$14
Pea & Parmesan Arancini with aioli...................................$12

Mini Beef Tacos chili cucumber salsa & chipotle (5) ...........$15 
Southern Fried Chicken Strips chipotle aioli .....................$15
Japanese Crumbed Prawns [5pc] with aioli .......................$15
Tin of Ortiz Anchovies  with crusty bread ....................................$19

FROM THE LAND
300g Scotch Fillet [GFA] .........................................$45
250g Porterhouse [GFA] .........................................$36
Butcher’s Cut ...............................................................
please see daily specials

Chargrilled Lamb Chops ........................................$32
served with a Fresh Greek Salad and Tzatziki

1.2kg Tomahawk Rib-Eye [GFA] .............................$99
pre-order required, enquire for details

All steaks served with Dutch carrots, brocollini and chat potatoes, or if you’d prefer, chips & salad
Your choice of gravy, Diane, pepper, mushroom or red wine jus [GF]

Horseradish, Hot English, Dijon or Seeded Mustard available on request



Chicken Breast Schnitzel ............................................$24
Beef Schnitzel ..............................................................$24
house salad with chips, your choice of sauce -
gravy, diane, pepper, mushroom

     Additional side of sauce or gravy ................................. $2
     Parmigiana - Leg ham, napolitana, cheese .................. $4
     Kilpatrick - Bacon, kilpatrick sauce, cheese ................ $4

Eggplant Schnitzel [Vegan] ..........................................$20
house salad with chips, your choice of sauce -
gravy, diane, pepper, napolitana

Eggplant Parmigiana ...................................................$22
napolitana, cheese, house salad with chips

Herb-Crumbed Lambs Fry ...........................................$20
creamy mashed potato, bacon, caramelised onion, gravy

Vegetarian Linguini ......................................................$22
tomato, basil, olives, capers, parmesan, rocket

THE CLASSICS

FROM THE GARDEN

Chargrilled Chicken Wrap .............................................$19
bacon, aioli, sweet chilli, mixed leaves, red onion with chips

Chargrilled Steak Wrap .................................................$19
sirloin, chipotle aioli, tomato, cheese, mixed leaves with chips
 
Classic B.L.T. ..................................................................$19
brioche bun, aioli, chargrilled bacon, cos, tomato with chips 

Cornflake Crumbed Chicken Burger............................. $22
chipotle aioli, tomato, corn, cos with chips

Beef & Bacon Burger .....................................................$22
chipotle aioli, bacon, pimento cheese, slaw with chips

Classic Caesar Salad .....................................................$22
cos, parmesan, croutons, bacon, poached egg, white anchovies

Crispy Noodle Asian Salad [GFA]
cabbage-carrot slaw, herbs, cashews, crispy noodles, soy & lime 
dressing

chargrilled beef.......$25      salt & pepper tofu [Vegan]....$20
chargrilled chicken...$25

Roast Butternut Pumpkin [GF] [VO] ..............................$24
confit shallots, beetroot relish, goats curd, charred kale 
 
Zucchini & Corn Fritters [Vegan] [GFA] ..........................$24
guacamole, rocket, candied onion, cucumber ribbons, roasted 
capsicum

DESSERTS
Sticky Date Pudding ......................................................$14
vanilla bean ice cream. caramel, fresh strawberry

Cheese Board  ................................................................$20
brie and cheddar, with a selection of accompaniments

Affogato [GF] ...................................................................$15
vanilla bean ice cream, choice of Frangelico or Baileys

Pub Sundae [GFA] ...........................................................$12
crushed nuts, wafer, sprinkles, choice of house made chocolate, 
strawberry or caramel topping

FOOD ALLERGIES & OTHER DIETARY NEEDS CAN BE CATERED FOR, PLEASE DISCUSS YOUR REQUIREMENTS 
WITH STAFF - WHILST ALL DUE CARE WILL BE TAKEN, ALLERGENS SUCH AS NUTS, GLUTEN & LACTOSE 
CAN BE PRESENT IN COMMERCIAL KITCHEN ENVIRONMENTS THUS WE CANNOT GUARANTEE THERE ARE NONE PRESENT

BURGERS & 
WRAPS

Add chicken to your dish.............$5

Gluten-Free Bun...........$3


