
S ta r t e r s
g a r l i c  b r e a d  ( V )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8

c h e e s y  b r e a d  ( V ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 0

s w e e t  p o tat o  c h i p p i e s  ( v )  . . . . . . . . . . . . . . . . . $ 1 2
served w sour cream & sweet chilli sauce

b r u s c h e t ta  ( V )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 6
fresh locally baked sourdough, pesto, heirloom tomatoes, 
goats’ cheese, balsamic glaze, alto & kosher salt

s a lt  &  p e p p e r  s q u i d  ( d f )  . . . . . . . . . . . . . . . . . . . $ 1 7
lightly dusted salt & szechuan pepper squid with chilli 
lime dipping sauce

w h i s k y  w i n g s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 6
1 pound of house smoked whisky chicken wings, IPA & 
cherry BBQ dipping sauce

pa s ta  b o w l s
c a r b o n a r a   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 6
linguine, bacon, onion, garlic, egg & vino cream sauce

f u n g h i  pa s ta  ( V  &  G F O )  . . . . . . . . . . . . . . . . . . . . . . $ 2 6
assorted mushrooms, cherry tomatoes, pesto, truffle oil 
& pecorino

s a l a d  b o w l s
b u d d h a  b o w l  ( v g  &  g f )  . . . . . . . . . . . . . . . . . . . . . . $ 2 4
roasted pumpkin, sweet potato, grilled mushroom, 
paprika, cumin & thyme roasted chickpeas, rocket, 
heirloom tomatoes & green goddess dressing

c a e s a r  s a l a d  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 4
fresh bitter leaf, bacon, parmesan, sourdough croutons, 
creamy balsamic dressing & coddled egg

w a r m  p r a w n  &  c a l a m a r i  s a l a d  ( g f )  . . . $ 2 8
sautéed prawns & calamari, chat potato, kalamata olives, 
cherry tomatoes, rocket, picked herbs & aioli

s i g n at u r e  m a i n s
S m o k e d  c h i l e a n  1 / 2  b i r d  ( g f )  . . . . . . . . . . . $ 2 9
1/2 chicken marinated in fresh herbs, lemon zest, chilli 
flakes served with roasted sweet potato, pumpkin, 
steamed greens, chimichurri, spiced yoghurt & grilled 
lemon cheek

ta s m a n i a n  s a l m o n  ( g f )  . . . . . . . . . . . . . . . . . . . . . $ 3 4
pan seared tasmanian salmon, roasted sweet potato, 
pumpkin, steamed greens, charred lemon cheek, 
tarragon & black pepper cream sauce

l a m b  r u m p  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 4 0
oven roasted lamb rump, parsnip purée, seasonal 
steamed greens, pomegranate molasses drizzle &     
house jus

(V) Vegetarian 

(VG) Vegan 

(GF) Gluten Free                           

(DF) Dairy Free

menu
p u b  c l a s s i c s

Served with your choice of chips & salad or roasted veg & 
choice of sauce

c h i c k e n  s c h n i t z e l  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 6

c h i c k e n  pa r m i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 8

2 5 0 g m  a n g u s  r u m p  s t e a k  ( g f o )  . . . . . . . . . . $ 2 9

c r u m b e d  l a m b  c u t l e t s  . . . . . . . . . . . . . . . . . . . . . $ 3 2

b e e r  b at t e r e d  f i s h  . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 6
with lemon wedge & tartare sauce

t w o  h a n d s
a n g u s  b e e f  b u r g e r  . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 4
chargrilled angus beef patty, bacon, american chedder, 
lettuce, tomato, IPA BBQ sauce & chips

s o u t h e r n  f r i e d  c h i c k e n  b u r g e r  . . . . . . . . . $ 2 4
southern spiced chicken breast, bacon, american 
cheddar, lettuce, tomato, chipotle mayo & chips

l i m o t o  h a n g e r  s t e a k  s a n g a  . . . . . . . . . . . . . . $ 2 8
hanger steak, lettuce, tomato, smoked ham, grilled 
provolone cheese, chimichurri & chips

b e e f  i t  u p
Steaks served with chips & salad or roast veg with choice 
of sauce

2 5 0 g m  a n g u s  r u m p  s t e a k  . . . . . . . . . . . . . . . . . . $ 2 9

d i a m a n t i n a  g r a i n  f e d  s t r i p l o i n  . . . . . . . . $ 3 6

2 5 0 g m  w a g y u  e y e  o f  t h e  r u m p  ( g f )  . . . . $ 4 5
mb4+



k i d s
c h i c k e n  n u g g e t s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 2
w/ tomato sauce

c r u m b e d  w h i t i n g  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 2
lemon wedge & tartare sauce

c a l a m a r i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 2
lemon wedge & tartare sauce

all kids meals served with chips & seasonal fruit

e x t r a s
r o a s t  v e g  ( v g  &  g f )   . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8
roast chat potatoes, sweet potato, pumpkin

s i d e  s a l a d  ( g f )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 6
lettuce, rocket, assorted tomatoes, cucumber & green 
goddess dressing

s i d e  c h i p s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 6

s a u c e s
t r i p l e  p e p p e r

a s s o r t e d  m u s h r o o m

r i c h  g r av y

d i a n e

h o u s e  j u s  ( g f  &  d f )

c h i m i c h u r r i  ( g f  &  d f )

s u r f  &  t u r f  t o p p e r  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8
prawns & calamari in garlic cream sauce (gf )

d e s s e r t
i c e  c r e a m  ( g f )   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 5
3 scoops of vanilla ice cream with your choice of topping:
chocolate, caramel or strawberry

c a k e s
please see blackboard for the list of seasonal desserts 
and pricing

menu


