
entrees

kids 

����������������������serves eight (v), (vgo), 
(gfo)

������������� oven-baked turkish bread slices 
smothered in garlic butter and herbs 
����

�
��
	��

������������������ toasted ciabatta bread 
topped with tomato, basil, red onion, and 
balsamic glaze (v)

����������������� bite-sized cauli�ower �orets 
lightly battered and tossed in house seasoning 
with hummus (v)

����������������crispy balls �lled with 
mushrooms, mozzarella and herbs, served with 
tru�e aioli ��
������������

�������������a variation house-made dips served 
with warm pita bread (gfo)(v) ��
�������
� ��­	��

��������������������lightly fried squid 
seasoned with lemon zest and cracked pepper, 
served with tartare sauce (gfo)

��������������� fresh mussels simmered in a 
spicy tomato and garlic broth, served with crusty 
bread

������������������ chargrilled corn on the cob 
slathered in chipotle mayo, parmesan, and lime 
(v)

���������������������� tender chicken skewers 
grilled and glazed with a rich peanut satay sauce

�������� mini burgers with pickles & house sauce 
with your choice of two �llings: beef, chicken, 
pork, or veg patty

19.50

������ margherita, hawaiian, aussie, or garlic & 
cheese 

������ choose from beef, chicken, or veg patty 
with cheese and tomato sauce 

������ penne bolognaise or napoletana 

�������������fried �sh, chips & tomato sauce

���������������� chicken nuggets, chips & 
tomato sauce

thursday

wednesday

���������

traditional  $20
hawaiian $25
mexican $28

vegan $25
+pot of beer/wine

/so� drink!

����������
��������

all pizzas & pastas 
$20 all day

+pot of beer/wine
/so� drink!

�
���������������

BBQ pork ribs
+pot of beer/wine

/so� drink!

tuesday

mains
��������������� rich cashew-based curry served with 
steamed rice, pickled onion, coriander, tzatziki dip, and garlic 
�atbread (gfo)

������������������ crispy squid seasoned with lemon and 
pepper, served with tartare sauce and chips (gfo)

���������������crumbed chicken breast topped with 
napoletana sauce and melted cheese served with chips, garden 
salad ��������	­������������
������	��

������������ grilled steak with caramelised onion relish, 
bacon, lettuce, tomato, aioli, and BBQ sauce on Turkish bread 
(gfo)

��������������� slow-cooked pork ribs glazed in sticky BBQ 
sauce, served with salad and chips

��������������������crispy beer-battered �llet served with 
chips, garden salad and tartare sauce (gfo)

��������������tender slow-roasted brisket served with chips 
and salad  & red wine jus

������������crispy-skinned pork belly served with mash and 
sautéed vegetables & red wine jus

���������������������pan-seared salmon �llet with lemon 
butter, served with mash and seasonal greens (gfo)

��������������Crisp corn chips topped with melted cheese, 
salsa, jalapeños, sour cream, and guacamole. 

Choose your protein:

�
�
������� extra salsa & black beans ����� smoky pulled pork
�����
�� spiced pulled chicken �

�� seasoned ground beef

monday
�����������

all day all burgers
+pot of beer/wine

/so� drink!

happy hour
�������������

$15 jug of beer
+bowl of chips!

or
buy one wine 
get one free!

burgers
������������������premium angus beef patty, bacon, 
cheddar, lettuce, tomato, and house sauce (gfo)

���������������������������crispy southern-style chicken, 
slaw, pickles, and spicy mayo

��������������������������grilled veggie patty with lettuce, 
tomato, and house sauces, guacamole & jalapenos (v)

������������������double stack of your choice: two beef, 
chicken, veg or pork patties with cheese, fried egg and smoky 
bbq sauce (gfo)  ��
�������������	��

steaks

sides

sauces
aoili, bbq, sweet chilli, spicy mayo

red wine jus, garlic butter, mushroom gravy, 
peppercorn gravy

������������
�����served with one choice of 
side & sauce

�������
����served with one choice of side & 
sauce

����������������grilled lamb backstrap 
served with greek salad, steamed rice, and a side 
of tzatziki

��
������� 
���	��

������
���������
�

crunchy chips, mashed potatoes, wedges

steamed rice, sauteed vegetables

garden salad, greek salad
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pastas & 
risotto
����������������������creamy 
egg-based sauce with bacon, spring onion, 
parmesan, and cracked pepper (gfo)

������������������������������������
rich meat sauce or classic tomato basil 
sauce over al dente spaghetti (gfo) (vo)

������������������������������so� 
potato gnocchi tossed in a vibrant tomato 
and basil sauce (v) ���¡��������

��������������������mixed seafood in 
garlic, white wine, and napoletana sauce 
(gfo)

����������������������������������
juicy prawns and tender broccoli in a garlic 
cream sauce (gfo)

���������������grilled chicken tossed with 
fettuccine, cherry tomatoes & house-made 
basil pesto (gfo) ���¡��������

���������������������������
slow-cooked lamb shoulder in a rich 
tomato ragu over fresh pasta

������������������������������������
creamy risotto with chicken, mushrooms, 
spinach and a hint of tru�e oil (gfo) (vo)

�����������������������������������
delicate zucchini �owers, seared scallops & 
marscarpone in a lemony risotto (gfo)

�����������������risotto with mixed 
seafood, garlic, herbs, spinach and white 
wine (gfo) ���¡��������

�����������������seasonal vegetables 
sautéed with olive oil, creamy sauce & 
pesto over penne (gfo) (v) (vgo)

��������������layers of pasta, rich beef 
ragu, béchamel, and cheese baked to 
golden perfection

¤gluten free penne available + $5

¤all pastas served with parmesan unless 
otherwise is requested 

dessert
�����������������������pistachio-infused panna cotta served 
with pistachio ice cream and sweet pistachio glacé *contains gelatin 
& pork products

����������classic Italian dessert layered with espresso-soaked 
sponge, mascarpone cream, and dusted cocoa (v)

��������������silky vanilla custard topped with a crisp 
caramelised sugar crust (v)

���������������������kitkat crumble base, topped with 
chocolate sauce & banana

��������������nutella base topped with strawberries, banana 
& icing sugar 

�������������������velvety chocolate cake with a molten, 
gooey center served with ice cream 

�����������������ask our friendly sta� to show you our 
display fridge full of cakes & sweets! 

������������������three scoops of vanilla ice cream with 
choice of topping (chocolate, strawberry, blue heaven, caramel)

salads
������������� spinach with candied walnuts, roasted 
pumpkin, crumbled feta, beetroot and lemon vinaigrette (gf ), (v)

������������a nourishing bowl of rice with roasted veggies, 
pumpkin, avocado, rocket and hummus dip (gf ), (v), (vgo)

��������������������������cos lettuce, crispy bacon, croutons, 
parmesan and caesar dressing

�������������������������u�y cous cous tossed with roasted 
vegetables, herbs, and lemon dressing (v), (vgo)

�������������tomato, cucumber, olives, red onion, feta, pita 
bread & tzatziki (gfo), (v)

�  ¥ chicken $8 salmon $10 calamari $10 lamb $9

pizzas
����������� napoletana base with bu�alo 
mozzarella and fresh basil (v) ���¡��������

��������napoletana base with spicy salami, 
olives, mozzarella, and oregano

�������napoletana base with ham, 
mushroom, olives, and mozzarella

����������������������butter chicken 
sauce base with spiced chicken, green 
capsicum, red onion, and mozzarella

����������ham, pineapple, and mozzarella 
on a napoletana base

�������������������spicy peri peri chicken 
with onion, capsicum, mozzarella, and peri 
peri drizzle

����������napoletana base with 
mushroom, olives, red onion, green 
capsicum, artichoke, and fresh basil (v)

��������napoletana base with green 
capsicum, red onion, paneer cubes, cheese, 
and mozzarella

�������napoletana base with marinated 
prawns, spinach, red onion, cream cheese, 
and cherry tomatoes

�������napoletana base with spinach, 
cherry tomatoes, spiced lamb, feta, 
caramelised onion, and tzatziki drizzle

��������ham, egg, spring onion, and 
mozzarella on a napoletana base

�����������������������pesto base with 
burrata cheese, grilled cherry tomatoes, 
and fresh basil (v)

¤gluten free base available + $5
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14.90

14.90

14.90

24.90

9.90+

14.90
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thursday

wednesday

���������

traditional  $20
hawaiian $25
mexican $28

vegan $25
+pot of beer/wine

/so� drink!
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all pizzas & pastas 
$20 all day

+pot of beer/wine
/so� drink!
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BBQ pork ribs
+pot of beer/wine

/so� drink!

tuesday

monday
�����������

all day all burgers
+pot of beer/wine

/so� drink!

happy hour
�������������

$15 jug of beer
+bowl of chips!

or
buy one wine 
get one free!
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