
V VEGE TARIAN    VE VEGAN

VGO VEGAN OPTION   DF DAIRY FREE

GF GLUTEN FREE    GFO GLUTEN FREE OPTION

D E S S E RT  O F  T H E  DAY
ask our team about todays special

desserts

Although our kitchen team does their absolute best to accommodate for specific dietary requirements and allergies, we cannot guarantee that all foods  are completely free of all allergens 
including gluten,  nuts or dairy due to the size and turnover of the kitchen. Selecting the Gluten free, vegetarian or vegan option will incur an additional charge.  Any variations to the standard 

menu will incur an additional charge.  All prices subject to change without notice.

kids

S T E A K  $ 1 6
served with chips and gravy gf

F I S H  A N D  C H I P S  $ 1 3
battered whiting fillet, chips, tomato sauce

C H I C K E N  T E N D E R S  $ 1 4
served with chips and tomato sauce gf

C H I C K E N  S C H N I T Z E L  $ 2 6
herb and garlic crumbled 200g chicken breast,

salad, chips, choice of sauce

C H I C K E N  PA R M I  $ 3 0
herb and garlic crumbed 200g chicken breast, 

double smoked ham, house napoli sauce, cheese,
salad, chips, choice of sauce

M O N S TA  S C H N I T Z E L  $ 3 2
300g schnitty, salad, chips, choice of sauce

M O N S TA  PA R M I  $ 3 6
300g parmi, salad, chips, choice of sauce

wings

parmis & schni�ys

C L A S S I C  C A E S A R  S A L A D  $ 2 0
cos lettuce, garlic crouton, crispy belly bacon,
parmesan, poached egg, anchovy, dressing gfo

C R I S P Y  D U C K  S A L A D  $ 2 8
twice cooked duck, spring onion, asparagus,

carrot, red onion, cucumber, coriander, bean sprouts,
capsicum, chili, sesame lime dressing gf, df, vgo

F R E S H  G A R D E N  S A L A D   $ 1 4
mesclun, tomato, onion, carrot, cucumber, 

capsicum, house dressing df, gf, vg

salads

C L A S S I C  B U F FA L O  gf

G U E S T  S AU C E

H A L F  K I L O
F U L L  K I L O

$ 2 2
$ 4 0

choose your dipping sauce:
blue cheese dressing or ranch dressing gf

snacks

B OW L  O F  F R I E S  $ 1 0
served with house made ketchup and aioli gfo

H O U S E  S E A S O N E D  N U T S  $ 8
walnut, peanut, cashew, brazil, macadamia, 

almond, roasted spices, salt vg, df, gf

C H I P S  &  G R AV Y  $ 1 4
bowl of fries smothered in gravy gf, vg

C H E E S E  &  B AC O N  F R I E S  $ 1 8
jalapeno cheese sauce, crispy bacon, more cheese sauce gf

W R E C K E D  C H E E S E B U R G E R  $ 1 8
fries, house ground patty, cheese sauce, signature

burger sauce, onion, pickle  gf

P O P C O R N  C H I C K E N  $ 1 7
southern spiced chicken, chipotle aioli

P O R K  B E L LY  B I T E S   $ 1 8
korean style glaze, toasted sesame & chives

S T U F F E D  M U S H R O O M  $ 1 5
char-grilled field mushroom, herbed ricotta,

roquette, evoo, balsamic glaze  gf

G R I L L E D  A S PA R AG U S  $ 1 4
in-season asparagus, garlic oil, parmesan, lemon dfo, gf, vgo

burgers

+$5 E XTRA PAT T Y     +$4 BACON     +$4 EGG     +50C CHEESE

+$5 SEASONED GRILLED CHICKEN
+$10 DOUBLE CHICKEN

“ T H E  D I RT Y  R U E B I N ”  S T E A K  S A N D O  $ 3 0
shaved wagyu rump, applewood smoked pork belly, sauerkraut,

pickle, swiss & mozzarella cheese, russian dressing, rye

S M A S H E D  C H E E S E B U R G E R   $ 2 4
house ground patty, cheese, pickles,

signature burger sauce, potato bun, fries dfo

 F R I E D  C H I C K E N  S A N D O  $ 2 5
buttermilk fried chicken, iceberg, pickles, red onion,

chipotle aioli, potato bun, fries

3 0 0 G R  WA GY U  R U M P  C A P   $ 4 6
3 0 0 G R  S C O T C H  F I L L E T  $ 4 8

B U T C H E R S  C U T  $ M P

choice of sauce:
creamy garlic, rich gravy, pepper or mushroom

choice of side:
chips and garden salad or creamy mash potato and steamed veg

the grill




