
SHARED

CLASSICS 

BURRATA - 26 

Hazelnuts, honey, and fried rosemary served
with sourdough. (V)

HOMEMADE DIPS - 15  

Seasonal homemade dips served with pita. (V) 

PULLED LAMB SPRING ROLLS (3) - 18

Pulled lamb spring rolls served with tzatziki. 

SALT & PEPPER CALAMARI - 31 VEGAN SCHNITZEL - 31

BEEF SCHNITZEL - 28 

Havelock herb crumb, chips salad and sauce
(Parmi+$5) 

MAINS

Kids

CHICKEN SCHNITZEL - 28

PAN FRIED CRISPY SKIN SALMON - 34
Pan-fried crispy skin salmon served with kipfler
potato, asparagus and cauliflower puree. (GF) 

POTATO GNOCCHI - 28
Potato gnocchi with peas, asparagus, zucchini,
creamy pesto sauce and parmesan. (V)

250GM SCOTCH FILLET - 48
Dry aged 250gm Scotch Fillet served with
chips, garden salad, and choice of sauce. (GF)

BUTTERMILK FRIED CHICKEN WINGS - 18

CHICKEN NUGGETS - 15
With chips and sauce 

1 kg of buttermilk fried chicken wings served with 
Franks hot sauce, ranch dressing, and pickles. 

TEMPURA BATTERED SA MULLOWAY - 28
Tempura battered SA Mulloway served with a 
garden salad, chips, tartare and lemon. 

GRASSFED BEEF & BACON BURGER - 25

Cheese, relish, pickles, lettuce, chips. (VGN) 

PORCINI & TRUFFLE ARANCINI - 22 

Porcini and truffle arancini 
served with aioli. (V)

PLOUGHMAN’S PLATTER - 31
Cured meats, cheese, pickles, sourdough.  

CHILLI BUTTER GRILLED CORN - 12

Chilli butter grilled corn with parmesan. (V)

Havelock herb crumb, chips salad and sauce
(Parmi+$5) 

Havelock herb crumb, chips salad and sauce
(Parmi+$5) 

Australian salt and pepper calamari served with a
garden salad, chips, tartare, and lemon. (GF) 

200GM WAGYU 8-9 RUMP STEAK - 41

Dry aged 200gm Waygu 8-9 Rump Steak
served with chips, garden salad, and choice of
sauce. (GF)

GRILLED CHICKEN SALAD - 26

SIDES

GARLIC BREAD - 9

CHEESY GARLIC BREAD - 10 

CHIPS - 12
With aioli

Grilled chicken, mixed greens, bacon, tomato,
cucumber, creamy ranch dressing.

WEDGES - 12
Sour cream and sweet chilli 

GARDEN SALAD - 12

CHEESE BURGER - 15
With chips

NAPOLITANA PASTA - 15FISH AND CHIPS - 15 

(VG) — VEGETARIAN
(VGN) — VEGAN

(GF) — GLUTEN FREE 
(GFO) — GLUTEN FREE OPTION

 (VGNO) — VEGAN OPTION

DIETARY 
TRADITIONAL GRAVY - 5

SWISS MUSHROOM AND DIJON - 5
SHALLOT AND GREEN PEPPERCORN - 5

PARMIGIANA, MOZZARELLA AND SUGO - 5 

SAUCES



WEEKLY SPECIALS

   Happy hour 

monday to friday 4pm - 6pm 

 FRIDAY & SATURDAY
$6 PROSECCO, $12 ESPRESSO MARTINIS, $8 BASE SPIRITS,

$20 beer jugs, $20 COCKTAIL JUGS

MONDAY                          $15 SCHNITTYS

WEDNESDAY                        $25 STEAKS

THURSDAY                         $15 BURGERS


