SIDES

HOUSE SALAD

Leaves, spanish onion, fried capers, persian feta, lemon dressing (v)

SAUTEED VEGETABLES

Buttered, cream, mustard

MASH POTATO

Butter, nutmeg

CHUNKY GARLIC & PARMESAN POTATOES

Add gravy - gravy, mushroom, pepper 2

SMALLS

HALF FISH & CHIPS

Battered fish, chips, salad, tartare

JNR PARMA & CHIPS

Half a schnitzel, ham, cheese & napoli, chips, salad

MINI SCHNITZ

Half a schnitzel, chips, salad

150G STEAK & CHIPS

Minute steak, chips, salad

Add gravy - gravy, mushroom, pepper 2

SWEETS

MILO TIRAMISU

Savoiardi, coffee, choc malt, coffee liqueur, mascarpone

DONUT HOLES

House made dough, plum jam, cinnamon sugar

VANILLA SLICE

Caramelised pastry, custard, wild peach
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We promote the responsible service of gaming and alcohol. All our advertising and promotions are not implicily or explicitly directed at minors, excluded persons, o vulnerable or disadvantaged groups.




BAR PLATES

FRESH BREAD & BUTTER 10
Truffle butter

CLASSIC FRIES (GR) 12
Roast chicken salt, aioli

Y&) SPICE BAG 23
Chips, chicken, spices, capsicum, onion, curry sauce

AVOCADO DIP (GR) 19
Blackened corn, feta, tortilla chips

S&P SQUID (GR) 20
Burnt lemon, mango aioli

BRISKET CROQUETTES 21
Parmesan, mustard aioli

POTATO CAKES (V) 14
Hand beer battered potato slices, salt & vinegar seasoning, housemade ketchup
STICKY FINGERS 25
Crispy coated chicken fingers, hot honey, sesame, green onion

CHUNK OF CHEESE (GR) 20

Clothed cheddar, crackers, dried fruit

ADD GRAVY $2 | ADD POT OF CURRY SAUCE $4

HAND HELDS

Y&) CHEESEBURGER 27

Brisket pattie, cheese, tomato, crispy onions, leaves, house pickle, aioli, relish, fries

STEAK SANDWICH 28

Scotch fillet, bacon onion jam, gruyere, leaves, mustard, aioli, turkish roll, fries

FRIED HALOUMI BURGER 26

Leaves, tomato, house pickles, housemade sweet chilli, fries

MEATBALL SUB 27

Pork meatballs, tomato sugo, mozzarella, fried basil, long roll

Food Allergies Please be aware that all care is taken when catering for special requirements. It must be

noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs,

fungi & dairy products. Guests’ requests will be catered for to the best of our ability, but the decision to
consume a meal is the responsibility of the diner

10% Surcharge applies on Public Holidays
(GR) Gluten reduced (CN) Contains nuts (V) Vegan

PUB FAVOURITES

BARRAMUNDI (GR)

Braised leeks, sauteed greens, cauliflower cream

CLASSIC CHICKEN SCHNITZEL

Crumbed chicken breast, green salad, chips, lemon. Add gravy 2

CHICKEN PARMIGIANA

Schnitzel, tomato sugo, smoked ham, mozzarella, green salad, chips

LAMB ROSEMARY PIE

Vegemite carrots, onion rings, mint sauce

FISH & CHIPS

Beer battered, green salad, lemon, tartare

CAPE GRIM PORTERHOUSE 300G (GR)
Grain fed, green salad, chips, choice of sauce

VICTORIAN T-BONE, 350G (GR)

Grass fed, green salad, chips, choice of sauce

BLACK OPEL WAGYU RUMP (GR)

MB6-7, green salad, chips, choice of sauce

SAUCES

- Red wine jus (GR) - Creamy pepper - Truffle butter (GR)

- Stout & mushroom - Confit garlic butter (GR) - Rich meat gravy
OWLS

PORK CASSOULET

Pork shoulder, sausage, bacon, beans, white wine, crusty garlic toast

HOT SMOKED SALMON ORZO SALAD

Green beans, soft herbs, labne, EVOO

WARM POTATO SALAD (GR) (V)

Crisp kale, avocado, roast carrots, green goddess, pomegranate

Add grilled chicken 8

Add fried egg 5

Add hot smoked salmon 12
Add prawns 12

Add haloumi 8
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