
R E S TAU R A N T  &  B A R  M E N U 

5 : 3 0 P M  –  9 P M

TO START	  
 

GOLDEN & CRUNCHY FRIES gf, df	 $11

Fries Fried to Perfection, served with Aioli, Tomato Sauce 

TOASTED SANDWICH v		  $15

Tomato & Cheese served with Corn Chips 

ROASTED PUMPKIN & CUMIN SOUP v, gf*, df*, vegan*	 $16

Served with Charred Sourdough, Whipped Garlic Butter

CRISPY STICKY PORK BITES gf, df	 $18

Sticky Sesame & Chilli Dipping Sauce (Mild Heat) 

 

MAINS

CHICKEN CAESAR SALAD v*, gf, df*	 $22

Baby Cos Lettuce, Crunchy Croutons, Crispy Bacon, Shaved Parmesan Cheese, 
Poached Egg, Toasted Cashew & lightly dressed in a Tangy Caesar Dressing 

BUTTER CHICKEN gf*	 $25.50

Served with freshly Steamed Jasmin Rice, Poppadom  

ANGUS BEEF BURGER		 $26

Toasted Brioche Bun, Angus Beef Pattie, American Cheese, American Mustard, 
BBQ Sauce, Lettuce, Tomato, Pickle served with Fries & Aioli

ADD Crispy Bacon 	 $4.00 

FALAFEL VEGAN BURGER gf *, vegan	 $26

Toasted Sweet Potato Bun, Lightly Spiced Falafel Pattie, Garlic Aioli, Lettuce, 
Tomato, Vegan Cheese, Beetroot Hummus served with Fries & Tomato Sauce 

BEEF NACHOS gf , df*		  $28

Chilli Con Carne Beef Mince, Corn Chips, Sour Cream, Sweet Chilli & Melted Cheese 

VEGAN NACHOS gf , vegan		 $28.50

Vegan Chilli Con Carne, Corn Chips, Vegan Aioli, Sweet Chilli &  
Melted Vegan Cheese 

SOUTHERN ROAST LAMB PIE	 $31.50

Roasted Lamb Shoulder in a Rich Gravy with a hint of Onion served with  
Pea Smash, Tomato Relish & Fries 

DESSERT	  
 

WARMED CHOCOLATE FUDGE BROWNIE gf, v	 $18.50

Mouth-watering Fudge Brownie, Creme Anglaise, Green Tea Ice-cream 

CARAMEL 4 TEXTURES gf, v	 $20

Caramel Mousse, Caramel Cream, Crunchy Caramel Base, Caramel Crisps,  
Dark Red Plum Puree


