
BAR MENU 
5:00PM onwards   

 

Warm olives (VG/GF)                 8 

Steak fries, tarragon aioli (V/GF)            8 

Southern fried chicken OR fish of the day bites, with choice of sauce       15 

Roast pumpkin, gorgonzola and rocket toasted sandwich with fries (V)      16.5      

Popcorn shrimp, honey siracha butter sauce (GF) (Vegetarian option available)      15 

Charcuterie board, cured meats, pickled vegetables, cheese, crostini, beetroot relish    18 half 

(GF option available)               35 full 
 

Karaage fried chicken on Turkish, Asian slaw, avocado, tomato, sriracha mayo, fries    19 

Cheese and bacon beef burger, lettuce, beetroot, homemade BBQ sauce on a milk bun with fries   19 
(chilli salsa optional)   
 

Chicken schnitzel, gravy, fries, salad                        26 

250g Wagyu rump, fries, jus, pepper butter (GF)          38 

Add prawns 8 

 

Pizza 

Margherita, basil (V)                        20          

Salami and mushroom                   23 

Prawn, chilli, cherry tomato, balsamic onion, basil                     25 

Prosciutto and arugula                          23 

Blue cheese, mushroom, roasted garlic, honey, garlic butter, parmesan (V)               23 

Confit chicken, herb pesto, taleggio, pine nuts, arugula                    23 

Please Note: 10% Surcharge is applicable on all Public Holidays | 1.2% surcharge is applicable on all Credit Card transactions  



BAR MENU 
5:00PM onwards   

 

KIDS MENU (Under 12yrs)   

Spaghetti Bolognese                14 

8” Margherita Pizza (V)               14   

8” Ham & Pineapple Pizza               14   

Grilled chicken, fries and salad, or seasonal vegetables (GF)        14 

Crumbed fish, fries and salad, or seasonal vegetables           14 

Steak served fries and salad, or seasonal vegetables  (GF)         14 

Ice cream with topping (GF)              6.5 

 

 

DESSERTS  

Lemon myrtle semifreddo, Davidson plum jelly, curd, swiss meringue (GF)      15 

 

Cheese and fruit house made lavosh                      18 

 

Vanilla chocolate Affogato, honeycomb, macadamia praline (GF)              14 

 

White chocolate lemongrass pot au crème, balsamic macerated strawberry,  candied basil,    15 

roast white chocolate crumble (GF)    

 

Lemon thyme saffron tiramisu, coffee gelée, genoise sponge, brandy snap, masala syrup,    15 

crushed cacao coffee biscuit  

 

Ginger, banana, caramel compote, short crust, Italian meringue, pineapple chip,      15 

passionfruit sorbet, cardamom raspberries    

Please Note: 10% Surcharge is applicable on all Public Holidays | 1.2% surcharge is applicable on all Credit Card transactions  


