
All care is taken when catering for special requirements, however, please note that the kitchen handles, nuts, seafood, sesame seeds, wheat flour, fungi, eggs and 
dairy products. Requests will be catered to the best of our ability, but the decision to consume a meal is the responsibility of the diner.

Please note that public holiday, weekend and late night surcharges may apply

Sunday to Wednesday : Lunch 12pm-3pm | Dinner 5pm-8pm 
Thursday to Saturday : Lunch 12pm-3pm | Dinner 5pm-9.30pm

ORDER AT THE BAR

S n a c k s 	
Toasted Garlic, Herb & Cheese bread 	 	 8

Marinated Olives 	  	 9
Mixture of Australian Grown Olives w/ Citrus, Herbs  
& Chilli

Smokey Eggplant & Sesame Dip 		  15
Feta Cheese, Pomegranate & Toasted Pita Bread 

Szechuan Calamari		  18
Fried Szechuan Calamari, Aioli, Lemon

Southern Fried Chicken Wings 		  18
Jalapeños, Ranch Dressing & Buffalo Sauce

Grazing Board		  27
Selection of Cured Meats, Brie, Relish, House Made 
Pickles, Australian Grown Olives & Toast

Extra bread		  2

Chips & Aioli 		  10

Seasonal Potato Wedges 		  16
Sour Cream & Sweet Chilli Sauce

S a l a d s
Caesar Salad		  18
Cos, Croutons, Bacon, Boiled Egg & Parmesan

Panzanella Salad   		  18
Tomatoes, Cucumber, Croutons, Olives, Spanish Onion  
& Red Wine Vinegar Dressing 

Add Grilled Chicken 		  6

Add Grilled Bacon  		  4

Add Grilled Haloumi  		  7

S i d e s
Mash    		  9

Cos Salad    		  9
Radish, Eschalot, Cucumber & White Balsamic Dressing

Broccoli    		  9
Lemon Dressing & Toasted Almonds

Slaw     		  8
Cabbage, Red Onion, Fennel, Kale & Mayo

S A N D W I C H E S  &  B U R G E R S 	  
LGBT+Panini   		  20
Lettuce, Guacamole, Bacon, Tomato, Spicy Mayonnaise, 
Olive Oil Panini  & Chips

Southern Fried Chicken Burger		  20
Fried Buttermilk Chicken, Cheese, Lettuce, Burger Sauce 
on a Milk Bun & Chips

Beef Burger		  21
Cheese, Lettuce, Onion, Westmont Pickles, American 
Mustard & Ketchup on a Milk Bun & Chips

Extra Patty		  5
Add Bacon		  4
Extra Cheese		  1

M a i n s 	  
Seared Salmon Fillet 		  34
slow Roasted Tomato, Smashed Chat Potatoes  
& Salsa Verde 

Grain Fed Rump 		  32
Chargrilled 250gm Rump, Chips, Salad & Choice of Sauce

Roasted Cauliflower   		  20  
Romesco Sauce, Sweet & Sour Currant, Toasted Almonds 
& Chives 

Fish’N’Chips 		  26
Beer Battered Fish, Chips, Tartare Sauce, Malt Vinegar  
& Lemon Wedge

Chili Prawn Casarecce Pasta		  28
Roasted Tomato, Basil & Roasted Garlic Sauce

Chicken Schnitzel 		  24
Chips, Slaw & Choice of Sauce

Chicken Parmigiana 		  27
Ham, Napoli Sauce, Cheese, Chips & Slaw

Surf & turf topper to your steak or schnitzel 
Garlic butter prawns		  10

S a u c e s
Gravy  		  1
Mushroom Gravy  		  1
Pepper Sauce  		  1
Vegan Aioli 		  1
Café de Paris Butter  		  2

   Vegetarian    Vegan    Gluten Free    Contains Nuts



MENU

$6SNACK MENU
CHOOSE FROM

TEMPURA PRAWNS OR POLENTA CHIPS  OR
MORTADELLA SLIDER OR SPRING ROLLS 

$15 DAILY SPECIALS
MONDAY

200G GRILLED RUMP STEAK, 
CHIPS & CHOICE OF SAUCE 

TUESDAY
CHICKEN SCHNITZEL, CHIPS,  
SALAD & CHOICE OF SAUCE

WEDNESDAY
BBQ BACON CHEESE  

BURGER & CHIPS 

THURSDAY
BEER BATTERED  FISH TACOS,  

PICO DE GALLO, CABBAGE,  
PICKLED JALAPEÑO, SPICY MAYO


