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AS OUR KITCHEN STOCKS ALL COMMON ALLERGENS YOUR MEAL MAY CONTAIN TRACES
PLEASE ASK ABOUT OUR VEGAN FRIENDLY MENUDAIRY FREEVEGETARIAN

POSSIBLE TRACES OF GLUTEN - PRODUCTS ARE MADE WITH GLUTEN FREE INGREDIENTSPT
OG

BOWL OF FRIES  PT
OG     $13

Served with aioli & tomato sauce

Add gravy $4 

CAJUN FRIED CHICKEN BITES   $23
Served with aioli & BBQ sauce

LOADED POUTINE FRIES  PT
OG     $25

Roasted chicken gravy & mozzarella cheese

LOADED BBQ BACON FRIES  PT
OG     $25

Bacon lardons, mozzarella cheese & BBQ sauce

LOADED CHILLI CHEESE FRIES  PT
OG     $25

Mozzarella cheese, sour cream & sweet chilli sauce

FETA & CARAMELIZED ONION FLAT BREAD $20
PT
OG  on request +$3 GF bread   

GARLIC BUTTER, ROSEMARY & PARMESAN 
CHEESE FLAT BREAD   $18

PT
OG  on request +$3 GF bread 

CHEESE BOARD PT
OG    $50

Aged cheddar, brie cheese, blue cheese, olives, 
chutneys, pickles, crackers & fresh fruit

SNACKS

All $25

SPICY ANGUS MEATBALLS     
PT
OG  on request +$3 GF bread 

Six harissa-spiced angus meatballs in a tomato 
ragu. Served with parmesan cheese 

& grilled focaccia

TRIO OF SATAY CHICKEN SKEWERS  PT
OG    

BANG BANG CAULIFLOWER BITES  
PT
OG   

Served with pickles, spicy bang bang sauce 
& Dukkah

GRILLED KING PRAWNS
PT
OG  on request +$3 GF bread 

Four whole prawns served in herb lemon garlic butter. 
Finished with balsamic & grilled bread

E N T R E E S

BURGERS
All $34

Served upon a toasted bun with chips
PT
OG  on request +$3 GF bread

DOUBLE STACKED BURGER 
Two homemade Angus beef smashed patties 

with streaky bacon, lettuce, tomato, red onion, 
American cheddar cheese, parmesan cheese, 

tomato chutney, onion rings & lemon aioli 

CHUR CHUR CHICKEN BURGER 
Buttermilk fried chicken fillet with streaky bacon, 

pickles, red onion, American cheddar cheese, 
coleslaw & homemade sriracha aioli

BBQ CHEESEBURGER 
Two homemade Angus beef smashed patties 
with streaky bacon, fried egg, lettuce, tomato, 

American cheddar cheese, pickles & BBQ sauce

VEGETARIAN BURGER  
Beyond Meat plant-based patty with lettuce, 
tomato, pickles, American cheddar cheese, 
tomato relish, mustard & homemade aioli

Add chef’s hot sauce $3 / onion rings $4 /  
 fried egg $5 / bacon $5

SALADS

SUPER SALAD PT
OG     

Cherry tomato, cucumber, chickpeas, quinoa, beetroot, 
roasted baby carrot & cos lettuce tossed in a French 

vinaigrette. Served on sundried tomato & roasted 
capsicum hummus. Topped with roasted nuts & seeds. 

Finished with tzatziki sauce & Dukkah 

GREEK SALAD  PT
OG     

Cherry tomato, red onion, cucumber, feta cheese, 
olives, crispy flatbread & cos lettuce tossed in a 

Greek vinaigrette

SATAY NOODLE SALAD   PT
OG    

Cherry tomato, red onion, cucumber, coriander sprigs 
& cos lettuce tossed in a satay dressing. Served with 

crispy noodles & honey roasted nuts

Add pulled lamb / grilled chicken / halloumi / 
grilled prawns   $8

All $27
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AS OUR KITCHEN STOCKS ALL COMMON ALLERGENS YOUR MEAL MAY CONTAIN TRACES
PLEASE ASK ABOUT OUR VEGAN FRIENDLY MENUDAIRY FREEVEGETARIAN

POSSIBLE TRACES OF GLUTEN - PRODUCTS ARE MADE WITH GLUTEN FREE INGREDIENTSPT
OG

600G TOMAHAWK PT
OG    $79

300G ANGUS RIB EYE PT
OG    $49

Served with potato, caramelized onion & feta cheese 
hash cake, & seasonal garden vegetables. Finished 
with smoked parsnip purée & red wine jus

Add grilled prawns $8 / mushroom sauce $8 / 
garlic butter $8 / two fried eggs $10 

LEMON & HERB-GRILLED CHICKEN   $36
Grilled lemon & herb half chicken served with chips & 
coleslaw. Finished with a chicken gravy

SURF & TURF  PT
OG     $54

300G Angus rib eye served with garlic prawns, 
home-cut chunky fries & petite garden salad. 
Finished with red wine jus

Add mushroom sauce $8 / garlic butter $8 / two fried eggs $10 

STEAK, EGGS & CHUNKY CHIPS PT
OG          $48

300G Angus rib eye served with home-cut chunky 
fries, two fried eggs & petite garden salad.
Finished with red wine jus
Add mushroom sauce $8 / garlic butter $8

CHICKEN BALLOTINE     $42
Bacon-wrapped chicken thigh with cranberry & 
caramelised onion stuffing. Served with kumara & 
potato fondants & seasonal vegetables.
Finished with roasted pumpkin purée & red wine jus

BUTTON MUSHROOM & PEA LINGUINE    $33
Sauteed button mushrooms, garden peas & caramelized 
onion tossed with linguine pasta in a creamy truffle sauce. 
Finished with parmesan cheese  

CRUMBED JOHN DORY FILLETS  $38
Coconut, parmesan & panko-crumbed John Dory fillets 
served on hand-cut chunky fries. Served with a cherry 
tomato, cucumber, basil & parmesan cheese salad.
Finished with lemon aioli & grilled lemon

STICKY COLA BOURBON HALF  $38 
BBQ PORK RIBS PT

OG      FULL $45 
Sticky cola & bourbon BBQ pork ribs served with 
chips & coleslaw 

CAJUN PRAWN LINGUINE    $36
Prawn cutlets, fresh spinach & caramelized onion 
tossed with linguine pasta in a creamy Cajun & chilli 
sauce. Finished with parmesan cheese

CRISPY PORK BELLY PT
OG    $42

Served with potato, caramelized onion & feta cheese 
hash cake, & seasonal vegetables. Finished with roasted 
pumpkin purée & red wine jus

DISH OF THE MOMENT  $POA
Please see wait staff

THE MAIN EVENT

All our steaks are hand-picked from New Zealand award-winning farms
THE GRILL

DESSERT OF THE MOMENT   $POA
Please see wait staff

CRÈME BRÛLÉE   $18
Served with biscotti

SHARING SKILLETS FOR TWO   $24 

CHOCOLATE BROWNIE   
Served with hot fudge sauce & vanilla ice cream

WHITTAKER’S GIANT COOKIE  
Chunky warm Whittaker’s dairy milk chocolate cookie 

served with vanilla ice cream & hot fudge sauce

D E S S E R T

P L A T T E R S
THE MEAT FEAST  PT

OG  on request    $190
Tomahawk steak, whole lemon & herb-grilled chicken, 
BBQ pork ribs & spicy angus meat balls. Served with 

onion rings & fries

ALL SORTS PLATTER   $190 
Whole lemon & herb-grilled chicken, three double 
cheeseburgers, BBQ pork ribs, beer-battered fish 

bites & Cajun prawns. Served with onion rings & fries
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AS OUR KITCHEN STOCKS ALL COMMON ALLERGENS YOUR MEAL MAY CONTAIN TRACES
PLEASE ASK ABOUT OUR VEGAN FRIENDLY MENUDAIRY FREEVEGETARIAN

POSSIBLE TRACES OF GLUTEN - PRODUCTS ARE MADE WITH GLUTEN FREE INGREDIENTSPT
OG

VEGAN
BOWL OF FRIES  PT

OG     $13
Served with ketchup

CHEESY GARLIC FLAT BREAD  PT
OG     $16

Garlic & herb butter with Angel Food mozzarella

CRISPY CAULIFLOWER BITES  PT
OG     $25

Served with sweet chilli sauce, pickles & Dukkah

LOADED SWEET CHILLI FRIES  PT
OG     $25

Caramelized onion, vegan cheese & sweet chilli sauce

VEGETABLE FLATBREAD PIZZA & FRIES  PT
OG     $36 

Cherry tomato, caramelized onion, fresh spinach, cashew nuts & 
Angel Food mozzarella. Served with fries

MUSHROOM, TOMATO, CHILLI & HERB   $36 
Button mushroom, cherry tomato, caramelized onion & fresh baby spinach 

tossed with linguine pasta in tomato & chilli ragu 
Finished with vegan cheese

VEGAN BURGER  PT
OG     $34  

Beyond Meat plant-based patty with lettuce, tomato, pickles, vegan cheese, 
tomato relish, mustard & fries

SUPER SALAD  PT
OG       $27 

Cherry tomato, cucumber, chickpeas, quinoa, beetroot, roasted baby carrot 
& cos lettuce tossed in a French vinaigrette. Served on sundried tomato & 

roasted capsicum hummus. Topped with roasted nuts, seeds & Dukkah


