
Menu 
(gf) - gluten free I (df) - dairy free I (v) - vegetarian I (vegan) 

 
PUB CLASSICS 

CRISPY SZECHUAN PANKO CALAMARI 
green papaya salad, bean sprouts, mint, chilli, Nam Jim, 
lime mayo ...................................................................................... 26 

STONE & WOOD BATTERED FISH & CHIPS 
(barramundi fillets) w/ salad, lemon, tartare ............................ 26 

PANKO CRUMBED CHICKEN SCHNITZEL 280GM 
chips & salad (add sauce, mushroom, pepper, or gravy $2) ...... 25 

CHICKEN PARMY 
schnitzel w/ grilled tomato, ham, mozzarella & napoli 
sauce, chips & salad ...................................................................... 27 

GOURMET PIZZAS 

MARGHERITA (v) 
w/ tomato, buffalo mozzarella, basil & oregano 
(add proscuitto $2) ....................................................................... 24 

FIREHOUSE 
w/ spicy sopressa salami, caramelised onion, green chilli, 
shaved pecorino, rocket + firehouse sauce ................................ 25 

PERI PERI CHICKEN 
w/red pepper, asparagus, red onion, jalapenos, rocket 
& chipotle mayo ............................................................................ 25 

SALADS (ALL SALADS CAN BE DONE VEGAN) 

CHOOSE YOUR PROTEIN 
haloumi $8 I grilled chicken $9 I moroccan lamb backstrap $11 

ROCKET PEAR SALAD (gf, v, vegan, df) 
fennel, pear, pomegranate, mint ............................................... 17 

ROASTED VEGETABLE (gf, vegan & df without cheese) 
beetroot hummus, sweet potato, pumpkin, cauliflower, 
beetroot, rocket, pomegranate, pine nuts, Persian feta, 
balsamic ......................................................................................... 22 

MOROCCAN LAMB SALAD (gf) 
w/ smoked eggplant, diced roasted vegetables, sun-dried 
tomatoes, feta, rocket, sultanas, toasted almonds 
& minted yoghurt ......................................................................... 30 

BURGERS served w/ chips I gluten free bun $2 

CHICKPEA, 4 BEANS & SWEET POTATO (vegan) 
on damper bun w/ lettuce, tomato, red onion, 
veganaise lemon + herb aioli ...................................................... 25 

CHICKEN SCHNITZEL BURGER 
on milk bun w/ lettuce, tomato, avocado, garlic aioli ............. 25 

BEEF & CHEESE 
on milk bun w/ lettuce, tomato, onions, pickles, 
mustard mayo, ketchup ............................................................... 25 

MAINS 

PUMPKIN & GOATS CHEESE RAVIOLI (v) 
w/ roasted tomato & garlic sauce, pumpkin, leeks, peas, 
sage, pecorino & gremolata crumbs ........................................... 28 

ATLANTIC SALMON (gf) 
brown rice, quinoa, corn, broccoli, mint, cucumber, 
red cabbage, rocket, feta, sweet potato, minted yoghurt ...... 28 

HUMPTY DOO BARRAMUNDI NT (gf) 
cauliflower puree, beetroot, sweet potato, parsnip, 
broccolini, port jus, baby herbs ................................................... 28 

DECONSTRUCTED SLOW BRAISED BEEF PIE 
(gf without pastry) slow braised beef in red wine 
w/ vegetables, mash, garden peas, golden puff pastry ............ 27 

SIRLOIN 250GM (df) 
NSW Grain fed chips & salad (choice of sauce $2) .................... 30 

BEEF EYE FILLET 200GM (gf, df) 
w/ sweet potato mash, broccolini, truss tomatoes 
and port jus ................................................................................... 40 

 
SAUCES 
brandy & green peppercorn I gravy I creamy mushroom 
I port jus (df, gf) .............................................................................. 2 

 
 
SMALLS 

 
KARAAGE CHICKEN PIECES (medium size) 
w/ lemon, sriracha mayo .............................................................. 20 

SWEET POTATO CHIPS (v) 
w/ sour cream & sweet chilli ........................................................ 14 

STEAMED GREENS (gf, v, vegan, df) 
w/ soy, ginger & sesame dressing ................................................ 12 

GARDEN SALAD (gf, v, vegan, df) 
mixed leaf, tomatoes, cucumber, radish, carrot 
& fresh herbs……………………………………………………………..10 

GARLIC BREAD (vegan) ............................................................. 8 

CHIPS (v) 
w/ garlic aioli ................................................................................. 13 

WEDGES (v) 
w/ sour cream & sweet chilli sauce ............................................. 14 

MIXED OLIVES (vegan) 
rosemary, confit garlic, citrus zest ............................................... 10 

 

 
DESSERTS (V) 

 
WARM CHOCOLATE BROWNIE 
w/ raspberry coulis, vanilla bean ice cream 
& hazelnut praline ........................................................................ 15 

PASSIONFRUIT CHEESECAKE 
w/ lemon curd, cinnamon crumb, fresh strawberries, 
vanilla ice cream ........................................................................... 15 

 

Daily Specials 
 

Our menu contains allergens and is prepared in kitchens that handle nuts, gluten and eggs. 
Whilst all reasonable efforts are taken, we cannot guarantee that our food will be allergen free. 

Please order at bar 



Wine 
 
 

SPARKLING Glass  Lrg Glass Bottle ROSE Glass  Lrg Glass Bottle 

 

Edmond Thery 
Blanc De Blancs NV 
France 

 
Coppabella Sparkling 
Chardonnay Pinot Noir 
Tumbarumba, NSW 

 
Villa Sandi ‘Il Fresco’ 
Prosecco NV 
Treviso, Italy 

10 41 
 
 
 

   11.5 49 
 
 
 

  12 52 

Bouchard Aine Cuvee Rose 
Languedoc, France 

 
KP Naturally Rose 
(Natural Wine) 
Margaret River, WA 

 
Villa Aix Rose 
Provence, France 

11 17 46 
 
 

12 18 52 
 
 
 

13 19 58 

 
 

Howard Park Petit Jete           14.5           60  
Great Southern, WA             

 
 

Veuve Clicquot yellow label 
Brut NV 
Champagne, France 

130  
RED Glass  Lrg Glass Bottle 

 

Yarrawood YVR Pinot Noir               11.5   17 48 
Yarra Valley, VIC 

WHITE Glass  Lrg Glass Bottle 
Rabbit Ranch Pinot Noir 
Central Otago, NZ 14 21 62 

 
 

Castilla la Mancha, Spain 
 
 

Orange, NSW 
 
 

‘Cartographer’ Cab Merlot  

Shut the Gate ‘Rosie’s Patch’ 
Watervale Riesling 
Clare Valley, SA 

11.5 17 47  
El Gringo Tempranillo 

 
12 

 
18 

 
50 

 
Two Rivers Verdelho 
Hunter Valley, NSW 

 
11 

 
16 

 
46 

 
Printhie Merlot 

 
11.5 

 
17 

 
47 

 
Twelve Signs Sauvignon Blanc 
Hilltops, NSW 

 
10 

 
15 

 
40 

 
Rosily Estate 

 
12 

 
18 

 
52 

    Margaret River, WA    

Baby Doll Sauvignon Blanc 11.5 17 47     
Marlborough, NZ    Majella ‘The Composer’ 13 19 55 

    Cabernet Sauvignon    

Vinaceous ‘Crafted’ Fiano 12 18 50 Coonawarra, SA    
Mount Barker, WA        

    The Gaucho Club Malbec 11 16.5 45 
Santa & D’Sas Pinot Grigio 12 18 50 Mendoza, Argentina    
King Valley, VIC        

    d’Arenberg ‘The Innocent 13 19 56 
Cantina Trevigiana 11 17 45 Weed’ GSM    

Pinot Grigio    McLaren Vale, SA    

Veneto, Italy        

    Trinity Hill Syrah 
(Spicy, medium bodied Shiraz) 

12 18 50 

Yealands Estate Pinot Gris 12.5 18 52 Hawkes Bay, NZ    
Marlborough, NZ        

    Twelve Signs Shiraz 10 14.5 39 
Monkey Place Creek 11 16 46 Hilltops, NSW    
Chardonnay        
Hunter Valley, NSW    Smokin Barrels Shiraz 11.5 16.5 46 

    Barossa Valley, SA    

Rosily Vineyard Chardonnay 13.5 20 61     

Margaret River, WA    Geoff Merrill ‘Jacko’s’ Shiraz 13.5 21 60 
    McLaren Vale, SA 
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