
ENTREE PLATTER	 5895

Sticky Pork Belly, Grilled Lamb Chop, Karaage chicken,
Pork Neck Skewers, Arancini, and Halloumi fries.

RIBS, RIBS & RIBS	 8595

our famous 1kg combination of pork ribs,
beef ribs and lamb ribs, served with
coleslaw and thick-cut chips.

MEAT & MEAT	 19995

Our famous 2KG combination of pork ribs, beef
ribs, porterhouse, half peri-peri chicken, lamb
shank, and basted chicken breast served with
chips and mushroom sauce.

ADD RIBS TO YOUR STEAK	 3295

Add 300gm of ribs to your steak

STEAK TOPPERS
LEMON PEPPER CALAMARI (I)	 995

BEER BATTERED FISH (I) (GFO)	 995

CREAMY GARLIC PRAWNS (I) (GF)	 1195

ADDITIONAL SAUCE	 EACH 395

Red Wine Jus, Peppercorn, Creamy Mushroom,
Garlic Butter, Mustard

SALAD TOPPERS
GRILLED LAMB CHOP	
BASTED CHICKEN BREAST
BEEF STRIPS	

GRILLED FISH	
LEMON PEPPER	
CALAMARI

GARLIC BREAD (V)	 995

Crispy toasted bread brushed with garlic butter.
ADD CHEESE + 3

BOWL OF THICK-CUT CHIPS (V)	 1295

Crispy golden fries served with creamy garlic aioli.

CORN RIBS (GF)(V) 	 1495

Flame-grilled corn ribs served with sriracha mayo.

KARAAGE CHICKEN (GF)	 1895

Japanese-style crispy fried chicken, served with
house-made mayo.

HALLOUMI CHIPS (GF) (V)	 1896

Fried halloumi sticks with tomato relish and lemon.

ARANCINI (3 PCS) (V)	 1895

Risotto cheese balls with a three-cheese blend
and pumpkin, served with relish and Parmesan.

CHICKEN RIBS (300GM)  	 1896

Fried crispy chicken ribs glazed with hot sauce.

STICKY PORK BELLY (GF)	 2195

Glazed in sticky Asian-style sauce,
served with Asian slaw.

GRILLED LAMB CHOPS (2 PCS)(GF)	 2595

Grilled lamb chops with our signature basting
sauce, served with coleslaw, tzatziki, and lemon.

PORK NECK SKEWERS (GF)	 2595

Our signature marinated pork neck skewers
served with a lemon wedge.

CHILLI GARLIC PRAWNS (I)   	 2595

Chilli and garlic prawns sauteed in
Napoli sauce, served with Turkish bread.

ENTRÉES
Flame-grilled to your preference and basted with our
signature house sauce, served with garden salad and
thick-cut chips.

200GM RUMP	 3995

Eye of Rump, Rangers Valley, NSW

250GM PORTERHOUSE	 4295

Great Southern, South Australia

220GM EYE FILLET	 5095

Marbling 2+, Grain-fed

300GM ANGUS SCOTCH FILLET	 6095

Marbling 3+, Grass-fed

450GM T-BONE	 6795

Marbling 3+,Grass-fed

450GM RIBEYE	 7095

Marbling 3+,Grain-fed

STEAKS

COMPLIMENTARY STEAK SAUCE OPTIONS
Red Wine Jus, Peppercorn, Creamy Mushroom,
Garlic Butter, Mustard

Our premium steaks are flame-grilled to your preference
and basted with our signature house sauce, served with
seasonal vegetables and creamy mashed potato.

300GM JAPANESE WAGYU SCOTCH FILLET	 11995

Marbling 8+, Grass-fed

450GM DRY AGED T-BONE	 12795

28 Days Aged, Victoria

500GM DRY AGED RIBEYE	 14795

28 Days Aged, Victoria

TOMAHAWK 1KG	 16895

M2+ Grass Fed

PREMIUM STEAKS

THICK-CUT CHIPS (V)
Crispy golden fries served with house-made aioli.

SAUTEED VEGETABLES (GF) (V)
Seasonal vegetables Sauteed in olive oil and herbs.

HOUSE GARDEN SALAD (GF) (V)
Fresh greens, tomato, cucumber, and red onion
with a honey mustard dressing.

CREAMY MASHED POTATO (GF) (V)
Velvety smooth mash finished with butter and cream.

SIDES	 EACH 895

LEMON PEPPER CALAMARI (I) (GFO)	 2795

Lightly seasoned calamari, served with
coleslaw, chips, lemon, and thyme aioli.

FISH & CHIPS (I) (GFO)	 2895

Beer-battered fish served with garden salad,
chips, lemon, and tartar sauce.

STUFFED CHICKEN BREAST (GF)	 2995

Stuffed with seasonal vegetables, served with
mash, red wine sauce, and greens.

CHICKEN PARMA	 2995

Crumbed chicken topped with Napoli sauce, ham,
and melted cheese, served with salad and chips.

CHICKEN BURGER 	 2996

Grilled chicken breast with basting sauce, lettuce,
tomato, avocado, sriracha mayo, and cheese.

WAGYU BEEF BURGER	 3195

Juicy Wagyu beef pattie served with crispy bacon,
pickles, tomato, lettuce, cheese and our signature
secret sauce.

PERI-PERI HALF CHICKEN (GFO) 	 3295

Slow-cooked, marinated Peri-Peri chicken grilled with
our basting sauce, served with coleslaw and chips.

CRISPY SKIN SALMON (I) (GF)	 3495

Crispy skin pan-seared salmon with potatoes,
sauteed greens, and fish sauce.

BRAISED LAMB SHANK (GF)	 3695

Red-wine-braised lamb shank with rosemary,
garlic, and tomatoes. Served over creamy potato
mash with carrots and broccoli.

MAINS

House-crafted dishes with bold, hearty flavours.

PUMPKIN GNOCCHI (V)	 2995

Soft gnocchi tossed with grilled mushrooms in a rich
pumpkin sauce, finished with Parmesan and fresh sage.

SLOW-COOKED BEEF PAPPARDELLE	 3196

48-hour slow-cooked beef with cherry tomatoes,
onions and basil, finished with a rich, creamy sauce.

SQUID INK LINGUINE (I)	 3495

Black squid ink linguine tossed with prawns,
mussels, calamari, onions, cherry tomatoes
and fresh basil in a rich marinara sauce,
finished with shaved Parmesan cheese.

PASTAS

Fresh Vibrant And Satisfying

PUMPKIN AND BEETROOT SALAD (GF) (V)	 2895

Roasted pumpkin, beetroot, mixed greens, feta
cheese, and grains, served with harissa mayo
and tzatziki.

THAI BEEF SALAD (GF)	 3195

Tender marinated beef, herbs, and crunchy
vegetables with Thai-style dressing, garnished
with coconut shaves, peanuts, and fried onions.

SALADS

AFFOGATO	 895

Vanilla ice cream drowned in hot espresso.
ADD SHOT OF FRANGELICO, BAILEYS, OR KAHLUA + 8

NEW YORK CHEESECAKE (V)	 1495

Custard with berry compote.

STICKY DATE PUDDING (V)	 1495

Vanilla ice cream.

BROWNIE SUNDAE (V)	 1495

Warm mixed nut chocolate brownie topped with
vanilla Ice cream and butterscotch sauce.

BISCOFF CAKE (V)	 1495

TIRAMISU (V)	 1595

Mascarpone, espresso, chocolate and cocoa.

DESSERTS

ONLY FOR KIDS UNDER 12 YEARS

KIDS CALAMARI (I)
Lightly fried calamari, served with chips.

KIDS FISH (I) (GFO)
Battered fish fillet, served with chips.

KIDS RIBS (200GM) (GF)
Choice of beef, lamb or pork ribs, served with chips.

KIDS BURGER
Beef burger with cheese, served with chips

KIDS PASTA (V)
Pappardelle in a classic Napoli sauce, with parmesan.

KIDS MEALS	 EACH 1695

ALLERGENS:

15% SURCHARGE ON PUBLIC HOLIDAYS

While we do our best to accommodate food allergies 
and special meal requests, we cannot guarantee 
the absence of allergens in any dish due to potential 
cross-contamination in our kitchen.

V
GF

GFO

Vegetarian
Gluten friendly
Gluten friendly option

A
I

M

Australian seafood
Imported seafood
Mixed origin seafood

Mild   Medium    Hot & Spicy

BEEF RIBS	 5495	 7495

Rich, meaty ribs with bold, smoky flavours

LAMB RIBS	 5495	 7495

Juicy and robust with a smoky char.

PORK RIBS	 5495	 7495

Tender, fall-off-the-bone, sweet and savory.

HALF 
RACK 

FULL
RACK

RIBS
All ribs are slow-cooked for tenderness, then flame-
grilled to perfection. All ribs are basted in our signature 
Ribs & Rumps sauce and served with coleslaw or crispy 
chips.

1095 

1295

995

995

1095
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