
Burger Range
All burgers are served on a lightly toasted roll with seasoned fries.

Original Beef Burger� 1495

Flame grilled Angus beef patty served with lettuce,  
tomato, onion, pickles, American cheese, finished  
with tomato relish and aioli

loaded Beef Burger� 1995

Flame grilled Angus beef patty served with  
lettuce, tomato, pickles, American cheese,  
bacon, spanish onion, beetroot and fried egg,  
finished with tomato relish and aioli

Smoke House Burger� 1695

Smokey flame grilled Angus beef patty served with onion rings, 
maple glazed bacon, pickles, American cheese, finished with 
smokey mustard aioli and tomato relish

Original Chicken Burger� 1595

Flame grilled chicken breast in our signature basting,  
served with lettuce, tomato, onion, American cheese,  
finished with sweet chilli aioli

Down South� 1695

Chicken breast in a crisp southern spiced coating, 
pickled cucumber, mixed lettuce, and zesty aioli

Pork Belly� 1595

Sticky marinated pork belly served with 
crispy fried onions, coleslaw and a zesty aioli

Vegorama� 1495

Mushroom, roasted capsicum, halloumi, baby spinach,  
finished with aioli and tomato relish

Make it bigger
beef patty	 6	 BACOn	 3	 Chicken� 9

Halloumi	 5	 onion Rings	 3	 Egg� 2

Mushroom	 5	 beetroot	 2	 American CHEESE� 2

Light Meals

Entrée Platter for two� 2995

Our entrée platter includes Traditional Bruschetta pieces, 
Lemon Pepper Calamari, Chicken Ribs & Pork Belly

Popcorn Prawn� 1995

Crispy prawn pieces with a spicy sriracha aioli,  
served with chilli and lemon

Chicken Schnitzel� 1895

Chicken breast lightly crumbed in house, served with  
seasoned fries, garden salad, lemon and your choice of sauce

250g chicken ribs� 1695

Tossed in your choice of sauce served with coleslaw  
and seasoned fries

fish & chips (GFA)� 1695

Grilled or fried and served with seasoned fries,  
garden salad and tartare

Calamari (GFA)� 1595

Lemon pepper crumbed calamari, served with seasoned fries

Gamberi Pasta� 2495

Fettuccine, prawns, Spanish onion, garlic, chilli, cherry tomatoes, 
house made sun-dried paste, finished with basil and rocket

Bangers & Mash� 1995

2 beef, caramelised onion and King Island cheddar sausages, 
served with peas and creamy mash, finished with caramelised 
onion gravy

220G Rump MB2+ Riverina, NSW (Grain-fed)� 1995

Juicy rump steak cooked to your liking, served with  
seasoned fries, coleslaw and your choice of sauce

250G Angus Sirloin MB2+ Riverina (Grain-fed)� 2595

Grass fed Sirloin cooked to your liking, served with  
seasoned fries, coleslaw and your choice of sauce

250G Rump Cap Wagyu Tajima� 4995 

MB8+ Northern Victoria (400day grain-fed Wagyu)
Cooked to your liking served with coleslaw and your choice  
of seasoned fries, creamy mash or roasted garlic potatoes and a 
sauce of your choice

Salads

garden (V)� 1395

Fresh greens tossed with our house-made dressing

Greek (GF) (V)� 1695

Cucumber, tomato, olives, feta and spanish onion,  
coated in an oregano and lemon vinaigrette

ROCKET & PEAR (GF) (V)� 1595

Fresh pear, roasted walnuts, parmesan, spanish onion  
and red wine vinaigrette with a balsamic glaze

pumpkin (V)� 1495

Roasted pumpkin, quinoa, red onion,  
feta and mixed leaves coated in a light vinaigrette

Caesar� 1495

Cos lettuce, crisp bacon, garlic  
croutons, parmesan and hard  
boiled egg, coated in traditional  
caesar dressing

Salad Toppers
Garlic Prawns � 9
basted chicken breast� 9
Halloumi�  7
lemon pepper calamari� 7

Lunch Menu

Please advise your waiter of any allergies we should be aware of. (GFA) Gluten Friendly Available. (GF) Indicate items most suitable for people with gluten intolerance. (V) Indicate vegetarian items.  *15% surcharge applies on public holidays.


