House-made Focaccia - $20 @

(Can be made vegan/dairy free)
rosemary and potato focaccia with stracciatella cheese

Greek Salad - $24

(add chicken $10)

tomato, cucumber, olives and fetta combined with cos lettuce,

chickpea, red onion and green goddess dressing

Salt & Pepper Calamari (1) - S $24 / L $42

(Large served with chips and salad)

calamari coated in rice flour, tossed with coriander, chilli and

fried shallots

House-made Wagyu Croquettes - $22
truffle aioli

250g Steak Frites - $40

porterhouse cooked medium rare or well done.
served with chips and chimmichurri

steaks below are served with chips, broccolini and chimmichurri

250g Pork Rib Eye - $40

Otway Ranges, VIC

300g MSB2+ Scotch Fillet - $56

Great Southern Pinnacle, SA

300g MSB2+ Porterhouse - $50

Great Southern Pinnacle, SA

Black Angus Beef Burger - $39

(served in a milk bun and with fries)
double smoked bacon, lettuce, sliced cheese

house pickles, truffle aioli

Beer Battered Flathead (l) - $40
garden salad, chips, lemon, tatare sauce

Green Pea Risotto - $38

(can be made vegetarian/vegan/dairy free)
pancaetta, parmesan cheese, lemon zest, peas

Prawn linguini (A) - $42
extra virgin olive oil, chilli, butter, fresh parsley

‘Humpty Doo’ Barramundi (A) - $42
honey roasted baby carrots, pea puree,
blistered cherry tomato

Mushroom gnocchi - $38

sautéed forest mushrooms, cultured butter & sage

Kung Pao Chicken - $40

free range diced chicken thigh, steamed rice, chili, peanuts,
capsicum & red onion

Please inform our team of any dietary requests

@

Vegan No Added No Added Vegetarian

Dairy Gluten
Seafood Origin: (A) Australian, (I) Imported, (M) Mixed

(10% surcharge applies on Public Holidays)

Mixed Leaf Salad - $16

lettuce, tomato, cucumber
red onion, house dressing

Bowl of Fries - $16
tomato sauce

Seasoned Wedges - $17
sour cream, sweet chili sauce

Sweet Potato Fries - $17
truffle aioli

Baby Carrots - $18

roasted with honey & almond flakes

House-made chocolate brownie - $18

served with fresh strawberries, vanilla ice cream
chocolate wafer.

Apple & rhubarb crumble -$18
mixed berries, honeycomb icecream

Anzac biscuit cheesecake - $18
baked cheesecake on a classic Anzac biscuit base, with a
golden coconut and oat topping.

Trio Ice-Cream - $18
chefs’ selection of flavored ice cream.

Affogato - $20
hazelnut liqueur, espresso, vanilla bean ice cream.



TAP

Stone & Wood Pacific Ale. NSW
Heineken. Netherlands

LOCAL

James Boags Light. TAS
Great Northern. QLD
Furphy. VIC

James Boags Premium. TAS
Hahn Super Dry. NSW
James Boags Draught. TAS

CRAFT

White Rabbit Dark Ale. VIC
Little Creatures Pale Ale. WA
One Fifty Lashes Pale Ale. NSW

IMPORTED

Heineken Zero. Netherlands
Corona. Mexico
Asahi Super Dry. Japan

CIDER

Pipsqueak Apple. WA
Napoleone Pear Cider. VIC

NON ALCOHOLIC

Soft Drinks/Juices
Ginger Beer

Purezza Sparkling Water (750ml)

Extensive local & international

spirits selection. Please ask your

friendly waiter for selections.

150z | 200z

15.5| 18
15.5| 18

13
13
13
13
13
13

13.5
13.5
13.5

11
13
13

13.5
13.5

5.5
6.5
9

BUBBLES

De Bortoli Lorimer
Pinot Noir Chardonnay.

DA LUCA Prosecco. ltaly

WHITE

De Bortoli Lorimer Semillon
Sauvignon Blanc.

Anthony Joseph VIDAL
Sauvignon Blanc. NZ

Hentley Farm Riesling
Eden Valley. SA

14|53
15| 57

14|53

15| 57

15.5 | 59

Mt. Difficulty ‘Roaring Meg’ Pinot Gris

Central Otago, NZ

15.5 | 59

Robert Oatley Signature Chardonnay

Margaret River. WA

PINK

Audrey Wilkinson Moscato
Hunter Valley. NSW

Hay Shed Hill Pinot Noir Rose
Margaret River. WA

RED
De Bortoli Lorimer Shiraz

Ara Pinot Noir
Marlborough. NZ

Heathcote Cravens Place Shiraz
Heathcote. VIC

Vasse Felix Cabernet Sauvignon
Margaret River. WA

Audrey Wilkinson Merlot
Orange. NSW

15.5 | 59

15| 57

15| 57

14|53

15.5 | 59

15.5 | 59

15.5 | 59

15| 57

BUBBLES
YVES Premium Cuvee.
Yarra Valley. VIC

Jansz Premium Cuvee. TAS
Sauvignon Blanc

Levant. Yarra Valley. VIC

The Lane Series. Adelaide Hill. SA

Riesling
Vinoque. Yarra Valley, VIC

Jim Barry Single Vineyard The Farm
Clare Valley. SA

Pinot Gris

Esk Valley. Hawkes Bay. NZ
Petaluma. Adelaide Hills. SA
Chardonnay

Chalk Hill Luna. McLaren. SA
TarraWarra Estate,Yarra Valley. VIC
Pinot Noir

Yering Station Village
Yarra Valley. VIC

Dalrymple Pinot Noir. TAS

Cabernet Sauvignon
Ring Bolt. Margaret River. WA

Jim Barry Single Vineyard
Clare Valley. SA

Shiraz
Langmeil Valley Floor
Barossa. SA

Sanguine Progeny Shiraz
Heathcote. VIC

54
68

63
56

62

55
73

56
85

67

65

56



	a la carte menu
	S I D E S
	L A R G E R
	Mixed Leaf Salad - $16
	lettuce, tomato, cucumber
	red onion, house dressing

	Bowl of Fries - $16
	tomato sauce

	Seasoned Wedges - $17
	sour cream, sweet chili sauce

	Sweet Potato Fries - $17
	truffle aioli

	Baby Carrots - $18
	roasted with honey & almond flakes


	S M A L L E R
	Black Angus Beef Burger - $39
	double smoked bacon, lettuce, sliced cheese
	house pickles, truffle aioli

	Beer Battered Flathead (I) - $40
	garden salad, chips, lemon, tatare sauce

	Green Pea Risotto - $38
	Prawn linguini (A) - $42
	extra virgin olive oil, chilli, butter, fresh parsley

	‘Humpty Doo’ Barramundi (A) - $42
	honey roasted baby carrots, pea puree,
	blistered cherry tomato

	Mushroom gnocchi - $38
	sautéed forest mushrooms, cultured butter & sage

	Kung Pao Chicken - $40
	free range diced chicken thigh, steamed rice, chili, peanuts,
	capsicum & red onion

	House-made Focaccia - $20
	rosemary and potato focaccia with stracciatella cheese
	Greek Salad - $24


	(add chicken $10)
	tomato, cucumber, olives and fetta combined with cos lettuce, chickpea, red onion and green goddess dressing

	Salt & Pepper Calamari (I) - S $24 / L $42
	calamari coated in rice flour, tossed with coriander, chilli and
	fried shallots

	House-made Wagyu Croquettes - $22
	truffle aioli
	porterhouse cooked medium rare or well done.
	served with chips and chimmichurri
	steaks below are served with chips, broccolini and chimmichurri


	250g Pork Rib Eye - $40
	Otway Ranges, VIC

	300g MSB2+ Scotch Fillet - $56
	Great Southern Pinnacle, SA

	300g MSB2+ Porterhouse - $50
	Great Southern Pinnacle, SA


	F R O M  T H E  G R I L L
	Seafood Origin: (A) Australian, (I) Imported, (M) Mixed
	Please inform our team of any dietary requests
	Vegan
	No Added Dairy
	No Added Gluten
	Vegetarian

	(10% surcharge applies on Public Holidays)

	S O M E T H I N G  S W E E T
	House-made chocolate brownie - $18
	served with fresh strawberries, vanilla ice cream
	chocolate wafer.
	Apple & rhubarb crumble -$18

	mixed berries, honeycomb icecream
	Anzac biscuit cheesecake - $18

	baked cheesecake on a classic Anzac biscuit base, with a golden coconut and oat topping.
	Trio Ice-Cream - $18
	chefs’ selection of flavored ice cream.

	Affogato - $20
	hazelnut liqueur, espresso, vanilla bean ice cream.


	B R E W E D
	TAP
	Stone & Wood Pacific Ale. NSW
	Heineken. Netherlands
	15oz | 20oz
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	Great Northern. QLD
	Furphy. VIC
	James Boags Premium. TAS
	Hahn Super Dry. NSW
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	13
	13
	13
	13
	13
	13

	CRAFT
	White Rabbit Dark Ale. VIC
	Little Creatures Pale Ale. WA
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	13.5
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	13.5

	IMPORTED
	Heineken Zero. Netherlands
	Corona. Mexico
	Asahi Super Dry. Japan
	11
	13
	13

	CIDER
	Pipsqueak Apple. WA
	Napoleone Pear Cider. VIC

	NON ALCOHOLIC
	Soft Drinks/Juices
	Ginger Beer
	Purezza Sparkling Water (750ml)

	S P I R I T S
	Extensive local & international
	spirits selection. Please ask your
	friendly waiter for selections.
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	drinks menu
	W I N E  G L A S S | B O T T L E
	W I N E  B Y  B O T T L E
	BUBBLES
	De Bortoli Lorimer
	Pinot Noir Chardonnay.
	DA LUCA Prosecco. Italy
	14 | 53
	15 | 57

	WHITE
	De Bortoli Lorimer Semillon
	Sauvignon Blanc.
	Anthony Joseph VIDAL
	Sauvignon Blanc. NZ
	Hentley Farm Riesling
	Eden Valley. SA
	Mt. Difficulty ‘Roaring Meg’ Pinot Gris
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	Robert Oatley Signature Chardonnay
	Margaret River. WA
	14 | 53
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	15.5 | 59
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	Audrey Wilkinson Moscato
	Hunter Valley. NSW
	Hay Shed Hill Pinot Noir Rose
	Margaret River. WA
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	De Bortoli Lorimer Shiraz
	Ara Pinot Noir
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	Heathcote Cravens Place Shiraz
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	Margaret River. WA
	Audrey Wilkinson Merlot
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	BUBBLES
	YVES Premium Cuvee.
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	Sauvignon Blanc
	Levant. Yarra Valley. VIC
	The Lane Series. Adelaide Hill. SA

	Riesling
	Vinoque. Yarra Valley, VIC
	Jim Barry Single Vineyard The Farm
	Clare Valley. SA

	Pinot Gris
	Esk Valley. Hawkes Bay. NZ
	Petaluma. Adelaide Hills. SA

	Chardonnay
	Chalk Hill Luna. McLaren. SA
	TarraWarra Estate,Yarra Valley. VIC

	Pinot Noir
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	Yarra Valley. VIC
	Dalrymple Pinot Noir. TAS

	Cabernet Sauvignon
	Ring Bolt. Margaret River. WA
	Jim Barry Single Vineyard
	Clare Valley. SA

	Shiraz
	Langmeil Valley Floor
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	Heathcote. VIC





