


S T A R T E R S

GARLIC BREAD (4) V	 10

CHEESY GARLIC BREAD (4) V	 12

CHEESY BACON GARLIC BREAD (4)	 14

S H A R E  P L A T E S

BRUSCHETTA (4)  V  DF	 16
vine ripened tomato salsa, balsamic glaze, olive oil on 
grilled sourdough

FOUR CHEESE ARANCINI (5) 	 18
with rocket, parmesan and chipotle mayonnaise

CHICKEN WINGS  DF  GF	 19
your choice of spicy buffalo wings with ranch dipping 
sauce or smokey bbq wings with toasted sesame seeds

SMOKED SALMON TERRINE  GF	 22
with pickled cucumber, cranberries and rocket

SALT & PEPPER SQUID (7)  GF  DF	 23
with garden salad and lemon aioli

STICKY PORK BITES  DF  GF	 24
honey soy glazed pork bites, lime and black sesame seeds

BURRATA  V	 28
soft fresh mozzarella drizzled with hunter valley olive oil, 
balsamic glaze and dukkah with fresh baked pizza bread

S A L A D S
grilled chicken +10 | garlic field mushroom +8 

smoked salmon +14

RUSTIC CAESAR  GFA	 22
crisp baby cos, bacon, boiled egg, croutons and  
parmesan with caesar dressing

GREEN GODDESS SALAD  VG  GFA  DF	 23
baby spinach, broccolini, avocado, red onion and pepitas 
with chilli-lime dressing

NOURISH BOWL  GF  DFA  VA	 24
couscous, feta, cherry tomatoes, spinach, cucumber, 
pumpkin, onion, beetroot hummus, toasted seeds with 
avocado dressing

HARVEST SALAD  GF  DFA  V	 25
oak lettuce, cherry tomatoes, cucumber, spanish onion, 
bacon, croutons and strawberry mint vinaigrette 

M A I N S

RICOTTA & SPINACH TORTELLINI  V	 33
roasted pumpkin, semi dried tomato and basil pesto 
cream, topped with parmesan

TERIYAKI GLAZED CHICKEN  GF  DF	 35
chicken supreme with roasted chats, seasonal vegetables 
served with lychee and sesame salsa

CHARGRILLED PORK CUTLET  GF  DF	 41
with baby fennel salad, chilli-lime dressing and mango 
chilli salsa

OVEN BAKED SALMON  GF  DFA	 42
salmon fillet with roasted chats, seasonal vegetables, 
hollandaise and lemon

CRUMBED LAMB CUTLET (3)	 42
with creamy mash, seasonal vegetables and gravy 
(additional cutlet $12ea)

B U R G E R S
all burgers served on a milk bun with chips 

cheese +2 | maple bacon +3 | beef patty +5 | gluten free bread +3

MUSHROOM BURGER  V  DFA  GFA	 20
garlic roasted field mushroom, baby spinach, caramelised 
onion and feta with housemade tomato relish

CHEESEBURGER  DFA  GFA	 22
double angus beef patty, cheese, pickles with mustard 
and tomato sauce

SOUTHERN FRIED CHICKEN BURGER	 24
southern fried chicken, maple bacon, cheese, pickles  
and slaw with chipotle mayo

STEAK SANDWICH  DFA  GFA	  25
marinated tenderised rump steak, lettuce, tomato  
and cheese with seeded mustard mayo and smokey  
bbq sauce on toasted turkish bread

TEMPURA BARRA BURGER	 26
oak lettuce, cheese, smashed pea remoulade and sweet 
chilli mayo

SIGNATURE BEEF BURGER  DFA  GFA	 27
angus beef patty, maple bacon, lettuce, tomato, cheese, 
caramelised onion and pickles with housemade burger sauce

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN 
FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 

We are happy to assist you with any special dietary requirements however, 
we kindly ask for no variations.



SAUCES 	 3
gravy GF  DF, dianne GF, mushroom GF, pepper GF, aioli 
GF DF, hollandaise GF, buffalo hot sauce, creamy garlic 
sauce 

P U B  C L A S S I C S

CHICKEN SCHNITZEL	 25
panko crumbed crispy chicken breast with chips, salad 
and gravy 
add grilled prawns in creamy garlic sauce +8

FISH & CHIPS	 26
beer battered flathead fillets served with chips, salad, 
lemon and tartare

BANGERS & MASH  GF  DF 
add sausage +4	 26
smokehouse cumberland pork sausages served on 
creamy mashed potato with peas, braised fennel,  
cherry tomatoes, caramelised onion and onion gravy

BEEF & GUINNESS POT PIE	 27
tradionally slow cooked beef, mushroom, celery, leek, 
carrot, topped with puff pastry, served with creamy 
mashed potato and steamed seasonal vegetables 

CHICKEN PARMIGIANA	 29
panko crumbed crispy chicken breast topped with 
smoked shaved ham, napolitana sauce and grilled 
mozzarella served with your choice of 2 sides 	

G R I L L
grainge msa graded 120 day grain fed angus steaks  

served with your choice of 2 sides and sauce

250G RUMP  GFA  DFA	 39
add grilled prawns in creamy garlic sauce +8

250G SIRLOIN  GFA  DFA	 42
add grilled prawns in creamy garlic sauce +8

450G T-BONE  GFA  DFA	 60
add grilled prawns in creamy garlic sauce +8

RIBS & WINGS COMBO  GFA  DFA	 48
smokey bbq glazed pork ribs, chicken wings topped  
with sesame, kransky chipolata, corn, chips and slaw	

FULL RACK OF RIBS  GFA  DFA	 55
smokey bbq glazed pork ribs with chips and salad

S I D E S

CREAMY MASHED POTATO  GF	 8 	

GARDEN SALAD  VG  DF  GF	 10 	

CHIPS  V	 11
with garlic aioli 

SEASONAL VEGETABLES  V  DF  GF	 12 

K I D S
12 years and under. includes an ice cream

BATTERED FISH FILLETS	 12
served with chips 

CHICKEN BREAST NUGGETS (5)	 12
served with chips 

HAM & CHEESE PIZZA	 14
on a tomato base 

CHICKEN SCHNITZEL	 14
served with chips 

CHEESEBURGER  GFA  DFA	 14
served with chips 

KID’S STEAK  GFA  DFA	 16
grilled tenderised rump with vegetables

D E S S E R T S

ORANGE & ALMOND FLOURLESS 
CAKE  GF	 16
served with raspberry sorbet and berries

WHITE CHOCOLATE & PECAN TART	 16
served with salted caramel sauce and vanilla ice cream 	

DOUBLE CHOCOLATE BROWNIE  GF	 16
served with berry coulis and macadamia ice cream 	

RASPBERRY BAKED CHEESECAKE	 16
served with raspberry sorbet and berries

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN 
FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 

We are happy to assist you with any special dietary requirements however, 
we kindly ask for no variations.



P I Z Z A S
12 inch hand stretched pizza all with san marzano tomato base

gluten free base +4  |  gluten free or vegan cheese +3

MARGHERITA  V	 23
fior di latte, fresh basil and extra virgin olive oil

PEPPERONI	 24
pepperoni, fior de latte and fresh basil 	

PESTO PUMPKIN  V	 25
pesto base, pumpkin, spinach, semi dried tomatoes and cashews

BBQ CHICKEN & BACON	 25
marinated chicken breast, bacon, fior de latte and smokey bbq sauce 	

PULLED BRISKET	 26
fior de latte, bacon, spicy calabrese salami and smokey bbq glaze 	

PERI PERI CHICKEN	 26
marinated chicken breast, spanish onion, roast capsicum and peri peri mayo 	

CHILLI PRAWN	 27
chilli prawns, red onion, olives and rocket 	

THREE LITTLE PIGS	 28
pork belly, bacon, pork sausage, onion and hollandaise 	

MEAT LOVERS	 29
pulled brisket, ham, bacon, pepperoni, salami and bbq sauce

V Vegetarian    VG Vegan    GF Gluten Free    GFA Gluten Free Available     
DF Dairy Free    DFA Dairy Free Available

Our chips are gluten friendly but may contain traces of gluten. Not suitable for coeliacs

PIZZAS AVAILABLE FOR TAKEAWAY 7 DAYS



AVA I L A B L E  W E E K D AY S
Monday to Friday, from 11:30am-2:30pm 

T&C’s apply, not available Public Holidays

BBQ BACON CHEESEBURGER  GFA	 16
angus beef patty, maple bacon, smokey bbq sauce and pickles on a milk bun with chips

RUSTIC CHICKEN CAESAR WRAP	 16
grilled chicken breast, crisp baby cos, bacon, parmesan and caesar dressing with chips

MARGHERITA PIZZA  V	 16
san marzano tomato base, fior di latte, basil and extra virgin olive oil

ROASTED PUMPKIN SALAD  V  GF  DFA	 16
with mixed lettuce, semi dried tomatoes, feta and chilli lime dressing

FISH & CHIPS  (2)	 16
beer battered flathead fillets with chips, salad, lemon and tartare

CHICKEN SCHNITZEL BURGER	 16
panko crumbed chicken breast, bacon, tomato and sweet chilli aioli

SALT & PEPPER SQUID  (5)  GF  DFA	 16
with chips, salad and lemon aioli

BLT BURGER  GFA  DFA	 16
with bacon, lettuce, tomato, aioli and chips

SPINACH AND RICOTTA QUICHE	 17
with garden salad and chips

200G RUMP GFA DFA	 25
with chips, salad and gravy

V Vegetarian    VG Vegan    GF Gluten Free    GFA Gluten Free Available     
DF Dairy Free    DFA Dairy Free Available

Our chips are gluten friendly but may contain traces of gluten. Not suitable for coeliacs



We endeavour to serve our customers without lengthy delay, particularly during high volume service periods. For this reason, breads will  
be served promptly, the rest of the menu will be served to your table together. Please note a 10% surcharge will apply on public holidays. 

Weekly specials T&Cs apply, not available on public holidays.

T H U R S D AY  5PM-8:30PM 

 PIZZA  
 NIGHT
INCLUDES CHEF’S SPECIAL  
AND MENU ITEMS DINE IN OR TAKEAWAY

$20

T U E S D AY  5PM-8:30PM

 BURGER  
NIGHT
ANY BURGER FROM THE MENU,  
INCLUDING SPECIALS

$20

W E E K D AY S  3PM-5PM

HAPPY HOUR
$7 SCHOONERS: TOOHEYS NEW,  
TOOHEYS OLD, XXXX GOLD AND SUPERDRY 
$8.50 SCHOONERS: GUINNESS, STONE & WOOD,  
JAMES SQUIRE GINGER BEER AND  
BYRON BAY LEMON SQUASH

FROM 

$7M O N D AY  5PM-8:30PM

 STEAK  
NIGHT
200G RUMP STEAK  
WITH 2 SIDES AND SAUCE

$25

S U N D AY  5PM-8:30PM

 CURRY  
NIGHT
WITH RICE AND NAAN

$20

F R I D AY  T O  S U N D AY

 LIVE MUSIC
FRIDAY  
8:30PM–1:30AM
SATURDAY  
8:30PM–11:30PM 
SUNDAY 2PM–5PM

M O N D AY  5PM-8:30PM

 KIDS EAT  
 FREE
WITH ANY ADULT MAIN

W E D N E S D AY  5PM-8:30PM

 SCHNITTY  
 NIGHT
WITH CHIPS, SALAD AND GRAVY

$18


