








PUB CLASSICS

Japanese Panko Crumbed Chicken Breast Schnitzel 300g 29

Includes your choice of two sides & sauce:

Schnitzel Toppers Sides

Parmigiana: Double smoked ham, Napolitana 7 Garden salad (gf/df)

sauce, mozzarella cheese gre'Z?,c(%Z vegetables (gf)

BBQ: Streaky bacon, smoky BBQ sauce, 8 Creamy mash (gf)

scamorza, cabanossi chipotle mayo

Oscar: Grilled prawns, avocado, bearnaise 9 Sauces

sauce Green peppercorn

El Matador: Smoked chorizo, confit peppers, 8 I\D/Ii:igr?c;;n &thyme

mozzarella, honey Béarnaigse (gf)

Greco Roman (n): Pesto, semidried tomato, feta 7 Café de Paris butter
Gravy

Hot Seafood Plate (df) 48

Crispy soft-shell crab, battered fish, garlic prawns, scallops, fries,
salad, tartare (df)

Caribbean Lamb Shank Curry (gf/n/df) 42
Mild coconut curry sauce, pickled papaya, steamed greens, jasmine rice

Grilled Barramundi Fillet (gf/n) 39
Truffled creamed sweet corn & leeks, broccolini, puffed grain &
hazelnut crumble

Grilled Chicken Boscaiola (gf) 36
Crispy chat potato, broccolini, creamy mushroom & bacon sauce
12hr Slow Cooked Beef Cheek (gf) 44

Served with garlic butter crushed kipflers, green beans,
caramelized onion jus

SIDES

Garden salad (gf/df)
Bowl of fries, house blend seasoning & lime aioli (v/gf)
Green beans with roasted sesame dressing (gf)

Seasonal vegetables with garlic butter (gf) 10
Truffle parmesan fried potatoes, truffle aioli 12

Sweet potato fries, sweet chilli & sour cream (gf) 12

king after our guests, but our busy kitchen uses (1[1 major allergens, (md we can’t guarantee allergen-free food.
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FROM THE PADDOCK

250g Rump 39
Black Angus, grain fed Grainge Silver MSA, Mb2+

300g Scotch Fillet 52
Black Angus, Riverina MSA Mb2+

4009 Rib Eye Cutlet 58
Southern Prime

300g Marinated Lamb Souvlaki Skewers 43

Herbs, garlic, lemon, tzatziki
Includes your choice of two sides & sauce

Steak Toppers Sides Sauces

Fried eggs 6  Garden salad (gf/df) Truffle mustard

Prawns & bearnaise 10  Fries(gf) _ Mushroom & thyme

Salt & pepper squid 8 Green beans with roasted Diane

Grilled bacon 7  sesamedressing Béarnaise (gf)
Seasonal vegetables (gf) Café de Paris butter
Creamy mash (gf) Gravy

FROM THE GARDEN

Acropolis (v/gf/vgo) 23
Compressed watermelon, feta cheese, rocket, pistachio, avocado,
cucumber, black rice, lemon olive oil dressing

Mexican Bowl (v/gfo/vgo) 24
Avocado, lettuce, sweet potato, brown rice, black beans, tomato,
sweet corn, queso fresco, green goddess, grilled pita

Classic Caesar 24
Baby cos, crispy bacon, soft boiled eqgg, shaved parmesan, croutons,
house made Caesar dressing

Salad Toppers
Grilled chicken 7 | Fresh tiger prawns 8 | Avocado 4 | Smoked salmon 7
Buffalo mozzarella 8 | Kale & chickpea falafels 7 (gf)

SOMETHING SWEE'T

Housemade Pistachio Tiramisu (n)

New York Style Cheesecake
Vanilla bean ice cream, berry compote

Select Gelato Trio (gf)
Tuile biscuit
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We love looking after our guests, but our busy kitchen uses all major allergens, and we can't guarantee allergen-firee food.
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