
House fries & sea salt
Roasted eggplant, semi dried tomato risotto, basil & goats cheese
House made free range chicken schnitzel, mushroom & tarragon sauce
Marble score 4, MSA, aged angus rump steak, roasted garlic butter
Spiced lamb, hummus, tahini & lemon yoghurt sauce, sumac
Crumbed king george whiting, smashed peas, citrus mayo
pickled shallots, dill

12
25
25
25
25
25

D E S S E R T
Traditional crème brulee
Affogato 
Barossa Lemon tart, double cream
Basque cheesecake, chocolate cremeaux, pistachios

15
19
16
15

K I D S  u n d e r  1 4    

Chicken tenderloins & fries
Scotch fil let & fries
Pasta Bolognaise
Pasta with butter & cheese
Ice cream sundae, chocolate sauce, freckles

15
15
10
10
10

 m e n u

All meals served with House baked Sourdough to start & a Autumn salad
 & roasted potatoes for the table

WEDNESDAY NIGHT



W i n e s  o f  t h e  m o m e n t  b y  t h e  g l a s s

Jansz Premium Sparkling 
Milton Park Sparkling Shiraz
Tacherons Chardonnay
Rose of the week
White wine of the Week
Red Wine Of The Week

16
10
16
16
17
17

B e e r s /  C a n s

Great Northern
Corona
Coopers Pale Ale
Pikes Pilsner
Sapporo
Peroni Red
Asahi 3.5
Peroni 0%
Brookvale Ginger Beer
Barossa Cider Co Apple Cider
Hard Rated Lemon

13
13
13
13
13
13
13
10
13
14
14

S p i r i t s

Jack Daniels
Jameson
Monkey Shoulder
Sailor Jerry Spiced Rum
So... London Dry Gin
so.. .  Tropical Gin
The Still Co Shiraz Gin
So.. .  Vodka

14
14
14
14
14
14
14
14

San Pellegrino 750ml
Aqua Panna 750ml

Coke
Coke No sugar
Lemonade 
Lemon lime & bitters

8
8
8
8
5
10
10

N o n - A l c h o l i c
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