


E N T R É E S
G A R L I C B R E A D $9
C H E E SY G A R L I C B R E A D $11
B R U S C H E T TA                                              $12.5
Garlic bread, tomato, onion, basil, feta cheese & balsamic

D O U B L E C O O K E D C H I C K E N W I N G S  DFA $18
Tossed with your choice of glaze: Buffalo or Thai Sweet Chili. 
Served with ranch dip (8 pieces)

S ATAY C H I C K E N S K E W E R S (3)  GF  DFA $16
Marinated peanut satay chicken skewers.  
Served with saffron rice & salad

TO F U S ATAY  GF  DFA $16
Grilled tofu with peanut satay sauce.  
Served with saffron rice & salad

W O O D-F I R E D P I Z Z A 
  
 

M L

M A R G H E R I TA  GFA  $15 $18
Pizza sauce, buffalo mozzarella, sliced tomato & basil

P E P P E R O N I  GFA  $20 $24
Pizza sauce, pepperoni, buffalo mozzarella & basil

B B Q C H I C K E N R A N C H  GFA  $21 $24
Smokey bbq sauce base, sliced chicken, capsicum,  
red onion, bacon & ranch sauce

M E AT L O V E R S (B E E F)   GFA  $21 $25
Pizza sauce, bacon, pepperoni, ham, beef,  
mozzarella & bbq sauce

C H I C K E N & C H I L L I  
A I O L I   GFA  

$18 $21

Basil pesto base, sliced chicken, caramelised onion,  
mozzarella & chilli aioli

T R O P I C A L P I Z Z A  GFA  $18 $21
Pizza sauce, ham, pineapple & mozzarella cheese

TA C O S O M B R E R O  GFA  $21 $25
Chipotle bbq base, pico de galo, ground beef,  
taco pulled pork, capsicum, red onion,  
crushed corn chips & mozzarella

V E G E TA R I A N  GFA  VGA $15 $18
Pizza sauce, roast pumpkin, sun-dried tomato,  
pickled capsicum, sliced onion, olive oil & mozzarella

LUNCH FRIDAY - SUNDAY 
FROM 11.30AM

DINNER DAILY  
FROM 5.30PM

S I D E S

ADD TO MEAL $4
BOWL $8

C H I P S  GFA  

S A L A D  GF  DFA  

V E G E TA B L E S  GF  DFA  

M A S H E D P OTATO  GF 

S A U C E $2 EACH

M U S H R O O M P E P P E R D I A N E
G R AV Y   GFA   G A R L I C C R E A M  GF 

S A L A D S
C H I C K E N C O B B S A L A D  GF  DFA $26
Grilled chicken, lettuce, avocado, cherry tomato, onion, 
cucumber, boiled egg, goddess dressing & feta cheese

S I C I L I A N S A L A D  VE  GF  DFA $20
Fresh roquette leaves, olives, roasted pumpkin pieces,  
sun-dried tomato, pickled capsicum, orange dressing &  
fried onion
A D D C H I C K E N $6
A D D P R AW N S $10

15% P U B L I C H O L I D AY S U R C H A R G E P L E A S E M E N T I O N A N Y D I E TA RY R E Q U I R E M E N T S W H E N O R D E R I N G

G F Gluten free G FA Gluten free available V G A Vegan available D FA Dairy free availableV E VeganV Vegetarian

M A I N S
S T E A K S  
S E R V E D W I T H YO U R C H O I C E O F 2 S I D E S & S A U C E

G R A S S F E D P O RT E R H O U S E  (200G) $23
G R A S S F E D R U M P  (300G) $27
G R A I N F E D S C OTC H  (300G) $39
A D D C R E A M Y G A R L I C P R AW N S (4) $10

KO R E A N B B Q C H I C K E N  DFA $24
Crispy fried chicken thigh marinated in a Korean mild,  
sweet & spice sauce. Served with saffron rice & house salad

C A J U N S P I C E D C H I C K E N B R E A S T  GF $28
Cajun spiced grilled chicken breast with mashed potato, 
broccolini, prawn & garlic sauce

G R I L L E D S A L M O N  GF  DFA $32
Lemon pepper seasoned grilled salmon with mango salsa, 
saffron rice & house salad

C U R RY O F T H E D AY $23
Served with rice & papadums

S M A L L M E A L S  
S E R V E D W I T H 2 S I D E S & S A U C E, E XC LU D E S R O A S T

S M A L L R O A S T O F T H E D AY  GFA $16
H A L F C H I C K E N S C H N I T Z E L  GFA $16
S M A L L F I S H & C H I P S  $16
H A L F T R A D I T I O N A L PA R M I G I A N A  GFA $16

K I D S M E A L S
I N C LU D E S K I D S PA C K & I C E C R E A M

D I N O N U G G E T S & C H I P S $10
K I D S S PA G H E T T I & C H E E S E S A U C E $10
K I D S S C H N I T Z E L & C H I P S  GFA $10

K I D S F I S H & C H I P S $10

B U R G E R S  
S E R V E D W I T H F R I E S 

H E N RY’S S C H N I T Z B U R G E R  GFA  $22
Fried chicken schnitzel, raw slaw, tomato,  
battered onion rings & peri peri mayonnaise

B E E F B U R G E R  GFA  $22
Homemade beef patty, bacon, raw slaw, tomato,  
grilled onion, beetroot, sliced gherkins & hickory bbq sauce

A D D E X T R A PAT T Y $7
A D D E X T R A B A C O N $4

V E G A N B U R G E R  GFA  $25
Plant patty, tomato, grilled onion, raw slaw & tomato sauce

T R A D I T I O N A L  
S E R V E D W I T H YO U R C H O I C E O F 2 S I D E S & S A U C E

B E E R B AT T E R E D F I S H      $24.5
C R U M B E D L A M B C U T L E T S (2) $26
E X T R A C U T L E T $6

V E G A N S C H N I T Z E L  $18
C H I C K E N S C H N I T Z E L $22
S C H N I T Z E L TO P P E R S
T R A D I T I O N A L  Napoli sauce, ham & cheese  GFA $4

H AWA I I A N  Napoli sauce, ham & pineapple  GFA $5

O U T B A C K   
BBQ sauce, bacon, egg, battered onion rings,  
sour cream & cheese

$7 

H OT & S P I CY  GFA  
Sriracha, ham, pineapple, jalapeno & cheese  

$6

R O A S T O F T H E D AY  GFA $19
Served with roast pumpkin, potato, carrot,  
steamed greens & gravy

S E A F O O D B A S K E T                                     $24.5
Battered fish, crumbed prawn cutlets, squid, scallop &  
battered crab meat

PA STA
M U S H R O O M & S PA G H E T T I  
A L F R E D O  V

$17

Spaghetti, mushroom, creamy alfredo sauce,  
parsley & parmesan

V E G A N G N O C C H I  GF  DFA $18
Sun-dried tomatoes, baby spinach & gnocchi with  
homemade tomato sauce

S U N-D R I E D TO M ATO &  
S P I N A C H G N O C C H I  V  GFA  DFA

$18

Sun-dried tomato, baby spinach & gnocchi with  
house made creamy tomato sauce

P U L L E D P O R K R A G U  DFA $22
Pulled pork, homemade tomato sauce, fettucine,  
basil & parmesan

A D D C H I C K E N $6
A D D P R AW N S $10


