
Scan for 
Drinks Menu 

LUNCH 
PLEASE ORDER AT THE BAR.

BREADS (gf bread available – 4) 

BAKED PRETZEL w/ butter (v, vgo) – 10.5    add molten cheese – 4 

BAKED BAGUETTE GARLIC BREAD (v, gfo) – 14.5 
   CHEESY GARLIC (v, gfo) – 16.5 

CHARRED BREADS w/ trio of dips (may have nuts) (v, gfo) – 20 

BURGERS, BLT, BAGUETTES & A BIG DOG 
(add fries – 7,   add sweet potato fries – 9,   add onion rings – 9,   gf bun – 4) 

WAGYU BEEF BURGER, bacon, american cheese, lettuce, tomato, 
beetroot relish, aioli (gfo) – 28 

PRIME ANGUS SCOTCH FILLET STEAK BURGER (cooked medium), 
bacon, american cheese, caramelised onions, lettuce, tomato, 
hickory smoked bbq sauce, aioli (gfo) – 30 

SOUTHERN FRIED CHICKEN BURGER, chargrilled pineapple, 
lettuce, tomato, chipotle aioli (gfo)  – 27.5 

GRILLED HALOUMI & ROASTED FIELD MUSHROOM BURGER, 
american cheese, lettuce, tomato, beetroot relish, aioli  
(v, gfo) – 27.5 

BBQ CIDER PORK BELLY BURGER, american cheese, creamy 
house slaw (gfo) – 28 

WHISKY BBQ PULLED JACKFRUIT BURGER, creamy house slaw 
(v, vgo, gfo)  – 28 

FOOTLONG GOURMET HOTDOG, cheese kransky, caramelised 
onions, bacon jam, molten cheese, dijonaise, ketchup – 27.5 

BLT BAGUETTE , bacon, lettuce, tomato, aioli – 26
(add avocado – 4,   add chicken – 6) 

CHICKEN RANCH BAGUETTE, southern fried chicken tenders, 
bacon, mixed leaves, shaved parmesan, ranch dressing – 28.5 

VEGETARIAN BAGUETTE – grilled field mushroom, persian feta, 
spanish onion, mixed leaves, roasted garlic aioli (v) - 28  

SALMON BAGUETTE – smoked salmon, rocket, capers, red 
onion, lime dressing – 29.5 

TASTY BITES (add molten cheese dip to any plate – 4)

CRUMBED HALOUMI BITES, lemon, lemon aioli (gf, v) – 21 

POPCORN CHICKEN, roasted garlic aioli – 21 

SALT & PEPPER SQUID STRIPS, fresh seasonal salad, lemon, 
chipotle aioli – 29 

SOFT SHELL TACOS (3 of the same type per serve) – 32  

¨ Southern Fried Chicken Tenders, charred corn,
coconut cream/mango/avocado salsa fresh lime (gfo)  

¨ Vegan BBQ Pulled Jackfruit, smashed avocado, charred 
corn (v, vg, gfo)  

CRISPY FRIED CHICKEN WINGS   500g – 23,  1kg – 39 
(add blue cheese or ranch dipping sauce – 4,   half n’ half - 3) 

Choose a flavour:  plain & crispy;   honey soy;   whisky smoked bbq; 
old school buffalo (spicy);   ghost pepper (ridiculously spicy) 

BEER BATTERED FISH, fresh salad, rustic fries, tartare 
sauce – 33 

250g RUMP/500g RUMP/300g SCOTCH FILLET  
(certified organic prime aussie grass fed beef), rustic fries, fresh salad, 
choice of sauce –  mushroom; diane; pepper ; garlic butter  
(gfo) – 37 (250g rump)  |  51 (500g rump/300g scotch fillet)



SALADS  
 

FRESH GARDEN SALAD, house dressing (v, vg, gf) – 24.5 (sml – 19)                         
(add smoked salmon – 7.5,   add grilled chicken – 6)  
 
SAGE ROASTED BUTTERNUT PUMPKIN SALAD, cherry 
tomatoes, danish feta, mixed leaves, toasted pine nuts, balsamic 
glaze (v, vgo, gf) – 29 (sml – 22) 
 
CAESAR SALAD – egg, bacon, croutons, parmesan, cos, dressing  
(vo, gfo) – 27   |   with grilled chicken – 33 
 
GREEK SALAD – heirloom cherry tomatoes, red onion, feta 
stuffed olives, cucumber, mixed leaves, honey mustard dressing, 
balsamic glaze (v, gfo) – 29 
 
SALMON SALAD – smoked salmon, red onion, capers, tomato, 
lime dressing  (gfo) – 32 
 
BITS ON THE SIDE 
 

RUSTIC FRIES, ketchup (v, vg, gfo)  small – 7,  large – 13 
 
LOADED RUSTIC FRIES w/ bacon jam, molten cheese (gfo) – 23 
 
SWEET POTATO FRIES, chipotle aioli (v, vgo, gfo) – 17.5 
 
CRISPY ONION RINGS, roasted garlic aioli (v, vgo) – 17.5 
 
CREAMY HOUSE SLAW (v, vgo)  small –11,  large – 16 
 
TO GRAZE ON WHILE YOU SIP 
 

HONEY BAKED CAMEMBERT, port soaked fruits, toasted 
walnuts, charred breads (v, gfo) – 35 
 
PLOUGHMAN’S PLATE – double brie, prosciutto, salami, feta 
stuffed green olives, dukkah, light salad, charred breads, house 
dips (vo, gfo) – 47 

RUSTIC FLATBREAD PIZZAS (gf base available – 4)  
 

MARGHERITA – tomato, buffalo mozzarella, basil pesto,  napoli 
sauce (v, gfo) – 27 
 
VEGO – sage roasted butternut pumpkin, danish feta, toasted pine 
nuts, fresh rocket, mozzarella, napoli sauce (v, gfo) – 31 
 
BBQ CHICKEN – bbq chicken, bacon, pineapple, yep !!, 
mozzarella, house bbq (gfo) – 31 
 
MEATS – braised bbq beef rib, salami, pork belly, mozzarella, 
roasted garlic aioli, whisky bbq sauce (gfo) – 32 
 
BUFFALO CHICKEN & BEEF RIB – buffalo chicken, hickory 
smoked bbq beef short rib, spanish onion, mozzarella, blue cheese 
aioli, old school buffalo sauce (gfo) – 32 
 
SWEET & SPICY BRAISED PORK BELLY – spanish onion, cherry 
tomatoes, mozzarella, korean sweet & spicy glaze (mild), creamy 
house slaw – 32 
 
FOR THE SWEET TOOTH 
 

CAKE OF THE DAY, whipped cream – 12.5 
 
WARM CINNAMON SUGAR ROLLED PRETZEL, butterscotch & 
chocolate dipping sauces, salted caramel ice cream, double cream 
(v, vgo) – 21 
 
CHOCOLATE & SALTED CARAMEL SWIRL FONDUE, chocolate 
brownie bites, strawberries, marshmallows (vo, gf) – 21 
 
WARM BELGIAN WAFFLES, white chocolate & raspberry swirl 
ice cream, strawberry fairy floss, summer mixed berry compote 
(v) – 21 
 
  
v – vegetarian       vo – vegetarian option    vg – vegan  
vgo – vegan option     gf – gluten free     gfo – gluten free option 



for the 

little’uns 

 PLEASE ORDER AT THE BAR.

mains 

SPAGHETTI BOLOGNAISE – 14 

MINI BACON & PINEAPPLE FLATBREAD PIZZA (vo) – 14 

CHICKEN NUGGETS, fries, tomato sauce – 13.5 

MINI CHEESEBURGER, fries, tomato sauce – 13.5 

BATTERED FISH, fries, tomato sauce – 13.5 

dessert 

ICE CREAM SUNDAE w/ chocolate, strawberry or 
caramel topping – 7 

CHOC TOPPING & SMASHED FLAKE ICE CREAM 
SUNDAE – 8 .5 
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                    Dinner 
 

 

 PLEASE ORDER AT THE BAR.  
 
 
 

TO SHARE...OR NOT  (gf bread available – 4) 
 
BAKED PRETZEL w/ butter (v, vgo) – 10.5 add molten cheese – 4 
 
BAKED BAGUETTE GARLIC BREAD (v, gfo) – 14.5 
              CHEESY GARLIC (v, gfo) – 16.5 
  
CHARRED BREADS w/ trio of dips (may have nuts) (v, gfo) – 20 
 
RUSTIC FRIES, ketchup (v, vg, gfo)  small – 7,  large – 13 
 
LOADED RUSTIC FRIES w/ BACON JAM, MOLTEN CHEESE (gfo) – 23  
 
SWEET POTATO FRIES, chipotle aioli (v, vgo, gfo) – 17.5 
 
CRISPY ONION RINGS, roasted garlic aioli (v, vgo) – 17.5 
 
CRUMBED HALOUMI BITES, lemon, lemon aioli (v, gf) – 21 
 
POPCORN CHICKEN, roasted garlic aioli – 21 
 
CRISPY FRIED JALAPEÑO RINGS, molten cheese dip (v, vgo) – 22 
 
GOLDEN CRUMBED TRIPLE CHEESE MAC BOMBS, bacon jam, 
chipotle aioli (vo) – 29 
 
FOREST MUSHROOM & PARMESAN ARANCINI, roasted garlic aioli 
(v) – 31 
 
SALT & PEPPER SQUID STRIPS, fresh seasonal salad, lemon, 
chipotle aioli – 29 
 
CRISPY FRIED CHICKEN WINGS   500g – 23,  1kg – 39 
 

choose a flavour:  
plain & crispy; honey soy; whisky smoked bbq;  
old school buffalo (spicy); ghost pepper (ridiculously spicy) 
 

(add blue cheese or ranch dipping sauce – 4,  half n’ half – 3) 

 
SOFT SHELL TACOS (3 of the same type per serve) – 32 
  

¨ Southern Fried Chicken Tenders, charred corn,   
coconut cream/mango/avocado salsa, fresh lime (gfo)  

¨ Vegan BBQ Pulled Jackfruit, smashed avocado, charred 
corn (v, vg, gfo)  

 
CHEESE KRANSKY BITES, persian feta, caramelised onion & 
beetroot jam, charred flat bread (gfo) – 32 
 
ASIAN BRAISED PORK BELLY, carrot & ginger purée, thai fresh 
herb salad, korean sweet & spicy glaze (mild spice) – 41 
 
SAGE ROASTED BUTTERNUT PUMPKIN SALAD, cherry tomatoes, 
danish feta, mixed leaves, toasted pine nuts, balsamic glaze 
(v, vgo, gf) – 29 (sml – 22)  
 
FRESH GARDEN SALAD, house dressing (v, vg, gf)              
small – 24.5 (sml – 19)  
(add smoked salmon – 7.5,  add grilled chicken – 6) 
 
Share plates for two 
 

HICKORY SMOKED BBQ BEEF SHORT RIBS & CRISPY FRIED CHICKEN 
WINGS, creamy aioli house slaw, rustic fries – 69  
(wings flavours: plain & crispy; honey soy; whisky smoked bbq;  
old school buffalo; ghost pepper)  
 

(add blue cheese or ranch dipping sauce – 4,  half n’ half – 3) 
 
THE BILLY GOAT PLATE – 80 
- 2 golden crumbed triple cheese mac bombs, bacon jam (vo) 
- 2 southern fried chicken tender tacos, charred corn,   
  coconut cream/mango/avocado salsa, lime  
- 4 salt & pepper squid strips, lemon 
- crispy fried jalapeño rings (v) 
- trio of dipping sauces... 
  molten cheese/lemon aioli/chipotle aioli (v) 
 
TO GRAZE ON WHILE YOU SIP 
 

HONEY BAKED CAMEMBERT, port soaked fruits, toasted walnuts, 
charred breads (v, gfo) – 35 
 
PLOUGHMAN’S PLATE – double brie, prosciutto, salami,     
feta stuffed green olives, dukkah, light salad, charred 
breads, house dips (vo, gfo) – 47 



 

Steaks & mains (certified organic prime aus grass fed beef) 
 

RUMP 250g/500g – 37/51 
SCOTCH FILLET 300g – 51 
 

w/ creamy mash potatoes, seasonal veges (gf)  or  
w/ rustic fries, fresh seasonal salad (gfo) 
 

& choice of sauce (gf) – mushroom; diane; pepper; garlic 
butter 
 
HICKORY SMOKED BBQ BEEF SHORT RIBS, mac & cheese, creamy 
house slaw, charred corn (gfo) – 49 
 
PAN SEARED ATLANTIC SALMON (cooked medium rare),         
warm cauliflower salad, heirloom tomatoes, local garden 
herbs, toasted almond flakes, smoky romesco sauce (gf) – 39 
 
CHILLI PRAWN & CHORIZO FETTUCCINE, rocket, cherry 
tomatoes, al bianco (light extra virgin olive oil, white 
wine, garlic), parmesan – 39 
 
MANGO & COCONUT CHICKEN STIR-FRY, seasonal asian veges, 
thai herb salad, coconut rice (mild spice) – 39 
 
BURGERS, HOTDOG  (add fries – 7  |  gf bun – 4) 
 

WAGYU BEEF, bacon, american cheese, lettuce, tomato, 
beetroot relish, aioli (gfo) – 28 
 
PRIME ANGUS SCOTCH FILLET STEAK (cooked medium), bacon, 
american cheese, caramelised onions, lettuce, tomato, 
hickory smoked bbq sauce, aioli (gfo) – 30 
 
SOUTHERN FRIED CHICKEN, chargrilled pineapple, lettuce, 
tomato, chipotle aioli (gfo)  – 27.5 
 
GRILLED HALOUMI & ROASTED FIELD MUSHROOM, american cheese, 
lettuce, tomato, beetroot relish, aioli (v, gfo) – 27.5 
 
BBQ CIDER PORK BELLY, american cheese, creamy house slaw 
(gfo) – 28 
 
WHISKY BBQ PULLED JACKFRUIT, creamy house slaw (v, vgo, gfo) 
– 28 
 
FOOTLONG GOURMET HOTDOG, cheese kransky, caramelised 
onions, bacon jam, molten cheese, dijonaise, ketchup – 27.5 

 
RUSTIC Flatbread PIZZAS  (gf base available – 4) 
 
MARGHERITA – tomato, buffalo mozzarella, basil pesto,  
napoli sauce (v, gfo) – 27 
 
VEGO – sage roasted butternut pumpkin, danish feta, toasted 
pine nuts, fresh rocket, mozzarella, napoli sauce  
(v, gfo) – 31 
 
BBQ CHICKEN – chicken, bacon, pineapple, yep, pineapple !!, 
mozzarella, house bbq (gfo) – 31 
 
MEATS – braised bbq beef rib, salami, pork belly, 
mozzarella, roasted garlic aioli, whisky bbq sauce (gfo) – 32 
 
BUFFALO CHICKEN & BBQ BEEF RIB – buffalo chicken, hickory 
smoked bbq beef short rib, spanish onion, mozzarella, blue 
cheese aioli, old school buffalo sauce (gfo) – 32 
 
SWEET & SPICY BRAISED PORK BELLY – spanish onion, cherry 
tomatoes, mozzarella, korean sweet & spicy glaze (mild), 
creamy house slaw – 32 
 
 

                                                  “We all know abs are overrated” 
DESSERTS                         - Some rando with no abs 
 

WARM CINNAMON SUGAR ROLLED PRETZEL, butterscotch & chocolate 
dipping sauces, salted caramel ice cream, double cream (v, 
vgo) – 21 
 
CHOCOLATE & SALTED CARAMEL SWIRL FONDUE, chocolate brownie 
bites, strawberries, marshmallows (vo, gf) – 21 
 
WARM BELGIAN WAFFLES, white chocolate & raspberry swirl ice 
cream, strawberry fairy floss, summer mixed berry compote 
(v) – 21 
 
SUMMER BOD, yeeah absolutely no dessert at all (v, vg, gf) – 0 
 
 
 

v – vegetarian;  vo – vegetarian option;  vg – vegan  
vgo – vegan option;  gf – gluten free;  gfo – gluten free option 
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