
Mains
Oysters (GF) - $ 28 (1/2)   $ 56 (1 Doz.)
Fresh open pacific oysters with lemon juice 

Sundried Tomato Olive Tapenade - $ 18
Black and green olives, sundried tomato, crackers 

Dynamite Squid - $ 28 
Deep fried baby calamari, dynamite sauce, picked chili 

Beer Buttered Cauliflower - $ 24 
Tempura fired baby cauliflower, soy sauce, beetroot paste 

Sashimi (Salmon and Tuna)  - $ 29 
Salmon and tuna sashimi, wasabi, soy sauce 

Chicken Skewers  - $ 26 
4 skewers of chicken, aioli sauce, pickles, bread 

Lamb Skewers - $ 28 
4 skewers of lamb, Hummus dip, pickles, bread 

Mushroom Arancini - $ 22 
Deep fried mushroom arancini, cheddar cheese, truffle paste 

Sliders (Beef or Chicken)  - $ 26 
3 sliders of your choice, lettuce, tomato, special sauce 

Pepperoni Bed Bites - $ 24 
3 bites of white bread, cream cheese, red and green 
capsicum, pepperoni 

Truffle Crab Claws  - $ 24 
Deep fried crab claws, truffle mayo, parmesan cheese 

Chicken Quesadilla  - $ 26
Mexican chicken, red and green capsicum, tortilla bread, 
condiments 

Schnitzel Parmigiana - $ 32
Chicken schnitzel, napolitana sauce, mozzarella cheese and 
chips 

Fish and Chips - $ 32
Crumble fish filet, tartar sauce with chips

Buffalo Wings  - $ 29 
6 pieces of BBQ chili chicken wings, wedges, cheese sauce 

Wedges - $ 16 
Chips - $ 14 
Sweet Potato Fries - $ 16 
Mixed Nuts -  $ 8
 

FOOD MENU

(v) = Vegetarian

(gf) = Gluten Free

Our kitchen is not a nut free environment.

We do our best to avoid cross-contamination 
but can’t guarantee zero traces of nuts.


