dinner

small plates

prawn hotpot 24.0 gfa 4.0 m

prawns, confit cherry tomatoes, olives
served in a hearty red wine tomato sugo,
served w toasted sourdough

moroccan chicken dippers 22.0 gf
lightly battered chicken tenderloins
In moroccan spices, served w raita

garlic & cheese crust 18.0 v gfa 6.0
confit garlic and cheese crust w rosemary
salt

baked brie 20.0 v gfa 4.0 nuts
oven baked brie topped w walnuts &
honey and toasted sourdough

22.0
fried mac and cheese balls topped with

mac and cheese balls
chorizo jam served w aioli

popcorn chicken 20.0
fried popcorn chicken pieces w a honey
chili glaze and sweet chili aioli

salads

grilled chicken salad 32.0 gfa

grilled chicken breast, pickled red onion, roast
zucchini, capsicum, cous cous, goats cheese,
on a bed of red pesto mayo

vego salad 26.0 v gfa

roasted pumpkin, cous cous, beetroot,
blistered toms, avo, carrot, topped w mixed
toasted seeds & pomme reduction

gf — gluten free V- vego

gfa — gluten free available — smoked

mains

french onion chicken 36.0 gf

sous-vide chicken breast in a french onion
sauce, mushrooms, broccolini, creamy
mash potato

fish curry 36.0 gf m

barramundi in an authentic tamarind
coconut curry sauce, rice, pappadums,
pickled red onion, raita

chicken schnitzel 32.0 | parmi 34.0
panko crumbed schnitzel w choice of
chips, mash, salad or veg choice of
gravy/pepper/diane

gnocchi 29.0

homemade ricotta gnocchi w green peas,
mushrooms, spinach in a creamy sauce w
truffle oil and goats cheese

nachos 26.0 gf

choice of protein, w house made beans,
avocado, cheese, jalapeno, tomato salsa
and charred spring onion sour cream

nasi goreng 32.0 gf

prawns, bacon, chicken, broccolini, rice,
topped w a fried egg, crispy shallots, in a
nasi sauce

steak (see specials board)

our chefs are constantly changing our
steak dish based on market availability,
and seasonality

15% surcharge on public holidays



burgers

all burgers are served with chips

brisket burger 29.0 gfa 4.0 "ﬁ
beef brisket, crispy coleslaw, american
cheese, pickles, chipotle bbq, aioli

beef burger with the lot 28.0 gfa 4.0

beef patty, house made pickles, oak
lettuce, cheese, tomato, bacon, pineapple,
beetroot, garlic aioli, bbqg sauce

grilled chicken burger 27.0 gfa 4.0
grilled chicken, avo, tomato, rocket,
provolone cheese, pineapple, mustard

fish tacos 26.0 m

crispy beer battered barramundi fillets,
avocado, corn salsa, pickled onion, oak
lettuce, sour cream

Erdn,
pulled pork burger 27.0 gfa 4.0 H
smoked pulled pork, apple coleslaw, aioli,
pickled onion, pork crackle, bbg sauce

fried chicken burger 26.0 gfa 4.0
crispy fried chicken breast w bacon,
coleslaw, cheese, sweet chili aiol

veggie burger 26.0 v gfa 4.0

sweet potato fritter, fried halloumi, roast
zucchini, oak lettuce, tomato, avocado,
beetroot, red pesto mayo

gf — gluten free
gfa — gluten free available

pizzas

porkypine 28.0 gfa 6.0 ﬁﬁ
pulled pork, bacon, pineapple, onion,
jalapenos, finished with sweet chili aioli

prawn 32.0 gfa 6.0 m
spanish onion, chorizo, caps, prawns,
cherry toms w garlic aioli and rocket

brisket 30.0 gfa 6.0
beef brisket, onion, bacon, american cheese
finished w chipotle aioli and shallots

supreme pizza 27.0 gfa 6.0
pepperoni, bacon, mushrooms, caps, olives,
onion, pineapple add anchovies: 2.0

smokelovers 34.0 gfa 6.0 ’ﬁ
pulled pork, brisket, spanish sausage, chicken
smoked tomato relish

chicken and brie 28.0 gfa 6.0
garlic confit base, chicken, bacon, onion, brie,
avocado, sweet chili aioli

classics also available upon request

deserts

warm chocolate brownie 15.0 gf nuts
Warm chocolate brownie served w/
caramel & choc fudge sauce & vanilla ice
cream

churros 16.0
house made churros served w caramel &
choc fudge sauce

smoked ﬂ vV —vego

15% surcharge on public holidays



