
STARTERS & SHARES
OVEN BAKED GARLIC BREAD 8

SALT & PEPPER SQUID lime aioli 13.5

TRIO OF DIPS 18 
warm pita bread

ANTIPASTO FOR TWO 23
fetta & basil pesto, salami, prosciutto, hommus, mixed olives,  
warm pita bread

PRAWN POPPERS 13 
plum dipping sauce

SALADS
ROAST PUMPKIN & BLUE CHEESE  17.5
sweet balsamic onions, asparagus, pepitas,  
butter lettuce, lemon vinaigrette

SMOKED CHICKEN, ORANGE & FETTA  17.5
Yellow capsicum, mesclun, Spanish onion,  
toasted almonds, citrus dressing

RUSTIC GREEK 16.5
Tomato, capsicum, Spanish onion, cucumber,  
olives, Bulgarian fetta, lemon vinaigrette 

CHICKEN CAESAR 17.5
Bacon, croutons, soft boiled egg, parmesan crisp,  
baby cos lettuce, anchovy dressing

CRISPY PORK BELLY & SCALLOP  19
Soba noodles, coriander, wombok, lime,  
spiced chilli caramel dressing

 PIZZA
SMOKEY PULLED PORK  18 22.5 
sun dried tomato, caramelised onion,  
smokey BBQ sauce

CRISPY BACON 18 22.5
pineapple, onion, mushroom, roma tomato

PUMPKIN & GOATS CHEESE 17.5 22.5
honey roasted pumpkin, baby spinach, pine nuts 

BBQ CHICKEN 18 22.5
bacon, sun dried tomato, avocado sauce

BUFFALO MOZZARELLA 16.5 21
roast roma tomato, basil

TIGER PRAWN 19 26
baby spinach, roast tomato, goats cheese

SPICY CHORIZO 17.5 23.5
salami, kalamata olive, caramelised onion

TANDOORI CHICKEN   18 22.5 
mango chutney, cucumber raita

Gluten Free bases available for large pizzas only. Additional charges apply. 

 PASTA
BEETROOT RAVIOLI  18.5
Sage, asparagus, mushroom, white wine, garlic, leek
 
Add chicken to ravioli for $3

MEATS
CHICKEN PANANG CURRY Lemongrass, coconut, rice, fried shallots 17

NY SIRLOIN “Angus Reserve” 150 day grain fed, chunky fries 29.5

SCOTCH FILLET, 250gm, “Grainge” 150 day grain fed, chunky fries 29.5

RUMP STEAK, 220gm, “Grainge” 150 day grain fed w/ salad & your choice of fries or mash 21.5

ALL STEAKS SERVED WITH A CHOICE OF SAUCES OR MUSTARDS
Sauces - mushroom, red wine jus, pepper, dianne 

Mustards - dijon, wholegrain, hot english

SEAFOOD
GRILLED FISH & CHIPS Smooth Dory fillets, lemon butter, mushy peas, tartare 20

CRUMBED FISH & CHIPS Leatherjacket fillets, mushy peas, sauce gribiche 21.5

ATLANTIC SALMON grilled salmon fillet, roasted beets, peppers, vine tomato, goats cheese,  
saffron vinaigrette  22.5

JOHN DORY FILLET Grilled fillet, mash potato, wilted baby spinach, salsa verde, fried capers  21.5

SALT & PEPPER SQUID fries, spring onion, lime, aioli  19.5

SIDES
STEAK FRIES  8.5

POTATO MASH  7.5

ONION RINGS  6

STEAMED GREEN BEANS  7.5 
extra virgin olive oil, fried eschallots

GARDEN SALAD  7.5

DESSERT
HAZELNUT ICE-CREAM TERRINE crushed hazelnuts, nougat ice cream, berry compote  10.5

WARM CHOCOLATE FONDANT chocolate Sauce, salted caramel honeycomb  10.5

CHAMPAGNE

RESTLESS REBEL BRUT NV, Multi Regional, Australia 8 40

CASA GHELLER ‘G’ PROSECCO, Veneto, Italy 8.5 43

CROSER NV SPARKLING, Adelaide Hills, SA  55

CHANDON BRUT ROSE NV, Yarra Valley, VIC 10 55

MUMM ‘CORDON ROUGE’ BRUT NV, Reims, France 15 89

MOET HENNESSY et CHANDON BRUT IMPERIAL NV, Epernay, France 19 109

PERRIER JOUET GRAND BRUT NV, Epernay, France  119

PERRIER JOUET BLASON ROSE NV, Epernay, France  150

DOM PERIGNON 2004, Epernay, France  395

MAGNUMS

BLUE PYRENEES TRADITIONELLE METHODE BLANC DE BLANC  120  
MIDNIGHT CUVEE, Pyrenees, VIC

MUMM “CORDON ROUGE” BRUT NV MAGNUM, Reims, France   179 

VEUVE CLICQUOUT PONSARDIN MAGNUM NV, Epernay, France   250 

WHITES

RICHMOND GROVE WATERVALE RIESLING, Clare Valley, SA 9 43

MICELI PINO GRIGIO, Mornington Peninsula 8.5 40

PRINTHIE ’MOUNTAIN RANGE’ PINOT GRIS, Orange, NSW 9.5 45

MIDNIGHT DASH SAUVIGNON BLANC, Marlborough, NZ 8.5 40

CLOUDY BAY SAUVIGNON BLANC, Marlborough, NZ  70

CAPE MENTELLE SAUVIGNON BLANC SEMILLION, Margaret River, WA 10 50

ANGULLONG ‘A SERIES’ VERDELHO, Hunter Valley, NSW  48

BEAUMONT BY KNAPPSTEIN CHARDONNAY, Orange, NSW 7.5 35

DOMAINE CHANDON CHARDONNAY, Yarra Valley, VIC  59

CHURCH ROAD CHARDONNAY, Hawkes Bay, NZ  58

ROSÉ

BLUE PYRENEES ROSÉ, Pyrenees, VIC 9 43

CHANT DU MIDI ROSÉ, Cotes du Provence, France   48

REDS

BERTAINE ET FILS PINOT NOIR, Aude Valley, France 9 43

ST HUBERTS ‘THE STAG’ PINOT NOIR, Yarra Valley, VIC  48

TWO ITALIAN BOYS SANGIOVESE, Riverina, NSW  39

BEAUMONT BY KNAPPSTEIN SHIRAZ, Clare Valley, SA 7.5 35

PENFOLDS BIN 76 SHIRAZ CABERNET, Barossa Valley, SA  48

ST HUGO GRENACHE SHIRAZ MATARO, Barossa Valley, SA  75

ST HALLETS ‘GAMEKEEPERS’ SHIRAZ, Barossa Valley, SA 9.5 45

BEAUMONT BY KNAPPSTEIN CABERNET MERLOT, Clare Valley, SA 7.5 35

CAPE MENTELLE TRINDERS CABERNET MERLOT, Margaret River, WA  58

KUDOS ‘BY LECONFIELD’ CABERNET SAUVIGNON, Coonawarra, SA 8.5 40

BURGERS 
AUSSIE BEEF 19.5
Wagyu, caramelised onion, pickled beetroot,  
cheddar, tomato chutney, fried egg

BACON & CHEESE 19.5
Wagyu, bacon, cheddar, pickles,  
caramelised onion, mustard aioli  

TASMANIAN DOUBLE BRIE BURGER 19.5
Wagyu, brie, cranberry sauce, rocket

CHICKEN BLT 19.5
grilled chicken breast, bacon, cheddar,  
lettuce, tomato, aioli

CRUMBED FISH 19.5
Leatherjacket, tartare sauce, parsley,  
onion rings, capers

Add bacon for $4

SCHNITZELS
ALL SERVED WITH SALAD  
& STEAK FRIES 

LEMON & PARMESAN CRUMB 19.5  

PARMIGIANA Napoli sauce, mozzarella 22.5 

JAGER creamy mushroom sauce 22.5  

HAWAIIAN grilled pineapple, bacon,  
napoli sauce, mozzarella 22.5 
 

KIDS UNDER 12 YEARS

BATTERED FLATHEAD FILLETS 10.5
tomato sauce & fries

MARGHERITA PIZZA 10.5
tomato sauce, cheese

$10 rump steaks ALL DAY 
MON - WED happy hour! thurs-fri 5 TIL 7 PM

PLEASE ASK OUR STAFF FOR GLUTEN FREE & VEGETARIAN OPTIONS. 
DISHES MAY COME IN CONTACT WITH NUTS & SEAFOOD.

1% SURCHARGE ON ALL CARD PAYMENTS

#CARGOBAR


