
A L L  D A Y  M E N U  -  1 2 - 4 P M
5 - 8 : 3 0 P M

M A I N  C O U R S E S

S T A R T E R S S I D E S

Cheesy Garlic Bread | (VG) $14

Dip, Olives & Breads| Romesco Hummus| Olives |
Evo| Focaccia Bread| Almond flakes | Dukkha

(VA,VG,GFA) $20

Tomato Bruschetta| Fior Di Latte| Sourdough |
Balsamic Glaze | (VA,VG,GFA) $22

Four Cheese Arancini (6) | Truffle Aioli| Toasted
Mix Seeds| Rocket | (VG) $21

Fried Chicken Wings (12) | Chilli| Sesame Seed|
Korean BBQ Sauce | $20 

Char Sui Pork Belly Bites| Asian Slaw| Chilli|
Sesame seed | $24

Lemon Pepper Calamari (12) | Rocket| Orange|
Chilli mayo | $23

Classic Caesar Salad| Bacon| Parmesan cheese|
Croutons| Egg| (VGA) $22

Crispy Skin Salmon Fillet| Garlic Chat Potato| Snow peas|
Lemon Caper Butter| (GF) $40

Braised Lamb Shank| Garlic Mash| Broccolini| Red Wine Jus|
(GF) $40

Prawn linguine| Tarragon| Cherry Tomato| White Wine|
Garlic Chilli| Linguini| (GFA) $40

BBQ Pork Ribs| House Salad| Steak House Chips | $48

Angus Scotch Fillet 300g| Hasselback Potato| Pumpkin
Puree| Broccolini| Jus $50

Wild Mushroom Risotto| Green Peas| Spinach| Parmesan|
Asparagus | (VA,VG,GF) $32

Angus Beef Burger| Bacon| Pickles| Onion| Lettuce| Cheese|
Burger Sauce| Chips| $26

Steak Sandwich| Sirloin Steak| Tomato Relish| Onion| Cheese|
Lettuce| Bacon| Turkish | Chips| $40

Fish & Chips| Beer Battered Barramundi| House Salad| Tartare
Sauce| Chips| $30

Chicken Parmigiana | Ham | Napoli | Cheese | House Salad |
Steak Chips| $32

Steak House Chips & Aioli | $12
Wedges with Sweet Chilli Sauce & Sour Cream | $12

House Garden Salad | $10
Chargrilled Broccolini with Roasted Almond Flakes | $12

Nuggets & Chips | $16
Fish & Chips | $16

Steak & Chips | $16

K I D S

D E S S E R T

Churros (4) | Dusted with Cinnamon Sugar | Vanilla
Ice Cream | Strawberries | $16

Chocolate Pudding | Vanilla Ice Cream | Strawberries |
$16

Classic Tiramisu | Strawberries| $16

(GF) Gluten Free Available (GFA) Gluten Free Available (V) Vegan
(VA) Vegan Available (VG) Vegetarian (VGA) Vegetarian Available



P I Z Z A  ( W O O D F I R E  F R O M  5 P M )

B E E R

Mexicana | Fior Di Latte | Hot Salami| Jalapenos| Spanish Onion|
Capsicum| Mozzarella cheese| $26

Bomba | Chorizo| Garlic Marinated Prawns| Lemon | Parsley &
Mozzarella Cheese| $28

BBQ Meat Lover | Shaved Ham| Bacon| Salami | Sausage | Spanish
Onion | BBQ Sauce & Mozzarella Cheese| $28

Capricciosa | Fior Di Latte | Mushrooms| Olives | Basil | Shaved
Ham & Mozzarella Cheese| $27

Diavola |Hot Salami | Fresh Chilli | Spanish Onion| Olives | Fior di
Latte| $26

Garlic Pizza | Garlic | Mozzarella Cheese| Olive Oil| $18

Margherita | Fior Di Latte | Basil| Mozzarella Cheese| $23

Hawaiian | Ham| Pineapple | Mozzarella Cheese| $24

Peri Peri Chicken | Moroccan Chicken| Capsicum| Onion | Chilli
Mayo | Mozzarella Cheese| $26

Vegetarian| Capsicum | Red Onion| Mushroom | Kalamata Olives |
Basil | Mozzarella Cheese (Vegan Option Available) | $24

Prosciutto |Olive Oil| Prosciutto| Parmesan | Rocket| Balsamic
glaze & Mozzarella Cheese| $28

Gluten Free Base – extra $3

.

A L L  D A Y  M E N U  1 2 - 4 P M
5 - 8 : 3 0 P M

W I N E

Sparkling:

Morgans Bay Sparkling Cuvee    9 | 36 
T’Gallant Prosecco   10.5 | 45

Whites:

VIVO Sauvignon Blanc   10.5 | 15 | 38
Oyster Bay Chardonnay   11.5 | 16 | 45 

Barossa Valley Rose   12 | 17.5 | 50 
Oyster Bay Sauvignon Blanc   11.5 | 16 | 45 

Red Claw Pinot Gris   12.5 | 18 | 56 
Red Hill Pinot Grigio   12 | 17 | 50 

Moscato  10.5 | 16 | 45

Reds:

VIVO Shiraz   10.5 | 15 | 38 
Yarra Roots Pinot Noir   12.5 | 18 | 54 

Red Hill Cab SAUV   12.5 | 18 | 52 
Barossa Valley Estate Shiraz   12 | 17.5 | 50 

Red Hill Pinot Noir   12.5 | 17 | 52  
Tread Softly Sangiovese   11.5 | 16 | 42 

Asahi Super Dry   |10.5 
Carlton Draught   |9.5 

Carlton Dry   |9.5 
Corona |  10.5 

Moon Dog Lager   |9
 Pure Blonde 3.0%   |9.50 

Great Northern Super Crisp   |9.5 
Cascade Premium Light |  8.5 

4 Pines Pacific Ale   |9.5 
4 Pines Nitro Stout   |9.5 
5 Seeds Apple Cider  |11

Somersby Blackberry   |11
Somersby Blackcurrant   |13 
Ocean Reach Pale Ale   |11
Ocean Reach “Hazy”   |12

Brookvale Ginger Beer   |11

S P I R I T S

Arktika Vodka   |10.5 
Johnnie Walker Red   | 9.5

Grey Goose    13 
Canadian Club   | 11

Bacardi White Rum   | 10.5
 Jameson   | 12

Bundaberg Spiced Rum   | 10.5 
Jack Daniels  | 11.5

Kraken Black Spiced Rum   | 12.5 
Jim Beam   | 11.5

Begin   | 10.5
Malfy Blood Orange Gin   | 12

Espolon Blanco Tequila   | 10.5

C O C K T A I L S

Margarita  | 22
Whiskey Sour  |21

Espresso Martini  |22
Flametree  |22

Honey Bramble  |21
Mango-Coco  |22

Chocolate Dream  |19
Cosmo  |19


