BAR MENU

STARTERS

GARLIC BREAD (5) v
toasted french bread, garlic & parsley butter

12” WARM PIZZA BREAD (v
garlic, mozzarella, parmesan, whipped fetta,
cracked black pepper

HUMMUS WITH FRIED CHICKPEAS (v cFo
warm pitta, parsley, paprika, vegetable sticks

SA WARM MARINATED OLIVES

SEASONED POTATO WEDGES (v
sweet chilli, sour cream

SWEET POTATO WEDGES (v (cF
aioli, chipotle mayo

SUPREME POTATO WEDGES
bacon, mozzarella, sweet chilli, sour cream,
spring onions

GOODY NACHOS ‘v (cr
tortilla chips, tomato salsa, sour cream,
guacamole, jalapefio, mozzarella

SEA SALTED CHIPS cr
tomato sauce, aioli

MUSHROOM ARANCINI (3) (v
aioli, shaved parmesan

SALT & PEPPER SQUID
sweet chilli sauce, asian slaw

YUM CHA PLATE
dim sims, spring rolls, samosas, soy, sweet chilli

SOUTHERN-FRIED CHICKEN STRIPS
chipotle mayo, lemon

PRAWN SPRING ROLLS (3)
chilli dipping sauce

STEAMED VEGETABLE GYOZA DUMPLINGS (5)
soy & chilli dipping sauce

TORN BURRATA (v
fresh mozzarella with cream
warm pitta, basil pesto, wild rocket
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HOME-MADE PIZZAS

all pizzas are spread with our napolitana sauce
and topped with mozzarella

MARGHERITA ‘v

heirloom cherry tomato, garlic, olive oil, fresh basil

JUST PEPPERONI
pepperoni, napolitana sauce, mozzarella

VEGETARIAN v veo
grilled eggplant, bocconcini, red onion, rocket,
semi-dried tomato, pangrattato

HOUSE SPECIAL
chorizo, ham, salami, bacon, spanish onion,
capsicum, mushroom, pineapple, olives

CLASSIC HAWAIIAN
smoked ham, pineapple

SMOKED SALMON BIANCO
white sauce, red onion, spinach, cherry tomato,
fried caper, rocket

MEAT LOVERS
beef, pork, lamb, onion, bacon, barbecue sauce

GLUTEN-FREE BASE (v +5

SCHNITZELS

300g CHICKEN BREAST
house slaw, chips

300g PORTERHOUSE BEEF
sage and onion crumb, house slaw, chips

SAUCES
gravy, pepper, mushroom, diane (ef

MEXICAN TOPPING
corn chips, jalapefio, cherry tomato, mozzarella

OTHER TOPPINGS
parmigiana/kilpatrick/hawaiian
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BAR MENU

2509 EYE FILLET o 42
3509 SCOTCH FILLET o 40
300g BEEF RUMP o* 32

served on sesame seed brioche buns

PRIME BEEF BURGER cro 24
beef patty, american cheddar, bacon, pickles,
caramelised onion, mustard mayonnaise, chips

MAKE IT A DOUBLE +6
extra beef patty, extra bacon, extra cheese

CRISPY CHICKEN BURGER 23
crunchy peanut satay, rocket, pickled
red onion, fresh tomato, chips

HALOUMI & SWEET POTATO BURGER (v Veo cFo 23
red capsicum, pickled onion, guacamole, rocket,
mayonnaise, chips

+ FRIED EGG/BACON +3
+ AVOCADO +4
+ GLUTEN-FREE BUNS ve +5

SALADS

CAESAR SALAD (v G&Fo 24
cos & iceburg lettuce, bacon, parmesan, croutons,
anchovies, poached egg

THAI BEEF (MEDIUM RARE) (cF 24
asian slaw, garden greens, chilli lime dressing,
pickled ginger, sesame seeds, peanuts

MEDITERRANEAN CHICKPEA SALAD cr 25
herbs, fennel, tomato, cucumber, onion, cranberries,
fetta, olives, rocket, pomegranate dressing

+ AVOCADO/HALOUMI +4
+ CHICKEN/SALT & PEPPER SQUID +6

steaks are grain fed cooked to your liking with
red wine jus and your choice: buttery potato
mash & broccolini or chips & house greek salad

unavailable between 2.30pm—5.30pm. allow
up to 30 mins for well-done.

MAIN MEALS

SALT & PEPPER SQUID
asian slaw, sweet chilli sauce, chips, lemon

FISH & CHIPS
crumbed cod fish, house slaw, lemon, tartare

SOUTHERN FRIED CHICKEN STRIPS
slaw, chips, chipotle mayo, lemon

PASTA OF THE DAY
please see today’s specials

ROAST OF THE DAY cr
roast potato, carrots, parsnip, broccoli

pumpkin, gravy

BANGERS & MASH (cr
pork sausages, mash, peas, gravy

CHIPS ve (cF

ROASTED VEGETABLES 've cro
potato, pumpkin, carrot, parnsip,
steamed broccoli

GREEK SALAD v (cr

ASIAN SLAW (v (eF veo

SWEET POTATO WEDGES (v (cF
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10% surcharge applies not all ingredients are listed please
on public holidays alert us to any dietary requirements
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