Garlic & Cheese Pizza (V) 6

Soup of the day served with toasted Vienna bread 7
See suggestions board

Bowl of chips (LG) 8
Served with tomato sauce & gravy

Bowl of spicy battered wedges (V) 14
Served with sweet chilli sauce & sour cream

Tasting Plate (To share) 45
Selection of hot Hungarian salami, grilled eggplant, Australian olives, salmon gravlax,
salt and pepper calamari, lamb backstrap, tzatziki, roasted red peppers, feta, grissini
and naan breads

Seafood Plate (To share) 55
Salt and Pepper Calamari, battered tiger prawns, grilled flake fillets, chilled
oysters, smoked salmon, Australian king prawns, served with chips, salad,
housemade tartare and cocktail sauces

Chicken Schnitzel 20
Served with chips & salad or vegetables with a side of gravy

Chicken Parmigiana 22
Served with chips & salad or vegetables

Fresh Flake & Chips 23
(Grilled or battered) served with salad & tartare sauce

Roast of the Day (LG) 20
Served with seasonal vegetables & gravy, see suggestions board

Thai Beef Salad 22
Tender Thai marinated striploin pieces tossed with mesclun, red onion, carrot,
roasted red peppers & cucumber, with a sweet Thai reduction dressing

Caesar Salad
Baby cos lettuce, honey baked bacon, croutons & shaved Grana Padano, tossed in our
housemade dressing, anchovies (optional) and your choice of poached or boiled egg.

with herb marinated grilled chicken 25

Fettuccine Carbonara

19
Creamy sauce with mushroom, onion & bacon with chicken
22
Chefs Mess

28

Potato gnocchi, chicken, bacon, chorizo, semi-dried tomatoes, baby spinach & mixed
mushrooms tossed in a creamy white wine reduction topped with Grana Padano.

Salt and Pepper Calamari

22
Served with chips, salad and Thai reduction dipping sauce

Beef & Bacon Burger
22

Angus Beef pattie, smoked bacon, American cheese, sweet spiced apple cider pickles,
lettuce, tomato & aioli served with chips & a side of tomato relish.

Pumpkin & Pine Nut Risotto (LG) (V)
22

Arborio Rice with roasted pumpkin, onions, pine nuts & baby spinach tossed in a
creamy chive reduction topped with Grana Padano

250g Grass Fed Porterhouse (LG)
30

Served with chips & salad or vegetables & your choice of sauce: creamy green
peppercorn, garlic & parsley butter, rosemary & mushroom, red wine jus or gravy.

500g Grass Fed Wagyu Rump Steak (LG)
30



Served with chips & salad or vegetables & your choice of sauce: creamy green
peppercorn, garlic & parsley butter, rosemary & mushroom, red wine jus or gravy.

All steaks are served with sauce of your choice, extra sauce 52 & any sauce

requested on the side $1
Creamy green peppercorn, rosemary & mushroom, garlic & parsley butter,
gravy or red wine jus

Wood Fired Pizza Menu 20

Margherita (V)
Napoli base, garlic, parmesan cheese, basil, cherry
tomatoes with olive oil drizzle

Tropical
Napoli base, cheese, Virginian ham & pineapple

Capricciosa
Napoli base, cheese, ham, olives, mushroom & anchovies

Meat Eater
Napoli base with meatballs, hot salami, bacon, roasted red peppers,
Cheese, and sour cream drizzle

Chicken Tandoori
Napoli base, Tandoori chicken pieces, red onion, roasted red peppers,
cheese & sour cream

Chefs Choice
Garlic & olive oil base topped with hot salami, chorizo & mozzarella

Pepperoni
Napoli OR garlic and olive oil base with mild pepperoni and mozzarella

Aubergine
Olive oil base with chargrilled eggplant, caramelised onion, sliced tomato

topped with shaved Grana Padano, basil & olive oil.

Pumpkin & Fetta
Oil based pizza with roasted pumpkin, cherry tomatoes & feta topped with rocket &
balsamic reduction.

Roasted Vegetable
Olive oil base with oven roasted vegetable medley, fresh basil, thyme, rosemary,

and goat’s feta



