
PORK & DUCK SAUSAGE ROLLS 24
green tomato chutney 

CROQUETTES 21
Cauliflower, blue cheese & quince jam (V) 

  HARISSA LAMB SKEWER (2) 25
   smash peas, sumac, herbs, anchovy sauce 
   (LDO, LG) 

PAN FRIED SAGANAKI 22
fig jam, honey, lemon (LG, V) 

PRAWNS COCKTAIL 24
shredded lettuce (LD, LG) 

CALAMARI 22
Spanish pepper, lime mayo (LD, LG) 

FRIED CHICKEN 21
chipotle mayo, pickled peppers (LD, LG) 

BREAD & DIP 20
whipped ricotta & goats' cheese (V) 

   CHIPS 14
   aioli (LD, LG, V, VGO)

NEW

FISH AND CHIPS 33
tartare, slaw, lemon 

CHICKEN SCHNITZEL 32
chips, lemon, house salad and chicken gravy (LD)

CHICKEN PARMA 33
chips, house salad (LDO)

RICOTTA STUFFED EGGPLANT PARMAGIANA 31.5
chips, house salad (LG, V)

ROAST CHOOK ROLL 29
sage, mayo, chips and chicken gravy 

CLASSIC CHEESEBURGER 29
cheese, lettuce, pickles, burger sauce, chips 
(LDO, LGO)

MAKE ME VEGO BURGER 28
plant-based patty, tomato relish, vegan aioli and chips
(LGO, V, VGO)
ADD GLUTEN FREE BURGER BUN +3 (LD, LG, VG)

CAESAR SALAD 28
baby gem, anchovy mayo, prosciutto, egg, croutons,
parmesan (LGO)
ADD ROAST CHICKEN +8 | ADD GARLIC PRAWNS +12

ORDER & PAY 
ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

CHILLIED MARINATED OLIVES 14
marinated chilled olives (LD, LG, V, VG)
 
OYSTER 7
natural oyster, lemon (LD, LG) 

all our steaks are served chips, salad, cafe de paris 
butter & choice of sauce

250G PORTERHOUSE 45 (LDO, LG)

200G EYE FILLET 49 (LDO, LG)

300G SCOTCH FILLET 56 (LDO, LG)

UPGRADES   
EXTRA SAUCES - OLD SCHOOL GRAVY (LG) 3

RED WINE JUS (LG), MUSHROOM SAUCE (LG), PEPPER SAUCE
(LG), CAFE DE PARIS 5

ADD ONION RINGS +6 | GARLIC PRAWNS +6

Grill

FOOD MENU

Snacks

Starters

Pub Classics

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option
LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1% + GST. EFTPOS

(must insert card & select cheque or savings) is surcharge free.  15% public holiday surcharge applies.

Sides 1 for 12 | 2 for 16 | 3 for 21

GARDEN SALAD
tomato, cucumber, pickled onion, 
dressed leaves (LD, LG, V, VG) 

ONION RINGS
beer battered onion rings (LD, V, VG) 

PARIS MASH
creamy, buttery mash potato (LG, V)
 
ROASTED PUMPKIN
pepitas & pesto (V, VG, LG, LD) 

SEASONAL GREENS
pesto (LD, LG, V, VG) 

CREME CARAMEL 13
house made creme caramel (LG, V) 

STICKY TOFFEE PUDDING 13
pear, salted caramel, ice cream (V) 

ICE CREAM 9
vanilla ice cream w seasonal stone 
fruit compote (LG) 

Dessert

Mains
PORK CHOP 38
Orange and mustard jus, white bean & guanciale (LG) 

    SNAPPER 38
    zucchini, garlic, onion, chilli, basil & split tomato 
    (LD, LG)

RED PESTO GNOCCHI 36
parmesan and ricotta gnocchi, baby burrata and house
made red pesto (V) 

CREAMY PRAWN SPAGHETTI 39
cherry tomato, confit garlic, chilli, pangrattato  

LAMB SALAD 29
radicchio, witlof, croutons, roasted capsitcum, marjoram
& feta (LDO, LGO) 

GRILLED PEACH SALAD 27
green beans, mix salad, baby burrata & candied walnuts 
(LDO, LG, V, VGO) 


