
Seafood origin: 
Food allergies and intolerances: Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, 
and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our 
food will be allergen free. 
Please note a 10% surcharge applies on sundays and 15% on public holidays. A non-refundable 1.25% surcharge (inclusive 
of any applicable sunday and public holiday surcharge) applies for all ‘credit’ and ‘tap and go’ transactions made via credit 
or debit card. Fee free payments can be made via EFTPOS upon your request to our staff. Once requested, please insert 
your card and select ‘savings’ or ‘cheque’.

A I MAustralia Imported Mixed

Pasta
Linguini pasta (v)	  
roasted capsicum, tomato, spinach, garlic cream, basil, 	  
parmigiano	

Parmis
Chicken schnitzel		   
with red wine jus				  

Traditional 	  
smoked ham, mozzarella, napoli sauce 		

BBQ tropicana 	
smoked ham, pineapple, mozzarella, bourbon bbq

served with chips & salad

Grill
Wagyu beef burger 	  
lettuce, tomato, onion, cheese, truffle aioli	

Aussie Wrap 	  
crumbed chicken, bacon, cheese, beetroot, lettuce, aioli	

Vegan Wrap (vg)	
vegan schnitzel, avocado smash, mixed greens, harissa mayo	

served with chips
Snacks

			 

			 

	

	

	

Menu

Salads
Caesar salad 	  
cos, bacon, parmesan, croutons, white anchovy, 	  
soft egg, caesar dressing	

Roast pumpkin & fetta salad (v, gf )	  
roast pumpkin, persian fetta, mixed leaves, candied walnuts, 	
semi-dried tomatoes, green goddess dressing		

gluten free and vegan options available

Kids menu
Pasta napoli parmigiano (v, gf optional)	

Cheeseburger with chips (gf optional)		

Battered fish with chips & salad		

Lemon pepper squid with chips & salad		
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Garlic & herb focaccia (v)

Truffle cheese garlic bread 
Maple chipotle buffalo nibbles (gf)

Lemon pepper squid aioli, mixed salad I

Vegetarian spring rolls sour cream & sweet chilli (v)




