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BREADS
Garlic & rosemary sourdough pizza bread 19.5
Olive oil, sea salt
Charred flatbread CN 19.5

Whipped feta, hot honey, dukkah

ooooooooooooooooooooooooooooooooooooooooooooooo

ENTREES & SHARED

Lamb koftas
Puff bread, capsicum relish, tzatziki

Calamari GFA
Lemon, aioli

Arancini
Rich tomato sauce, rocket

Prawn cocktail GF
A classic cocktail sauce, lettuce, lemon

Crispy chilli chicken

Panko-crumbed chicken, gochujang chilli sauce
Mussel pot GFA

Choice of:

Tomato & white wine or creamy garlic & white wine
Served with crusty bread

oooooooooooooooooooooooooooooooooooooooooooooooo

FROM THE SEA

Fish of the day GF
Skin-on fillets, green goddess risotto, pesto drizzle
lemon beurre blanc

Salmon fillet GF
Kumara mash, seasonal vegetables, lemon beurre blanc

Beer-battered fish & chips
Fries, salad, tartare

Add curry sauce +3 Mushy peas +4

oooooooooooooooooooooooooooooooooooooooooooooooo

MAINS

Slow-cooked beef cheek GF
Creamy mash, braised red cabbage, jus

Chicken schnitzel
Fries, salad, aioli
Add mushroom or peppercorn sauce +5

Pork souvlaki
Flatbread, tzatziki, tomato & onion salad, fries

Mediterranean salad GF
Quinoa, cucumber, tomato, olives, feta, crispy chickpeas,
dukkah, citrus dressing

Add chicken or halloumi +8

oooooooooooooooooooooooooooooooooooooooooooooooo

SIDES

Fries . Parmesan fries
Garden salad Seasonal vegetables
Onion rings

Add gravy or curry sauce +3 Mushy peas +4

SUNDAY ROAST
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With a Yorkshire pudding &all the trimmings (includes a drink)

Only available on Sundays

P

FROM THE GRILL

Eye fillet (200g) GF
Kumara mash, vegetables, red wine jus

Scotch fillet (300g) GF
Fries, salad, peppercorn sauce

Make it a surf & turf
Add tiger prawns +5 each

ooooooooooooooooooooooooooooooooooooooooooooooo

BURGERS

All served with fries

BBQ burger
Beef patty, onion, cheddar, pickles, BBQ sauce, aioli

Double cheeseburger

Two 100g beef patties, cheddar, pickles, tomato sauce, aioli

Crispy chicken burger
Ranch slaw, pickles, aioli

ooooooooooooooooooooooooooooooooooooooooooooooo

PLATTERS

For two / three

Meat platter GF
Steak, pork ribs, kransky, chicken, fries, salad, sauces

Mediterranean platter GFA

Pork souvlaki, lamb koftas, calamari, chicken, flatbread,

Mediterranean salad

ooooooooooooooooooooooooooooooooooooooooooooooo

PASTA & RISOTTO

Beef ragu pappardelle
Shaved parmesan, gremolata

Creamy pesto linguine CN
Crispy pancetta, mushrooms, charred capsicum, basil,
cream, pesto

Seafood risotto GF
Prawns, mussels , calamari, tomato

Green goddess risotto GF
Winter greens, lemon, parmesan

Add rocket & parmesan salad +8

ooooooooooooooooooooooooooooooooooooooooooooooo

PIZZAS

Gluten-free bases available +3

Margherita
Tomato, mozzarella, fresh basil V, VA

Prosciutto
Prosciutto, rocket, parmesan, hot honey

BBQ beef & bacon
BBQ beef, bacon, caramelised onion, mozzarella

Mushroom & trufflel V, VA
Mushrooms, red onion, truffle oil, parmesan

oooooooooooooooooooooooooooooooooooooooooooooo

DESSERTS
Sticky date pudding CN
Toffee sauce, vanilla ice cream

Chocolate brownie CN
Warm, chocolate sauce, vanilla ice cream

Créme brlée,
Vanilla custard, caramelised sugar

CN - Contains nuts V - Vegetarian VA - Vegan available GFA - Gluten free available GF - Gluten friendly DF - Dairy free

THE h 5
rcher oz~
7

BAR « BISTRO « EVENTS

44.5

47.5

oooooooo

29.5

28.0

29.5

oooooooo

89.0

75.0

oooooooo

325

325

38.0

325

oooooooo

29.0

34.5

345

34.0

ooooooo

16.0

16.0

145



