
APPETIZERS

Cheese & Herb Garlic Bread (V)
Garlic & Fresh herb butter, mozzarella cheese

Seafood Chowder (A)
Garlic Bread

Homemade Tomato & Basil Bruschetta
(V,DF,LF)
Charred sourdough with olive tapenade, an aged
balsamic glaze & truffle aioli

SHARED PLATTER

Crispy Buttermilk Mexican Chicken wings 
Jalapeno chipotle aioli & salad           

Pan seared Scallops, Prawns, & Chorizo
(LF)
Scallops in fresh lemon herb butter, chorizo,
granny apple, fennel puree & soft herb salad

Prawn Taco with salad                                                                                                       
Taco seasoning, salsa, guacamole, jalapeno,
chipotle aioli, charred naan bread

Salt & Pepper Calamari (LF,GFO)
Crispy cajun spiced squid, chilli lime aioli, fresh
garden salad & lemon olive oil dressing
 
Pumpkin, thyme, spinach, fetta Arancini                                                                      
Truffle blue cheese, roquette basil pesto,
balsamic glaze, mixed toasted seeds

Dumpling Platter for 2 (LF)
A selection of fried pork, beef, steamed chicken &
mushroom & steamed prawn dumplings with sweet
chilli, ponzu sauce & dumpling sauce

Tapas platter for Two   
Marinated olives, pesto pizette, S&P calamari,
prawns & char grilled chorizos
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LIGHT MEALS

Panko Crumbed Halloumi Salad
(V,GFO,DFO)

Fried Haloumi, jalapenos, cherry tomatoes,
roasted pumpkin, olives quinoa, pine nuts,
mixed seeds & pickled veg
Add Char Grilled Chicken or S&P Calamari
+10

Thai chicken salad
Lemon grass dressing          

MAIN MEALS

Chicken Parmigiana
Ham, pomodoro sauce, mozzarella cheese,
garden salad & chips

Crispy Buttermilk Mexican Chicken
Wings                                                                         
Steak fries, garden salad & Jalapeno chipotle
aioli

Beer Battered Fish & Chips 
Salad, tartare sauce & tomato sauce

Cajun Salt & Lemon Pepper Calamari
(GFO, LF)  
Fries & garden salad 
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 SOMETHING SUBSTANCIAL

Chargrilled Chicken Breast                                      
Wilted spinach, sweet potato mash, creamy
mushroom sauce

Pan seared Tassie Salmon                                       
Summer fresh citrus salad, chilli, asparagus &
garlic mash, black garlic hollandaise dressing

Local Southern Rangers Lamb shank (GF)              
Tuscan style demi-glace, garlic mash and
green beans

Sizzling Texas  BBQ Pork ribs & Peri Peri
chicken wings 
Flame grill  BBQ sauce, pork, steak fries &
salad

Scotch Fillet 300g                                                      
Garlic mash, broccolini, baby carrot and red
wine jus, salsa verde
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**SHOULD YOU HAVE ANY DIETARY REQUIREMENTS OR ALLERGIES, PLEASE INFORM YOUR WAITER TO AVOID ANY RISK OF CROSS-CONTAMINATION**

**PLEASE NOTE: CREDIT CARD PAYMENTS INCURR A SURCHARGE OF 1.5% & 3% ON AMEX FROM MONDAY-SUNDAY. A 15% SURCHARGE APPLIES ON ALL VICTORIAN PUBLIC HOLIDAYS. 
NO SPLIT BILLS**
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NO SPLIT BILLS**

CURRIES

Vegetable Korma Curry
Braised in cashew nut curry spice gravy & dried
fruits

Beef Rogan Josh (GFO,LFO)
Slow braised in garam masala spices & curry
leaves, rice, naan bread, raita & smoke tomato
chutney

Butter Chicken (GFO)
Tandoori chicken, flavored sauce, rice, naan
bread, raita & smoke tomato chutney & papadum

PASTA & RISOTTOS

Gnocchi Arrabbiata
Spinach, red pepper,chilli, pesto, feta, olives &
pinenut mixed seeds 
 
Vegetarian Risotto 
Pumpkin, goat cheese, edamame bean, mushroom
& spinach 

Chicken, mushroom, spinach Risotto &
edamame beans

Seafood Risotto in lobster bisque 
Mussels, squid, prawns, scallops, spinach,
tarragon, garlic & chilli

Seafood Linguine in white wine cream 
Sauce 
Mussels, squid, prawns, scallops, spinach,
tarragon, garlic & chill

BURGERS

Angus Beef Burger
Bacon, cheddar, tomato, salad, aioli, bbq & chilli
jam & steak fries

Grilled Haloumi Veggie Burger (V)
Veggie Patty, grilled haloumi, caramelized onion,
tomato, lettuce, relish & steak fries

Peri Peri Buttermilk Chicken Burger
Southern fried chicken breast, bacon, cheddar,
coleslaw, chipotle aioli & steak fries

PIZZAS

Margherita 
Tomato, basil, mixed herbs, & mozzarella
cheese

Vegetarian (V)                                                           
Spinach, mushroom, red onion, olives, red
peppers & mozzarella cheese

Hawaiian (VO)
Sliced ham, pineapple & mozzarella cheese 

Lamb Souvlaki 
Grilled & slow roast marinated lamb,
jalapenos, olives, feta, red onion, spinach,
mozzarella, tzatziki sauce

Aussie BBQ Chicken 
Marinated chicken, red peppers, red onion,
chilli flakes, & mozzarella cheese 

Pepperoni
Napoli sauce, salami, spanish onion,
mushroom & mozzarella cheese

GLUTEN-FREE BASES AVAILABLE ON REQUEST
+4
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SIDES

Garden Salad

Steak Fries 

Broccolini 
Chilli garlic & Hollandaise sauce 

Potato Wedges
Sweet chilli & sour cream  
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	ALL-DAY DINING
	Menu
	LIGHT MEALS
	Panko Crumbed Halloumi Salad (V,GFO,DFO)
	Fried Haloumi, jalapenos, cherry tomatoes, roasted pumpkin, olives quinoa, pine nuts, mixed seeds & pickled veg Add Char Grilled Chicken or S&P Calamari +10
	Thai chicken salad Lemon grass dressing


	MAIN MEALS
	Chicken Parmigiana Ham, pomodoro sauce, mozzarella cheese, garden salad & chips
	Crispy Buttermilk Mexican Chicken Wings                                                                                     Steak fries, garden salad & Jalapeno chipotle aioli
	Beer Battered Fish & Chips  Salad, tartare sauce & tomato sauce
	Cajun Salt & Lemon Pepper Calamari (GFO, LF)   Fries & garden salad

	APPETIZERS
	Cheese & Herb Garlic Bread (V) Garlic & Fresh herb butter, mozzarella cheese
	Seafood Chowder (A) Garlic Bread
	Homemade Tomato & Basil Bruschetta (V,DF,LF) Charred sourdough with olive tapenade, an aged balsamic glaze & truffle aioli

	SHARED PLATTER
	Crispy Buttermilk Mexican Chicken wings  Jalapeno chipotle aioli & salad
	Pan seared Scallops, Prawns, & Chorizo (LF) Scallops in fresh lemon herb butter, chorizo, granny apple, fennel puree & soft herb salad
	Prawn Taco with salad                                                                                                        Taco seasoning, salsa, guacamole, jalapeno, chipotle aioli, charred naan bread
	Salt & Pepper Calamari (LF,GFO) Crispy cajun spiced squid, chilli lime aioli, fresh garden salad & lemon olive oil dressing

	Pumpkin, thyme, spinach, fetta Arancini                                                                       Truffle blue cheese, roquette basil pesto, balsamic glaze, mixed toasted seeds
	Dumpling Platter for 2 (LF) A selection of fried pork, beef, steamed chicken & mushroom & steamed prawn dumplings with sweet chilli, ponzu sauce & dumpling sauce

	Tapas platter for Two    Marinated olives, pesto pizette, S&P calamari, prawns & char grilled chorizos

	SOMETHING SUBSTANCIAL
	Chargrilled Chicken Breast                                                                                                              Wilted spinach, sweet potato mash, creamy mushroom sauce
	Pan seared Tassie Salmon                                                                                                                Summer fresh citrus salad, chilli, asparagus & garlic mash, black garlic hollandaise dressing
	Local Southern Rangers Lamb shank (GF)                                                                                      Tuscan style demi-glace, garlic mash and green beans
	Sizzling Texas  BBQ Pork ribs & Peri Peri  chicken wings  Flame grill  BBQ sauce, pork, steak fries &  salad
	Scotch Fillet 300g                                                                                                     Garlic mash, broccolini, baby carrot and red wine jus, salsa verde

	ALL-DAY DINING

	Menu
	PIZZAS
	Margherita  Tomato, basil, mixed herbs, & mozzarella cheese
	Vegetarian (V)                                                                                                                                     Spinach, mushroom, red onion, olives, red peppers & mozzarella cheese
	Hawaiian (VO) Sliced ham, pineapple & mozzarella cheese
	Lamb Souvlaki  Grilled & slow roast marinated lamb, jalapenos, olives, feta, red onion, spinach, mozzarella, tzatziki sauce
	Aussie BBQ Chicken  Marinated chicken, red peppers, red onion, chilli flakes, & mozzarella cheese
	Pepperoni Napoli sauce, salami, spanish onion, mushroom & mozzarella cheese
	GLUTEN-FREE BASES AVAILABLE ON REQUEST +4

	SIDES
	Garden Salad
	Steak Fries
	Broccolini
	Chilli garlic & Hollandaise sauce

	Potato Wedges
	Sweet chilli & sour cream


	CURRIES
	Vegetable Korma Curry Braised in cashew nut curry spice gravy & dried fruits
	Beef Rogan Josh (GFO,LFO) Slow braised in garam masala spices & curry leaves, rice, naan bread, raita & smoke tomato chutney
	Butter Chicken (GFO) Tandoori chicken, flavored sauce, rice, naan bread, raita & smoke tomato chutney & papadum

	PASTA & RISOTTOS
	Gnocchi Arrabbiata Spinach, red pepper,chilli, pesto, feta, olives & pinenut mixed seeds
	Vegetarian Risotto  Pumpkin, goat cheese, edamame bean, mushroom & spinach
	Chicken, mushroom, spinach Risotto & edamame beans
	Seafood Risotto in lobster bisque  Mussels, squid, prawns, scallops, spinach, tarragon, garlic & chilli
	Seafood Linguine in white wine cream  Sauce  Mussels, squid, prawns, scallops, spinach, tarragon, garlic & chill


	BURGERS
	Angus Beef Burger Bacon, cheddar, tomato, salad, aioli, bbq & chilli jam & steak fries
	Grilled Haloumi Veggie Burger (V) Veggie Patty, grilled haloumi, caramelized onion, tomato, lettuce, relish & steak fries
	Peri Peri Buttermilk Chicken Burger Southern fried chicken breast, bacon, cheddar, coleslaw, chipotle aioli & steak fries



