SCHNITZEL (GFA) 24.00

300g chicken or 300g beef
~ ~ fﬂ served with green salad & chips
| >
j I j - I < FISH & CHIPS (1 OR 2 PIECE) (GFA, DFA)(I) 19.00 / 24.00
e crumbed, beer battered or herb grilled
served with green salad, chips & tartare
] 7 d with lad, chips &
EST. 1886 _I = LIME & CHILLI SQUID (GF, DF)(I) 26.00
= slaw, crispy shallots, chipotle aioli
<
:Il CHICKEN BURGER (GFA) 25.00
W buttermilk chicken, kimchi, cos, pickled cucumber,
MUSTARD & PARMESAN CIABATTA (V, GFA) 14.00 D) . .
, = gochujang mayo, chips
garlic, seeded mustard & mozzarella S 25.00
PUMPKIN ARANCINI (V, GF) 16.00 © SALTBUSH LAMB BURGER (GFA) ) )
. . . . saltbush lamb, lettuce, tomato, pickled red onion,
pumpkin & sage arancini, pink pepper aioli e ) i
L tzatziki, tomato relish, chips
E BRUSCHETTA (V, GFA, DFA) 18.00
3:) Apex sourdough, basil, tomato, pickled onion
CORN RIBS (V, GF, DFA) 18.00
o3 )
N sweetcorn, smoked cheddar, chives PORK RIB EYE (GF) ST
—1 DUO OF DIPS (V, GFA) 15.00 parsnip puree, fennel & pickled pear salad, jus ’
‘zt beetroot tzatziki, hummus, wood oven flat bread E LAMB RUMP (GF)
36.00
@ MARINATED OLIVES (VG, DF, GF) 12.00 E sweet potato, dukkah, zucchini pickle, jus
warm marinated Torzi-Matthews olives, lemon, thyme EE RICOTTA GNOCCHI (V) 32.00
SPICED MIXED NUTS (VG, DF, GF) 12.00 — baby spinach, sun-dried tomato
soy almonds, honey cashews, chilli peanuts :E HALLOUMI SALAD (V) 28.00
= cous cous, pumpkin, sun-dried tomato, herbs, almonds
W  STEAK (GF)
= sirloin 40.00
ROCKET SALAD (V, GF) 12.00 Scotch 42.00
pear, parmesan, herb dressing served with crispy chats, broccolini, jus
¢» SWEET POTATO WEDGES (VG, GF) 15.00
EJ) sweet potato wedges, herb salt, sweet chilli aioli
= CHIPS (GF) 12.00 .
n steak cut chips, house seasoning, sauce or aioli L APPLE CRUMBLE ) ) 17.00
o3 W poached apple, crumble tart, biscoff ice cream
SAUCES (GF) 3.00 - 4.00 3
m gravy, green peppercorn, mushroom, dianne, STICKY DATE PUDDING 17.00
QA creamy garlic, bearnaise ég whiskey butterscotch sauce, roasted walnuts,
~ H  vanilla bean ice cream
) TOPPINGS (GF) 6.00 I:I_=
Parmy: nap sauce, Mt Pleasant ham, cheese Ll ICE CREAM SUNDAE 15.00
Kilpatrick: BBQ sauce, Mt Pleasant bacon, cheese g vanilla bean ice cream, roast peanuts & chocolate popcorn
Hawaiian: nap sauce, Mt Pleasant ham, pineapple, cheese ) chocolate, strawberry, caramel
V-VEGETARIAN
VG-VEGAN LUNCH 11:30-3:00
DF-DAIRY FREE / DFA-DAIRY FREE ALTERNATIVE DINNER 5:30-8:00
GF-GLUTEN FREE / GFA-GLUTEN FREE ALTERNATIVE 7 DAYS A WEEK

SEAFOOD: A-AUSTRALIAN / I- IMPORTED / M- MIXED
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