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SMALL

olives gf,v 3
garlic + cheese bread v 9
chips, pav seasoning + ranch gf,v 13
pulled pork loaded fries, cheese, pickles + sauce gf, vo 00
tostada, bbg squid, corn salsa, avocado + [ime af 12
white anchovies on toast, remoulade + bagnha cauda gfo 17
orawn toast, sesame + shallot 18

nalt kilo jibbas hot wings, roast garlic butfalo sauce + ranch 19
- reqular / hot / Tkn hot

S A N D o S all served with chips

roast chicken roll, mayo + gravy 26

cheeseburger, 150g beet pattuy, pickles, onion + burger sauce gfo 24

+ double patty +6
+ substitute Tor a beyond beet patty v i
hot doqg, smoked cheese kransky, sauerkraut + jalapeno 06

gluten free buns available on request

ASK ABOUT OUR WEEKLY SPECIALS

SALADS

warm pbeetroot, mixed leaves, tetta, barley + candied walnhutsv, gfo 19

szechuan rice noodle salad, crisp tofu, herbs + bean shoots gf,v

garden salad, mixed leat, cucumber, tomato + italian dressing af.v

rustic caprese salad, tomato, mozzarella, basil + balsamic gf,v

+ chicken schnitzel to any salad gfo

LARCER

ricotta gnocchi, pesto, roasted zucchini + parmesan gfo

slow cooked meatballs and spaghetti, sugo + parmesan gfo

peer battered line caught tish + chips, mixed leaves + good tartare

eqggplant schnitzel, sugo, fresh mozzarella + herbs v
chicken schnitzel, peppercorn sauce, seasonal veg + mash

chicken parmi, sugo, ham, mozzarella, mixed leaves + chips

roast market fish, garlic butter, mash + blistered tomato salsa gf

4009 t-bone steak, chips, mixed leaves + choice of sauce gf

+ pepper sauce

+ garlic butter

+ gravy
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gf - gluten free | v - vegetarian | vg - vegan | df - dairy free | p - pescatarian | o - option
tfor additional dietary requirements, please ask our waitstaft.
we often cook with nuts, fish sauce & more. please advise our team it you have any tood allerqgies.

credit card surcharges apply / 15% public holiday surcharge.
we love to celebrate south west producers as much as possible.

feel free to ask staff if you'd like to know more about where our produce was caught, grown, or supplied.



