
FOOD

TUESDAY STEAK DAY
250G SIRLOIN, CHIPS, SALAD & BÉARNAISE

24
OYSTERS & FIZZ WEEKDAYS 4–6PM 

1/2 DOZ & GLASS OF FIZZ 

22

STARTERS

SOURDOUGH 
w. salted butter (v)

MOUNT ZERO OLIVES (gf,ve)

OCTOPUS ESCABECHE
w. saffron aioli (gf)

WHIPPED TARAMA
w. toasted focaccia

7

10

18

16

BROCCOLI & EDAMAME SALAD
w. sesame dressing (gf, v)   

STEAK TARTARE
w. parsley salad & crisps (gf)

TOMATO PANZANELLA 
w. basil & fior di latte (gfo, v)

21

22

22

OYSTERS 
freshly shucked w. mignonette & 
lemon (gf)

SALT & PEPPER PRAWNS
w. spiced salt, lime & kewpie (gf)

ARANCINI 
w. smoked mozzarella & macadamia 
pesto  (n, v)

24/48

26

18

PUB CLASSICS

 HOUSE SAUSAGE ROLLS - 17
lightly spiced w. lemon 

tahini yoghurt

BATTERED FISH & CHIPS - 28
w. salad & tartare

CHEESEBURGER - 25
w. lettuce, pickles & chips

CHICKEN SCHNITZEL - 32
w. bocconcini, lemon & 

cabbage slaw

ROAST PUMPKIN - 24
w. zucchini, couscous, puffed

grains & chilli coconut dressing 
(ve, gfo)

MINUTE STEAK - 27
w. fried egg, chips & salad (gf)

MAINS

CRAB LINGUINE
w. chilli, garlic & gremolata

ROTISSERIE CHICKEN
w. parsley sauce, garden 
salad & mash

ROASTED DUCK LEG
w. lentils, fennel & radicchio (gf)

SIDES

CHIPS & AIOLI (gf) 

CREAMY MASH & GRAVY

ROASTED DUTCH CARROTS
w. harissa hummus & dukkah (n, gf, ve)

GARDEN SALAD
w. sherry vinaigrette (ve, gf) 

CAESER SALAD
w. croutons, bacon & egg (gfo)
add chicken +6

11

12

14

11

14

CRÈME BRÛLÉE (gf)

TIRAMISU

WHITE CHOCOLATE MOUSSE 
w. pineapple, passionfruit & coconut 
sorbet (gf)

APEROL STRAWBERRY CHEESECAKE
w. strawberries & sorbet (v)

KIDS SUNDAE
w. ice magic, wafer & sprinkles

14

16

16

16

  8

DESSERTS

CAULIFLOWER PASTA 
w. smoked almonds & fried capers (n, v) 

LAMB RUMP 
w. pommes anna, zucchini puree,
crushed peas & goats curd (gf)

MARKET FISH
w. seasonal garnish 

STEAKS

32

34/55

26

38

MP

 

36
$37

CHARCUTERIE
BOARD

 CURED MEATS, HOUSE TERRINE, 
PICKLES & BREAD

220G EYE FILLET
w. chips & baby gem lettuce (gf)

300g SCOTCH FILLET 
w. chips & lemon parsley slaw (gf)

52

48

250g SIRLOIN
w. chips, rocket & red onion salad (gf)

 

42

All w. choice of béarnaise, peppercorn 
or red wine jus. extra +4, garlic butter +2

Please inform a team member if you have any allergies. Whilst we do our very best to accommodate, we can not guarantee that trace elements will not be present.



 
 

DRINKS

COCKTAILS

15% SURCHARGE PUBLIC HOLIDAYS. 1.21% MERCHANT FEE. PLEASE NOTE WE ARE 
UNABLE TO SPLIT ITEMISED BILLS. THANK YOU FOR YOUR SUPPORT!

7 / 14

7 / 14

7 / 14

7 / 14

6 / 12

7 / 14

8 / 16

8 / 16

8 / 16

8 / 16

7 / 14

7 / 14

ERICA DRAUGHT 4.3%

CARLTON DRAUGHT 4.6%

STOMPING GROUND
HAZY PALE 4.3%

CBCO MIDDY LAGER 3.5%

3 RAVENS PASSIONFRUIT 
RADLER  2.5%

CBCO PALE ALE 4.4%

BALTER XPA 5%

GUINNESS STOUT 4.2%

ESTRELLA DAMM 4.5%

WOTW BLOOD ORANGE 
GELATO SOUR  5.2%

MOONDOG FIZZER
TROPICAL CRUSH 4%

NAPOLEONE APPLE 
CIDER 4.7%

TINNIES
 

VICTORIA BITTER 4.9% 10

MELBOURNE BITTER 4.6% 10

TWO BAYS GLUTEN FREE PALE 4.5%

 

13

 

14

17

WONKI CUCUMBER & LIME SELTZER 5% 

 

DEEDS GINGER-LIME GOSE 430ML 4.5%

 

HOP NATION AMERICAN RED ALE 6%

BETTER BEER LOW CARB 4.2% 10 

14

13MATSO’S GINGER BEER 3.5%

10

124 PINES JAPANESE LAGER 4.5%

RECREATION EASY ALE LOWER CARB 2.5%

FIZZ

NV SOLARA MURRY DARLING VIC 13 / 65
 

WHITE
2022 BEST’S GREAT WESTERN GRAMPIANS VIC 16 / 80
2022 CHALMERS HEATHCOTE VIC 16 / 80
2023 LOBETHAL ROAD ADELAIDE HILLS SA 15 / 75
2020 CAT OUT OF THE BAG

 
THE BELLARINE VIC

 
16 / 80

2022
 

A8 'MEDITERRANEE' IGP' 
 

PROVENCE FR
 

13 / 65

RED

    

2021
 

VALLEVO
 

D’ABBRUZO IT
 

16 / 80  

PROSECCO 

RIESLING 
FIANO
PINOT GRIS
CHARDONNAY 

ROSÉ GRENACHE
 

MONTEPULCIANO

NV CHAMPAGNE DEVAUX CÔTE DES BAR  FR 23 / 140BLANC DE NOIRS

TOMMY’S MARGARITA  22
Tromba tequila, agave, lime 

AMBER APPLE           22
Starward Two-Fold, DOM, Aperol, 
apple, lemon

MINT CLOVER CLUB 22
Widges London dry, Tommy’s
Lampone, raspberry, mint, lemon

APEROL SPRITZ         18
Aperol, prosecco, orange

NON ALCOHOLIC

MOLLY ROSE EPOCH PILSNER 5.3% 13

ASK ABOUT OUR WEEKLY PREMIUM POUR                                   24

ON TAP

NEGRONI 22
Widges London dry gin, Campari, 
Cinzano 1757

PEACH ROYALE                     24
De Saint-Gall Champagne, Crème 
De Pêche, Tommy’s Mandarino

HOUSE MARTINI            24
Widges London dry gin, Vermouth, 
lemon twist

STRANGELOVE AUSTRALIAN
MINERAL WATER 750ML

10

14BLACKMAN’S SMOKED PORTER 6%

2021 PENLEY ‘SON OF TITAN’ SHIRAZ COONAWARRA SA 14 / 70

HEAPS NORMAL XPA NON ALC                          11

HOP NATION HAZY PALE ALE  NON ALC      11

BERRY SPRITZ                     18
Wine, soda, botanicals

BLOODY SHIRAZ SPRITZ            22
Four Pillars bloody shiraz gin, 
vermouth, sour plum

TINA 1.0                 15
Oolong, calamansi, rose, lemon
myrtle

NON 1                14 / 65
Salted raspberries, chamomile
 
NON 3                14 / 65
Toasted cinnamon, Yuzu

RASPBERRY FIZZ            11
Raspberry, mint, lemon, soda

2022 YANGARRA ESTATE GRENACHE MCLAREN VALE SA 16 / 80
2022 STRELLEY FARM COAL RIVER TAS 17 / 85 PINOT NOIR 


