
gf  gluten free    |    df  dairy free 
v  vegetarian  |  ve vegan  |  *  on request

BBQ BEEF BRISKET   df 
Pulled BBQ beef, slaw, aioli, spring onion   19

CRISPY BUTTERMILK FRIED CHICKEN 
Fried chicken, slaw, peri peri aioli, chilli thread   19

LAMB TACO 
Slaw, slow cooked lamb, pickled  
cucumber & mint yoghurt  19

GARLIC & CHILLI PRAWNS 
Prawn, slaw, remoulade, pickled cucumber   19

JACKFRUIT TACO   v, ve* 
Slaw, chipotle marinate, crispy shallots, avocado   17.5

TACOS

SMALL PLATES

HOUSE WINE  /  TAP BEERS 
HOUSE SPIRITS

HAPPY HOUR
MON-FRI 4PM - 6PM

TUESDAY
$25 STEAK SPECIAL

FROM 12PM

2 FOR $30 SMALL PLATES
MONDAY FROM 3PM

$10 FRIED CHICKEN
$6 HEINEKEN BOTTLES & ROSÉ

FRIDAY

ALL DAY!

LIVE MUSIC 5PM - 8PM

$10 DESSERTS | $10 TAP COCKTAILS
WEDNESDAY FROM 12PM

EVERYDAY DEALS AT

GIANT SUNDAYS
$10 PIZZA & SMALL PLATES

SUPER SUNDAY DRINKS DEALS

2.30PM - 5.30PM

HOUSE WINE  /  TAP BEERS 
JUGS  / HOUSE WINE BOTTLES

PANKO CALAMARI   df 
Light & crispy fried calamari, salad,  
maple jalapeño dressing & remoulade   20

PATATAS BRAVAS   gf, df 
Twice cooked potatoes, house seasoning,  
spicy tomato sauce, aioli  17.5

FRIES   gf, df 
Aioli and tomato sauce   12.5

BBQ PORK BELLY BITES   df 
Tossed in hoisin plum, pickled onions &  
daikon, sesame seeds  20

CHEESY GARLIC LOAF   v 
Warm toasted cob loaf stuffed with  
melted cheese and garlic butter   14

BIG TOP WEDGES 
Seasoned wedges served with  
one of the following options   20 
•   Cheese, bacon and sour cream 
•   Cheese & gravy  
Add on additional toppings   $3

SOUTHERN FRIED CHICKEN   gf 
Crispy buttermilk fried chicken,  
pickles, peri peri aioli   20

ARANCINI CAKES   v 
Sicilian risotto cakes, filled with mozzarella  
& pumpkin, parmesan & aioli  17.5

PRAWN BRUSCHETTA   gf* 
Garlic & lemon pan seared prawns,  
gazpacho salsa, goat cheese   19

LARGE PLATES
250G SCOTCH FILLET   gf 
Lyonnaise potatoes, herb tossed asparagus, creamy 
mushroom sauce, umami truffle butter   42

LAMB SHANK   gf 
Slow braised lamb shank, roasted root  
vegetables, Agria mash, mint jus   40

FETTUCCINI   v, ve* 
Mushrooms, spinach, artichoke, tossed in white wine 
cream sauce, parmesan flakes, chilli threads   25 
Add proteins: 
•   Chicken   6.5 
•   Prawns   8

BBQ PORK RIBS   gf   
Pork ribs braised in special Giant stock, 
topped with housemade BBQ glaze, roasted 
peanuts, fried shallots, slaw and served with 
your choice of fries or mash   35

FISH & CHIPS   df 
Beer battered fish, fries, garden salad,  
lemon, remoulade & ketchup   29.5

SALMON   gf 
Confit duck fat potatoes, creamy cabbage,  
broccolini, pea purée & crispy leek   35

COBB SALAD   gf, df* 
Marinated roast chicken, bacon, tomatoes,  
capsicum, corn, hard boiled egg, pomegranate 
seeds, crumbled goat cheese & ranch dressing  29

PIZZA
GOLIATH 
Caramelised onion, roast beef, bacon,  
kransky, mushroom, BBQ sauce    28 / 36

THE BFG   v 
Jackfruit, corn, jalapeño, pineapple, onion,  
coriander, taco seasoning, avocado aioli    25 / 35

ANDRE THE GIANT 
Slow cooked lamb leg, olives, artichoke,  
sundried tomato, feta, tzatziki   28 / 36

GAIA 
Roasted chicken, bacon, spinach, mushrooms,  
onion, roast peppers, peri peri aioli   28 / 36

SWAP TO VEGAN CHEESE   +4

SMALL / LARGE
Gluten free and dairy free 
available on request!

THE BOZO BURGER   gf* 
Buttermilk fried chicken breast, lettuce, tomato, 
onions, grilled pineapple, bacon, cheese, maple 
sriracha & Giant ranch   27.5

THE KRUSTY BURGER   gf* 
Deo of Beef (smashed patty & 12hr cooked  
brisket), double cheese, lettuce, onions,  
pickles, BBQ & Giant sauce   27.5

HAPPY SLAPPY   gf*, df, v, ve* 
Corn patty, lettuce, tomato, onion, pickled beetroot, 
Tzatziki, jalapeño aioli   25.5

BURGERS

SIDES HOUSE SEASONAL SALAD 9

MASH   gf 
Mashed agria potatoes,  
umami truffle butter 10

TOSSED GARDEN VEGETABLES  gf,df* 
Mixed garden vegetables,  
garlic & herb butter 10

EXTRAS Bacon 4 
Onion Rings 3 
Egg 4

PERFECT FOR SHARING

A SHOWCASE OF
OUR SMALL PLATES!

$69

‘S
PLATTER

All burgers are served with  
fries! Gluten free bun  
available on request.

SHARING PLATTER $50
THURSDAY FROM 12PM

WINE BOTTLE & JUG DEALS



LARGE PLATES
BBQ PORK RIBS   gf   
Pork ribs braised in special Giant stock, 
topped with housemade BBQ glaze, roasted 
peanuts, fried shallots, slaw and served with 
your choice of fries or mash   35

FISH & CHIPS   df 
Beer battered fish, fries, garden salad,  
lemon, remoulade & ketchup   29.5

SALMON   gf 
Confit duck fat potatoes, creamy cabbage,  
broccolini, pea purée & crispy leek   35

COBB SALAD   gf, df* 
Marinated roast chicken, bacon, tomatoes,  
capsicum, corn, hard boiled egg, pomegranate 
seeds, crumbled goat cheese & ranch dressing  29

STEAK SANDWICH   gf*, df* 
Served on sourdough, truffle aioli, cheddar cheese, 
lettuce, tomato, caramelised onion and fries   29.5

FETTUCCINI   v, ve* 
Mushrooms, spinach, artichoke, tossed in white wine 
cream sauce, parmesan flakes, chilli threads   25 
Add proteins: 
•   Chicken   6.5 
•   Prawns   8 

PERFECT FOR SHARING

A SHOWCASE OF
OUR SMALL PLATES!

$69

‘S
PLATTER

SMALL PLATES
PANKO CALAMARI   df 
Light & crispy fried calamari, salad, maple  
jalapeño dressing & remoulade   20

PATATAS BRAVAS   gf, df 
Twice cooked potatoes, house seasoning,  
spicy tomato sauce, aioli   17.5

FRIES   gf, df 
Aioli and tomato sauce   12.5

BBQ PORK BELLY BITES   df 
Tossed in hoisin plum, pickled onion  
& daikon, sesame seeds   20

CHEESY GARLIC LOAF   v 
Warm toasted cob loaf stuffed with  
melted cheese and garlic butter   14

BIG TOP WEDGES 
Seasoned wedges served with  
one of the following options   20 
•   Cheese, bacon and sour cream 
•   Cheese and gravy 
Additional toppings   $3 

SOUTHERN FRIED CHICKEN   gf 
Crispy buttermilk fried chicken,  
pickles, peri peri aioli   20

ARANCINI CAKES   v 
Sicilian risotto cakes, filled with mozzarella  
& pumpkin, parmesan & aioli  19

PRAWN BRUSCHETTA   gf* 
Garlic & lemon pan seared prawns,  
gazpacho salsa, goat cheese   19

SIDES HOUSE SEASONAL SALAD 9

MASH 
Mashed Agria potatoes,  
umami truffle butter 10

TOSSED GARDEN VEGETABLES   gf*, df* 
Mixed garden vegetables,  
garlic and herb butter 10

EXTRAS Bacon 4 
Onion Rings 3 
Egg 3

THE BOZO BURGER   gf* 
Buttermilk fried chicken breast, lettuce, tomato, 
onions, grilled pineapple, bacon, cheese, maple 
sriracha & Giant ranch   27.5

THE KRUSTY BURGER   gf* 
Deo of Beef (smashed patty & 12hr cooked  
brisket), double cheese, lettuce, onions,  
pickles, BBQ & Giant  sauce   27.5

HAPPY SLAPPY   gf*, df, v, ve* 
Corn patty, lettuce, tomato, onion, pickled beetroot, 
tzatziki, jalapeño aioli   25.5

BURGERS

BBQ PULLED BEEF   df 
BBQ pulled beef, slaw, aioli, spring onion   19

CRISPY BUTTERMILK FRIED CHICKEN 
Fried chicken, slaw, peri peri aioli, chilli thread   19

LAMB TACO  
Slaw, slow cooked lamb, pickled  
cucmber & mint yoghurt  19

GARLIC & CHILLI PRAWNS 
Prawn, slaw, remoulade, pickled cucumber   19

JACKFRUIT TACO  v, ve* 
Slaw, chipotle marinate, crispy  
shallots, avocado aioli   17.5

TACOS

gf  gluten free    |    df  dairy free 
v  vegetarian  |  ve vegan  |  *  on request

PIZZA
GOLIATH 
Caramelised onion roast beef, bacon,  
kransky, mushroom, BBQ sauce    28 / 36

THE BFG   v 
Jackfruit, corn, jalapeño, pineapple, onion,  
coriander, taco seasoning, avocado aioli    25 / 35

ANDRE THE GIANT 
Slow cooked lamb leg, olives, artichoke, sundried 
tomato, feta, tzatziki   28 / 36

GAIA 
Roast chicken, bacon, spinach, mushrooms,  
onion, roast peppers, peri peri aioli  28 / 36

SWAP TO VEGAN CHEESE   +4

SMALL / LARGE
Gluten free and dairy free 
available on request!

All burgers are served with  
fries! Gluten free bun  
available on request.

HOUSE WINE  /  TAP BEERS 
HOUSE SPIRITS

HAPPY HOUR
MON-FRI 4PM - 6PM

$25 STEAK SPECIAL
TUESDAY FROM 12PM

2 FOR $25 SMALL PLATES
MONDAY FROM 3PM

$10 FRIED CHICKEN
$6 HEINEKEN BOTTLES & ROSÉ

FRIDAY

ALL DAY!

LIVE MUSIC 5PM - 8PM

$10 DESSERTS | $10 TAP COCKTAILS
WEDNESDAY FROM 12PM

EVERYDAY DEALS AT

GIANT SUNDAYS
$10 PIZZA & SMALL PLATES

SUPER SUNDAY DRINKS DEALS

2.30PM - 5.30PM

HOUSE WINE  /  TAP BEERS 
JUGS  / HOUSE WINE BOTTLES

SHARING PLATTER $50
THURSDAY FROM 12PM

WINE BOTTLE & JUG DEALS



WARM APPLE PIE 
crème anglaise, vanilla ice cream, caramel sauce   16

CARAMEL DELIGHT 
caramel cheesecake, vanilla coconut base, chantel,  

salted caramel sauce, brandy snaps   16

WARM CHOCOLATE BROWNIE   gf 
vanilla ice cream, roasted almonds, chocolate sauce   16

SEASONAL SORBET   gf, df 
please ask your server what flavour

RED VELVET CRÈME BRÛLÉE   gf 
vanilla ice cream, berry compote   16

DESSERT




