
ENTREES
Garlic Bread 10 (GFO)

Cheesy Garlic Bread 12 (GFO)

Prawn Cocktail 23
Tiger prawns, Avocado Salsa, Lettuce Leaves, Cocktail Sauce and Fresh Lemon 

Arancini (4) 20
Trio of Cheese Arancini, Pumpkin Puree (GF)

Baked Brie 22
Oven Baked Brie, Sweet Onion Jam, Charred Sourdough (GFO)

Salt & Pepper Calamari 23 
Lemon Pepper, Fried Calamari, Aioli

MAINS
Pork Belly 39

Crispy Pork Belly, Paris Mash, Broccolini, Apple Cider Puree, Red Wine Jus (GF)

Lamb Shank 39
Black Beer’d Stout Braised Lamb Shank, Paris Mash, Winter Greens, Rich Jus (GF)

Jack Daniels BBQ glazed Pork Ribs 45
served with Slaw & Chips 

Honey Stung 28
Warmed Caramelised Chicken in Honey & Sweet Chilli Sauce with Mixed Lettuce Leaves, Soy Mayonnaise 

& Crispy Noodles

Chefs Catch  30
Traditionally Battered or Grilled Fish seasoned with Lemon Pepper, Chips, Fresh Salad, Tartare 

Add Creamy Garli Prawns (4) 9

Rump Steak 250g 45
250g Rump Steak with Fresh Salad, Chips & Choice of Sauce: 

Red Wine Jus, Mushroom, Pepper, Bearnaise, Garlic (GFO)
Add Creamy Garlic Prawns (4) 9

Chicken Schnitzel 30
Crumbed Chicken, Chips, Salad, Choice of Sauce - Pepper, Mushroom, Garlic, 

Bearnaise, Red Wine Jus 
(upgrade to parmigiana for $4 extra)

Add Pineapple 2     Add Ham 4

Vegan Bowl 30
Quinoa, Rocket, Pickled Onions, Broccolini, Rehydrated Cranberries, Toasted Almonds, 

Flatbread, Hummus (GFO)
Add Chicken 6 Add Grilled Prawns 9

Steel Tree Steak Sanga 28
Rump Steak, Bacon, Mixed Leaves, Tomato, Cheese, Aioli, Tomato Relish on Toasted 

Sourdough with Chips (GFO)
Add Egg 3 Add Bacon 5 Add Cheese 3

ADD ONS
Sauce 2, Side Steamed Vegetables 9, Side Garden Salad 8, 

Side Paris Mash 8, Side Chips 6, Bowl Chips 12, 
Exchange Chips and Salad for Veg and Mash 5 



GOURMET PIZZA FOR ONE

BBQ Chicken & Bacon 29
Chicken, Bacon, BBQ Base, Mozzarella Cheese (GFO)

Hawaiian Pizza 27
Classic Ham, Pineapple, Mozzarella Cheese, Tomato Sauce Base (GFO)

Margherita 21
Melted Mozzarella Cheese, Basil, Tomato Sauce Base (GFO)

Veggie Patch Pizza 28
Pumpkin, Sweet Onion Jam, Brie, Broccolini, Fresh Roquette, Tomato Base (GFO)

Extra Toppings $3 - Pineapple, Mushroom, Onion, Cheese, Sauce, Ham,
Extra Toppings $4 – Chicken, Bacon

Gluten Free Base - $5

DESSERT

Gluten Free Strawberry Cheesecake 15
Strawberry Cheesecake Tart, Whipped Cream, Berry Coulis & Toasted Pistachios

Baileys Pannacotta 14
Baileys Infused Pannacotta with Fresh Strawberries, Whipped Cream & Biscoff Crumbs

Choc Oreo Mud 14
Warm Chocolate Mudcake, Vanilla Ice Cream, Crushed Oreos and Chocolate Sauce

Apple Crumble 14
Warm Cinnamon Flavoured Apples, Toasted Almond Crumble and Vanilla Ice Cream


