
CRAB SPAGHETTI  41
north queensland blue swimmer crab, prawns, pickled chilli,
heirloom tomato, salsa verde (LDO, M)

CALAMARI  33
house salad, fries, dill tartare, lemon (LG, LD, I)

BARRAMUNDI  42
celeriac puree, pickled fennel, citrus, kipfler potato 
(LG, LD, A)

HAND CRUMBED CHICKEN PARMA  35
napoli, smoked ham, mozzarella, slaw, fries (LDO)

MEXI PARMA  38
cheese, sugo, ham, jalapenos, sour cream, guacamole, 
slaw, fries (LDO)

CHICKEN SCHNITZEL  34
slaw, fries, gravy (LDO)

FISH & CHIPS  34
house salad, fries, dill tartare, mushy peas, lemon 
(LGO, LD, A)

LAMB PIE  37
12-hour braised lamb shoulder, buttered mash, 
green beans, red wine jus

PLANT BASED PARMA  33
sugo, soy cheese, slaw, fries (LD, V, VG)

HARISSA SPICED HALF CHICKEN  36
bitter leaves, lemon, red wine jus (LGO, LDO)

ANGUS BEEF BURGER  31
bacon, cheese, lettuce, tomato, ketchup, mustard, 
fries (LGO, LDO)

FRIED CHICKEN BURGER  31
breaded chicken thigh, cheddar cheese sauce, chilli mayo,
slaw, fries (LGO, LDO)

PLANT BASED BURGER  31
lettuce, tomato, pickled onion, ketchup, mustard, fries 
(LG, LD, V, VG)

ROAST EGGPLANT  33
harissa spice, chickpeas, soft herbs, tomato, goats cheese
(LG, LDO, V, VGO)

ANTIPASTO  39
salami, prosciutto, brie, olives, woodfired bread, 
hummus (LDO)

OLIVES  9
marinated olives (LG, LD, V, VG)

CHEESY GARLIC FLATBREAD  24
confit garlic, parsley (V, VGO)

SALT & PEPPER SQUID  23
pickled fennel, garlic aioli (LG, LD, I)

FRIED HALLOUMI  25
pickled figs, honey (LG, V)

CHORIZO & MANCHEGO CROQUETTES (4)  24
parmesan, aioli (LDO)

MUSHROOM ARANCINI  22
truffle mayo (LG, LD, V, VG)

FRIED CHICKEN TENDERS  24
bbq glaze, pickles (LD)

NACHOS  23
sour cream, guacamole, tomato relish, jalapeno, cheese,
corn chips (LG, LDO, VO, VGO)

NATURAL OYSTER  7
lemon (LG, LD, A)

OYSTER KILPATRICK  7
bacon, worcestershire sauce (LG, LD, A)

OYSTER BLOODY MARY 7
tomato juice, tabasco, worcestershire (LG, LD, A)

SALT & VINEGAR POTATO CAKES  21
tomato chutney (LD, V, VG)

FRIES  14
aioli (LG, LD, V, VGO)

STARTERS

MAINS

MASH POTATO
buttered mash (LG, V)

HOUSE SALAD
cos, dill, radish, pickled onion (LG, LD, V, VG)

ASSORTED ROOT VEGETABLES
garlic oil (LG, LD, V, VG)

SEASONAL GREENS
garlic oil (LG, LD, V, VG)

MAPLE CARROTS
maple syrup (LG, LD, V, VGO)

300G SCOTCH  70
chips, salad, choice of sauce (LG, LDO)

200G EYE FILLET  60
chips, salad, choice of sauce (LG, LDO)

250G PORTERHOUSE  49
chips, salad, choice of sauce (LG, LDO)

GRILL

SIDES 1 for 13, 2 for 18, 3 for 24

ADDITIONAL SAUCES
Peppercorn Sauce +4 | Red Wine Jus +4
Mushroom Sauce +4 | Gravy +3

SAUCES: Gravy, Mushroom, Peppercorn, Red Wine Jus

All our steaks are served with salad, fries & your choice of sauce. 

CHEF'S PICK

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option
VO - Vegetarian Option | VGO – Vegan Option | A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood Origin 

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is
prepared freshly in kitchen, there may be trace allergens. 

15% public holiday surcharge applies.

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 



ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

SPICED CAULIFLOWER SALAD  28
sweet potato puree, couscous, pomegranate, herbs 
(LGO, LD, V, VG)

CAESAR SALAD  29
bacon, cos, croutons, parmesan, soft boiled egg 
(LGO, LDO, VO, VGO)

CHICKEN YIROS BOWL  30
chicken tender, olives, feta, tomatoes, cucumber, 
onion, bread

PEAR & BEETROOT SALAD  30
rocket, goats' cheese, pepitas, pear, tomatoes, quinoa,
baby beetroots, chickpeas (LG, LDO, V, VGO)

SALADS

CHORIZO PIZZA  33
sugo, mozzarella, red onion, rocket, balsamic (LGO, LDO)

HAM & PINEAPPLE PIZZA  30
sugo, mozzarella (LGO, LDO)

MARGHERITA PIZZA  29
basil (LGO, LDO, V, VGO)

FUNGI PIZZA  31
truffled mushroom, smoked scamorza, mozzarella 
(LGO, LDO, V, VGO)

PEPPERONI PIZZA  31
pepperoni, chilli, sugo, mozzarella (LGO)

PRAWN PIZZA  33
capers, mozzarella (LGO, LDO, I)

PROSCIUTTO PIZZA  34
sugo, fior di latte, rocket, prosciutto (LGO, LDO)

CHICKEN PIZZA  32
bbq base, pulled chicken, chipotle mayo (LGO, LDO)

WOODFIRED PIZZA

STEAK HANDHELD  30
scotch fillet, rocket, balsamic, seeded mustard, pickled
onion (LDO)

PULLED CHICKEN HANDHELD  24
pulled chicken, pesto, red peppers, rocket (LDO)

ROAST VEG HANDHELD  22
zucchini, eggplant, pesto, rocket, balsamic (LDO, V, VGO)

WOODFIRED FLATBREAD

STICKY DATE PUDDING  15
vanilla ice cream, butterscotch sauce (V)

CHOCOLATE TART  15
chantilly cream (V)

PAVLOVA  15
passionfruit, chantilly, lemon sorbet (LG, LDO, V)

TROPICAL DELIGHT CAKE  15
vanilla sponge, coconut passionfruit cream, mango
passionfruit compote, lemon sorbet (LG, LD, V, VG)

DESSERTS

ADD ONS:
Chicken +5 | Prosciutto +5 | Pineapple +3 |
Mushroom +3 | Ham +5 | Pepperoni +5 | Gf Pizza
Base +4 | Prawn +5

ADD ONS:
Chicken +5 | Calamari +5 | Halloumi +4 

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option
VO - Vegetarian Option | VGO – Vegan Option | A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood Origin 

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is
prepared freshly in kitchen, there may be trace allergens. 

15% public holiday surcharge applies.


