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STARTERS Paella (GF) $38 TINY HUMANS
$ Saffron-infused rice with Spanish chorizo, capsicum, green beans,
Garlic Bread (V) 12 chicken, fresh seafood, and a wedge of lemon. . .
Toasted Turkish bread with herbs, garlic and butter Grain Salad Fish & Chips $15
22 Served with tomato sauce.
Add cheese for $3 Pumpkin, quinoa, rocket, and red onion, topped with feta. .
Duo of Dips $17 (Add salmon for $12, chicken for $8, or prawns for $6.) Spaghettl BOlOg nese $15
Served with toasted bread FlSh & ChlpS (GFO) $31 Served with parmesan cheese.
Buffalo Ribs $18 Beer-battered market fish served with chips, salad, and tartare sauce. Cheeseburger $15
Tossed in a Spotty special, spicy sauce served with ranch and hot salsa Lemor\ Pepper Ca[amari (G F) $3O Serv'.ad with chips and tomato sauce.
Lemon Pepper Calamari (GF) $19 Served with crispy C.hIpS. saLadl, and garlic aioli SChlik?hn hN ugdgte'[st $15
Shallow fried crispy lemon pepper calamari served with aioli Southern Fried Chicken Burger $28 erved with chips and tomato sauce
Tempura Cauliﬂower Bites (6-8) $17 With bacon, cheese, coleslaw, and our turmeric aioli,
Tempura cauliflower bites side of aioli served W_'th chips and tomato sauce. SI DES
Trio of Sliders $o4 American Beef Burger $29
Choose from chicken or lamb with aioli and Asian slaw mix ;ﬁtge?2232‘;Zg?\jjeadr'\iﬁgfﬁ‘;g?j;?&ﬁ;ﬁf;incde house-made BOWL Of Ch | pS (V) $13
Seafood Basket $32 Vegan Burger $29 Served with garlic aioli and tomato sauce.
éz@xz ﬁggsséiggrozze;iééempura scallops. Chicktpeadand Lenttil pattty wl?t?‘aioli, crits;i r%cket, tom(ajto, _z;:]dha Potato \X/edges (V) - $17
kg Sharers Mussel Pot $35 sweet and spicy tomato relish in a potato bun, served with chips. Served with sour cream and sweet chili sauce.
1Kg ; f i
Steamed mussels, Spanish chorizo, garlic, fresh basil in a spicy ChICken Par.mlglana . . $32 MaShed potato (V/G F) $13
tomato broth and served with toasted ciabatta House-made Napoli sauce, Virginian ham, and mixed cheese, Creamy mash.
served with chips and salad. ;
Macaroni and Cheese Croquettes (4) 20 eall i Sautéed vegetables (V/GF) $13
Cheesy infused pasta crumbed in Japanese panko bread $ Mﬁﬁég?%pi%%ﬁﬁ;g Sirer};\lggpéﬁorgaan(‘jG FO) (VGO) $28 Sautéed in garlic and extra virgin olive oil.
crumb with sid.e of sweet mayo mozzarella cheese,‘ topped with corr; and toma‘to salsa, Greek _Sa I.ad (V/GF) $15
Ha“.OUmI (5) (V) $22 served with chips and salad. With red wine vinaigrette.Add salad leaves for $3.
Topped with a raspber.ry coulis apd parmesan Chicken Scallopi ni (G F) $32
Smoked Paprlka Chicken Skewers $18 Grilled chicken breast, mashed potato, and broccolini,
Dry rubbed smoked paprika and garlic skewers w with a creamy mushroom sauce
ith a side of sweet Chilli mayo Philly Cheese Steak Sandwich $28 KEY:
Marinated steak slices in a rich, cheesy gravy tossed .
with onion and topped with extra cheese. (V) - VEGETARIAN
Pork Spare Ribs (GFO) $60 (VG) - VEGAN
MAI NS 500g pork spare ribs cooked low and slow, basted in our (VGO) - VEGAN OPTION AVAILABLE
Chicken Alfredo GI’]OCChi $32 bourbon BBQ sauce, served with coleslaw and chips. :gg}’) gﬁ’;im EiEE OPTION
Potato gnocchi with pan-fried chicken thigh in a creamy ranch sauce, 3009 Porterhouse (G FO) $45
topped with shaved Grana Padano. Served with chips, salad, and your choice of sauce.
Penne Carbonara (GFO) $28 3009 Scotch Fillet (GFO) $49 EXTRAS:
The Australian take on an Italian classic. Penne tossed with bacon, Served with chips, salad, and your choice of sauce. '
field mushrooms, and a creamy white wine and garlic sauce, TOMATO SAUCE: $1
topped with shaved rocket and parmesan cheese. BBQ SAUCE: $2
Spaghetti Bolognese (GFO) $29 ok e s
House-made Bolognese with our house-made Napoli sauce, SWEET CH\LLi‘ S
topped with rocket and parmesan. GRAVIES. $3
i i PARMESAN CHEESE: $
Seafood Linguine (GFO) o $32 Sauces - All G %3 PARMESAN CHEESE: $3
Prawns, calamari, scallops, and mussels tossed with olive oil, Mushroom « Pepper + Gravy + Garlic Butter - Red Wine Jus GLUTEN FREE PAGTA: 83
rocket, and a chili and garlic emulsion. :
Pepper Steak Risotto (GF) $29
Marinated beef slices tossed through creamy arborio rice with
cheese and green pepper sauce. topped with rocket and parmesan. ‘Every care is taken to ensure no cross contamination for allergies however our
Pumpkin Risotto (GF) $26 kitchen caters for all food types so there is no 100% guarantee.
Please ensure your waiter is aware of any allergies upon ordering!

Pan-grilled pumpkin mixed with a creamy pumpkin purée,
tossed with arborio rice and a garlic emulsion, topped with rocket.

Public Holiday Surcharge - 15%



