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Menu

Swariers

Damper with olive oil, caramelised balsamic and dukkah
Corn bread with corn salsa & jalapeno honey butter (GF)

Garlic & Herb Bread
Add Bacon and Cheese

Quick Bites

Loaded fries with cheese, bacon, ranch dressing

Nachos with beef chili con carne, guacamole, sour cream,
cheese, grilled lime
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Port Stephens Sydney Rock Oysters Natural 1/2 doz $26 / dozen $44

Kilpatrick Oysters 1/2 doz $28 / dozen $48

Luneh Only

Angus beef patty, caramelised onion, cheese, beer pickles,
cos lettuce, smoky tomato relish served on milk bun and
chips (GF optional)

Phllly cheese steak sandwich served on pamnl with sirloin,

swiss cheese, capsicum, pickles, spanlsh onlon anzg D1]on
aioli and fries _ . :

Grilled chicken burger cos lettuce bacon t '
onion, a1011 served on a mllk bun and fr1es (
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Lemon pepper squid, grilled lemon, capsicum sauce, 23
rosemary (GF, DF)

Spiced honey BBQ Pork belly bites with creamy slaw (GF,DF) 24

Garlic prawns, onion, chilli, sourdough (5) (DF opt, GF opt) 26
Buffalo chicken wings, blue cheese sauce, green onion (GF) 22
Field mushrooms with spiced hummus (DF, GF, Vegan) . 18
Wagyu beef gyozas, soy sauce and pickled daikon 29

Salads

Ranch salad, mixed leaf, cucumber, carrot, onion, tomato, 25
crispy potato, bacon bits, cheese, ranch dressing (GF)

Add chicken 5)
Pumpkin salad, rocket, spanish onion, fetta, pumpkin, rare 33
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Main

Grilled swordfish steak, baked fennel, radish and fennel salad,
chimichurri, tarragon butter (GF, DF opt)

House-smoked BBQ beef short rib, BBQ glaze, chips, slaw
(GF,DF)

Moroccan marinated chicken breast, sweet potato mash, steamed
greens (DF opt)

500¢ Sous vide pork ribs, apple glaze, radish fennel salad, fries
(GF, DF)

Gnocchi, rich tomato sauce with sauteed onions, cherry tomato,
rocket, feta (Vegan opt)
Add grilled chicken

Pulled lamb pot pie, red wine & tomato sauce, creamy mash, red
wine jus, mushy peas (DF opt)

300G Pork cutlet, sweet potato mash, smoked buttered corn,
apricot and orange glaze (GF, DF opt)
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From the Grill
350G 100 day grain fed Sirloin with your choice of 42
two sides and sauce
250¢ Angus Rump (MB 3+) with your of two sides and sauce 48
300G Scotch Fillet with your choice of two sides and sauce 48
400G T - Bone with your choice of two sides and a sauce 54
300G Panko crumbed chicken with your choice of two sides 28
and a sauce
[
sides sauees
Fries (GF, DF) 8 Creamy Mushroom (GF) 4
Sweet potato mash (V, GF, DF) 8 Red Wine Jus (GF) 4
Steamed greens with butter (GF, DF opt) § Creamy Peppercorn (GF) 4
Smoked buttered corn 8 Dianne (GF) 4
Garden Salad (GF, DF) 8
oppers
Creamy Mash (GF) S
Chat potatoes, onion, chive sour cream § Bolognese, parmesan 6
GF

(o0 Napolitano, ham, cheese 6/
Roasted field mushrooms (GF, DF) 8 e 7 4 e

I e myoarlic sauce, prawns /9
Creamy House slaw E A
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Dessert

Chocolate tart with candied orange zest, orange mousse and
pomegranate

Sticky fig pudding with butterscotch sauce, candied walnuts and vanilla
ice cream

Churros in cinnamon sugar with vanilla bean ice cream, chocolate sauce,
caramel sauce and strawberries

Coconut icecream, pineapple compote, spiced rum syrup, coconut tuille
(GF, DF, Vegan)

Affogato with your choice of Liqueur and amaretti biscuit (GF)

(] [ ]
Dessert Wine —h Liqueur
Peterson House Muscat 10/42 Amaretto 10
Lisa McGuigan Botrytis Semillon 10/42 Baileys 11
2017 Cointreau 10
Tamburlaine Noble Riesling 2017 10/42 Chambord 10
Piggs Peake Tawny 10/42 Frangelico 10
Peterson House Sparkling Botrytis 12/46 K.ahlua 10
. Liquor 43 10
Semillon 3 i
Tia Maria 10
Penfolds Grandfather Port 20/ -
Coliee Loose leal tea
(ONY|
Flat White 4.5 5 ]SanghSh B;ealffgﬂ gg
Cappuccino 4.5 5 Huprefge é(t}r rey 5_5
Latte et OO-HGBL f‘JN rﬁen G 5.5
Mocha 4.5 5 Prler;_a .a:m‘lr}e reen 5_5 |
Long Black 4.5 5 CEPP- rm}ln _ f/ 5_- -
Hot Chocolate 4.5 5 S § e_.-' os_s_"c_)m?_ = 5 s
Chai Latte 4.5 5 “8y, Al . __'_O__ai:, e _"_""-';'..._.;59-: 4o
Plccght spp e i oy B S T S e
Macchiato 35 - . Caramel, VaﬁnlllaHazelndt SZ o

~Short Black 55~
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Wine List

White

SPARKLING

Peterson House Cuvee NV

Peterson House Pink Blush Rose

Peterson House Dolce Per
Tutti Moscato

Peterson House NV Prosecco

SEMILLON

Peterson House 2021 Semillon
Peterson Wines 2021 Semillon

Gundog Estate The Chase 2022

Red
SHIRAZ
Peterson House 2021
Gundog Estate Hunters 2022

Peterson Wines 2021 Barossa

Tyrrells Lunatiq 2021 Heathcote

Andrew Thomas Sweetwater 2021

Hunter Valley
Savannah Estate Premium 2020

Hunter Valley

MERLOT

Tamburlaine 2021 Orange

Peppertree 2019

—

G/B
12/46
12/46
15/62

15/62

G/B
12/46
/62
/63

G/B
12/46
/64
/67
/72
/75

/105

CHARDONNAY

G/B
Blaxland Inn NV Chardonnay 12/46
Peterson House 2022 Chardonnay /52
Peterson Wines Cuvee Chardonnay /49
Scarborough Yellow Label 2021 /56
UNIQUE & BLENDS G/B
Peppertree 2023 Semillon Sauvignon 13/52
Blanc
Lisa McGuigan 2023 Pinot Grigio 13/52
John Wallace Wines 2022 Rose 13/52
John Wallace Wines 2022 Vermentino 13/52
Semillon
Savannah Estate 2022 Verdelho /49
Comyns & Co. 2022 Riesling /54
Tamburlaine Wine Lovers 2022 /56
Sauvignon Blanc
UNIQUE & BLENDS G/B
Lisa McGuigan 2018 Pinot Noir 13/52

Mclaren Vale
Two Rivers 2021 Cabernet Sauvignon 14/56
The Little Wine Company Sangiovese 15/62

Savannah Estate 2021 Chambourcin /56




Beveragdes

POROLBIN CIDER HOUSE

TAP BEER Schooner/ Pint
Dark Grape 10
Lord Nelson - Smooth Sailing 3.9% 9/12 : :
Passionfruit 10
Lord Nelson - 3 Sheets Pale Ale 4.9% 9/12
Hawkers - Lager 4.2% 9/12 THE APPLE THIEF
Hawkers - Hazy Pale 4.6% 9/12 PearCrdar 10
Apple Cider 10
B E E R p A l) D L E 4 X Non alcoholic apple 10
200ML §20 CIDER PADDLE 4 X
g“ i .-:‘ﬁ’. .l*_it-.: “_\" 1. 2 0 0 M L $ 2 2

Coopers Lite 2.9% 7 Murrays Angry Man Pale Ale 10
Modus NORT Tropical XPA 0% 8 Stone & Wood Pacific Ale 10
Pure Blonde Ultra LOW CARB Lager 9 Young Henrys Stayer Hoppy Lager 3.5% 11
Heineken 9 Matso Mango Beer 11
Peroni 9 Matso Ginger Beer 3.5% 11
Great Northern Original & SuperCrisp 9 Bentspoke Sprocket IPA 11
Corona 9.5 Modus Hazy 3.5% 11
SOFT DRINKS 8§ JUICE MOCKTAILS

Coke 5) Dry Ginger Ale VIRGIN STRAWBERRY MOJITO I2

Coke No Sugar 5 Tonic Water Strawberry, lime, mint, lemonade

Sprite 5 AppleJuice LE PASSION FRUIT |

Solo : 5 “Orange JUIC_e / .’ 5 = e o= ._ ; =

Lemon, Lime & Bitters 5 Pi'neap]_f)té-;‘j.—ﬁﬁi;éé: B

Ginger Beer "5 Cranbefﬁy}-‘Juié

Fanta 5= S e



Coektails

APPLE PIE | 22 ESPRESSO MARTINI | 22
Fireball, Pokolbin Distillery %]()Aﬂl{lgg/lNEALlj s

Friar's S t Li . le juice,
ey A TN Vodka or Pokolbin Distillery Salted

cinnamon Caramel vodka, Kahlua, espresso
OLD FASHIONED | 22 MARGARITA | 22

Makers Mark, Bitters, sugar Silver Tequila, Triple Sec, lime juice
CHERRY BOMB | 22 PASSION FRUIT LYCHEE
Pokolbin Distillery Cherry MARTINI ’ 22

Liqueur, Gin, Triple Sec, lemon Vodka, Lychee liqueur, passionfruit

juice, egg white

SPICED DARK AND STORMY | 20
CRANBERRY SOUR | 22 P CE YR Sk R T €

Disaronno, Chambord, cranberry SOUTHSIDE ‘ 29

juice, lemon juice, egg white e e B e e

FRENCH MARTINI | 22
Vodka, Chambord, pineapple juice

4 Admlral Rooney Rum
'Bacard1 = , e
_;'-‘_-_;_;:.__{(}aptalﬁ MOrga o
7 .Bgndaberg/Rum
=4 _'Kraken Rum : x

Zacapa Rum

Arkt1ka Vodka h

: ok T
& "i ".‘ e ] jﬁ '

Belvedere Vodka | | $f§ Macaﬂlaﬁi” PRhe 2ligi Mahbu gy L



