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Starters

Damper with olive oil, caramelised balsamic and dukkah 12
Garlic & Herb Bread 8
Add Bacon and Cheese 3
Crispy potato skins, sweet chilli, sour cream (GF) 12
Port Stephens Sydney Rock Oysters Natural half dozen 26

full dozen 44
Kilpatrick Oysters half dozen 28

full dozen 48

Luneh Only

Angus beef burger, caramelised onion, cheese, beer 28

pickles, cos lettuce, smoky tomato relish served on milk
bun and chips (GF optional)

Philly cheese steak sandwich served on panini with 28
sirloin, swiss cheese, capsicum, pickles, spanish onion
and Dijon aioli and fries

Chicken schnitzel burger, cos lettuce, bacon, temato, / 26
avocado, onion, aioli served on a milk bun an 1 '
optional) /
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Enwree

Salt & pepper squid, nam jim, asian slaw (GF, DF)

Pumpkin arancini, feta and garlic créme fraiche (Vego, GF)

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

Garlic prawns, onion, chilli, sourdough (5) (DF opt, GF opt)

Chicken wings with your choice of sauce
-Buffalo (GF)

-Apple bourbon BBQ (GF, DF)

-Herbed butter (GF)

-Nam jim (GF, DF)

Field mushrooms with spiced hummus (DF, GF, Vegan)

Wagyu beef gyozas, soy sauce and pickled daikon

Salads

Caesar salad, cos lettuce, bacon, parmesan, croutons, caesar
dressing, boiled egg
Add grilled chicken 3

£

Pumpkin salad, rocket, spanish onion, -___.u;.
roast beef, honey mustard dressmg (GF DF

; um_pkiin’ fate 2l
op];_,'Yegan_ opt)

23

22

24

26

22

18

22



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 (Vego, DF opt, Vegan opt)

Add grilled chicken

300G Pork cutlet, sweet potato mash, smoked buttered corn,
apricot and orange glaze (GF, DF opt)

300G Chicken schnitzel with your choice of two sides

and a sauce

Sides

Fries (GF, DF)

Sweet potato mash (V, GF, DF)

Steamed greens with butter (GF, DF opt)
Smoked buttered corn

Garden Salad (GF, DF)

Creamy Mash (GF)

Chat potatoes, onion, chive sour cream
(GF)

Roasted field mushrooms (GF DF)
Creamy House slaw :

1,00 00 Q0 00 0O 0O OO
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Sauees

Creamy Mushroom (GF)
Red Wine Jus (GF)
Creamy Peppercorn (GF)
Di@nne (GE)

38

45

39

48

31

38

28
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From the Grill

350G 100 day grain fed Sirloin with your choice of 42
two sides and sauce

250G 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
°
Sides Sauees
Fries (GF, DF) 8 Creamy Mushroom (GF) :
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 S Dianne (GF) 4
Garden Salad (GF, DF) 8
Toppers
Creamy Mash (GF) S
Chat potatoes, onion, chive sour cream § Bolognese, parmesan 6
GF

(GE) Napolitano, ham, cheese 6/
Roasted field mushrooms (GF, DF) 8 = 7 A e

L y'oarlic sauce, prawns /9
Creamy House slaw S :
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Dessert

Chocolate brownie, chocolate sauce, salted caramel ice cream (GF) 16
(Contains nuts)

Sticky fig pudding with butterscotch sauce, candied walnuts and vanilla 16
ice cream

Churros in cinnamon sugar with vanilla bean ice cream, chocolate 16
sauce, caramel sauce and strawberries

Coconut icecream, pineapple compote, spiced rum syrup, coconut tuille 16
(GF, DF, Vegan)

Affogato with your choice of Liqueur and amaretti biscuit (GF) 19
° °
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
Semillon Liquor 43 10
i
Tia Maria 10
Penfolds Grandfather Port 20/ -
Coliee Loose leal ea
C M
Flat White 4.5 5 ]SanghSh B;ealffé‘“ 5.5
Cappuccino 4.5 5 HuPrerge é(‘}r e 5.5
Latte & S TR o-ney oM r(?en 5.5
Moeho 4.5 5 Orlent_al Jasmine Green _ 5.5
Long Black 4.5 5 gippérm;llnt. f/ 25 : :
Hot Chocolate 4.5 5 a‘_m(_):n%_l e_.-' OS_S__Om?_ = 5 Fi
Chai Latte 4.5 5% - Soy, Al d, __'__O__ai:, Lactose _'-_'-"-"_____;SQ_:
Piccolo 3.5 ; 5o '-."'Fr_ee: 7 (’f i = « - ; ” o

=

M__gcchiato 3.5 i ~Cara !el Va/nlllaHazelntSZ
AShift Black" 2557 F B7 &0 4 Dﬁ% o e e R e
_ iy & > L ¥ & “J R = o e R e =



Wine List

White

SPARKLING G/B
Peterson House Cuvee NV 12/46
Peterson House Pink Blush Rose 12/46
Peterson House Dolce Per 15/62
Tutti Moscato

Peterson House NV Prosecco 15/62
SEMILLON G/B
Peterson House 2021 Semillon 12/46
Peterson Wines 2021 Semillon /62
Gundog Estate The Chase 2022 /63

Red

SHIRAZ G/B
Peterson House 2021 12/46
Gundog Estate Hunters 2022 /64
Peterson Wines 2021 Barossa /67

Tyrrells Lunatiq 2021 Heathcote /72

Andrew Thomas Sweetwater 2021 /75
Hunter Valley
Savannah Estate Premium 2020 /105

Hunter Valley

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

Tamburlaine 2023 Sauvignon Blanc /46
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
MERLOT G/ B
Tamburlaine 2021 Orange 13/52
Peppertrée 2019




Beveragdes

TAP BEER Schooner / Pint
Lord Nelson - Smooth Sailing 3.9% 9/12
Lord Nelson - 3 Sheets Pale Ale 4.9% 9/12
Hawkers - Lager 4.2% 9/12
Hawkers - Hazy Pale 4.6% 9/12

BEER PADDLE 4 X
200ML $20

POROLBIN CIDER HOUSE

Dark Grape 10

Passionfruit 10

THE APPLE THIEF

Pear Cider 10

Apple Cider 10

Non alcoholic apple 10
CIDER PAD

200ML

BOTTLE AND CAN BEERS

Coopers Lite 2.9%
Modus NORT Tropical XPA 0%
Asahi

Heineken

© 0 0

Great Northern Original & SuperCrisp 9
Corona 9.5
Murrays Angry Man Pale Ale 10

SOFT DRINRS & JUICE

Coke Dry Ginger Ale
Coke No Sugar Tonic Water
Sprite ~Apple Juice
Solo

Orange. Julce
Lemon, Lime & Bitters_

Ginger Beer

(31 WS NG, TS, TS, S S B S

Cranberry Ju1
Fanta P

P1neappl'e Julce S

cnm ._q‘l NS B IS

Hawkers Stout 10
Stone & Wood Pacific Ale 10
Young Henrys Stayer Hoppy Lager 3.5% 11
Matso Mango Beer 11
Matso Ginger Beer 3.5% 11
Bentspoke Sprocket IPA 11
Modus Hazy 3.5% 11
MOCRTAILS

VIRGIN STRAWBERRY MoOJITO 12

Strawberry, llme mint, lemonade

PASSION FRlllT 12



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 Tequila, Cointreau, 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



