


Entree

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

Potato scallops, Blaxland’s chicken salt & vinegar 

Coconut crumbed squid, bang bang sauce, lemon
(GF, DF)

Sticky pork belly, apple maple bourbon sauce (GF,
DF)
 
Mashy potato balls, garlic butter, parmesan,
bacon, shallots, smokey aioli (DF, Vego optional)

Blaxland's popcorn chicken with choice of
dipping sauce (GF)
-Ranch (GF)
-Honey BBQ (GF, DF)
-Smokey aioli (GF, DF)
-Hot Honey Ranch (GF)

14

24

22

    19

18

Starters

House made corn bread loaf with whipped honey
butter (GF)

Ciabatta bread, whipped smoked feta, tomatoes, basil
balsamic
 
Blaxland's smoked cheddar garlic pizza bread 

14

16

16



A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

Burgers
Double cheeseburger | 28

Available lunch only
Double beef patties, cheese, beer pickles, pickled onions, smokey

BBQ sauce on a charcoal bun with waffle fries (GF optional)

Chicken and waffle burger | 29
Available lunch only

Buffalo chicken tenders, streaky bacon, Blaxland slaw, cheese, blue
cheese sauce on a corn bread waffle bun with mini potato wedges

(GF)

Veggie burger | 27
Available lunch only

Ciabatta roll, mixed grilled veg, semi dried tomatoes, caramelised
onion, whipped brie with mini potato wedges (Vegetarian, Vegan

optional, GF optional, DF optional)

Steak sandwich | 33
Available lunch only

Steak, chorizo, rocket, semi dried tomatoes, onion, beetroot relish,
cheese, garlic aioli on garlic parmesan bread with fries (GF

optional)

Mega sausage sanga | $29
Available lunch 

Footlong mega sausage sanga, caramelised onion, mash potato,
melted cheese, waffle fries, carolina gold mustard BBQ

Blaxland's Reuben | 33
Available lunch & dinner

House smoked rare beef pastrami, sauerkraut, pickled onions,
Russian dressing, swiss cheese, waffle fries on rye sourdough with

bacon wrapped pickle 

Blaxlands burger | 35
Available lunch & dinner

Double beef patties, buffalo chicken tenders, streaky bacon, house
made slaw, cheese, smokey BBQ sauce, red burger bun served with

onion rings (GF optional) 

Reef and Ranch | 42
Available lunch & dinner

Ciabatta roll, double beef patties, cheese, potato scallop, garlic
marinated prawns, maple bacon, cos lettuce, blax burger sauce,

coconut squid rings



A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

Pasta and salads
33

32

32

33

Smoked spinach and ricotta cannelloni with napolitana
sauce, mozzarella and parmesan (Vegetarian)

Wagyu beef bolognaise pasta, rich tomato sauce,
bocconcini, basil (DF optional)

Smoked duck breast, honey caramelised sweet potato,
smoked fetta, house dukkah, thyme honey (DF
optional, GF )

Dry aged thai beef salad, herbs, tomato, capsicum, rice
noodles, onion, cashews, vinegar chilli dressing (GF,
DF)

Thors Hammer 

24 hour smoked bourbon and maple injected beef
shank, house macaroni and cheese, bacon wrapped
pickles, potato scallops with Blaxlands chicken salt and
vinegar, blistered cherry tomatoes, mini loaf of corn
bread
(2-4 people)
Please allow additional preparation time

Share
175

Ribs

Beef short rib with peach Bourbon BBQ sauce, warm
potato salad with bacon, shallots, seeded mustard,
garlic aioli (GF, DF optional)

Rack of pork ribs, house made cherry cola BBQ glaze
with your choice of two sides 

45

42



Strips of MB9+ rump steak, spinach + cheese tortellini,
tomato, paprika, cheese cream sauce 

Sliced smoked brisket with house whiskey BBQ sauce,
onion rings, creamy slaw (DF optional, GF optional)

Grilled chicken, prosciutto, swiss cheese, creamy
parmesan Dijon sauce, thyme crumb, asparagus,
pencil leek (GF)

Crumbed whiting fillets, chips, house salad, tartare
sauce, lemon

Fried whole baby trout, mediterian coucous salad,
grilled lemon, cowboy butter (GF optional, DF
optional

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

Mains

36

34

34

30

$39



Premium Dry Aged Cuts

350G Rump 21 day dry aged
Tajima | Grain fed | Marble score 6+

300G Striploin 14 day dry aged
 Portoro Wagyu | Grain fed | Marble score 4+

350G Scotch Fillet 14 day dry aged
 Yardstick | Grain fed | Marble score 2+

500G Ribeye cutlet 21 day dry aged
Pinnacle | Grain fed | Marble score 2+

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

70

75

80

85

All premium dry aged cuts come with beef tallow hand cut 
chips and choice of your sauce

Our in house dry-aged premium steaks are carefully crafted
to deliver exceptional richness, tenderness and juiciness,
The aging process intensifies the flavour and refines the
texture, resulting in a steak that’s both incredibly tender

and full of depth



From the Grill 

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

300G Sirloin 
1620 | Grain fed  

250G Wagyu Rump 
Tajima | Grain fed | Marble score 4+

4 Point Rack of Lamb

400G Flank steak
Omgul | Grain fed | Marble score 2+

350G Scotch Fillet
Beef city black | Grain fed | Marble score 1+

500G Rib Eye Cutlet 
Nolans | Grain fed | Marble score 2+

450G Vertical Sirloin
1620 | Grain fed 

1.5KG Angus Tomahawk with your choice of two sauces
Swift | Grain fed | Marble score 2+  
*Please allow additional cooking time, Our chefs recommend ordering Rare, Medium Rare or Medium 

44

45

50

54

65

65

70

121

Sides Sauces | $4

Creamy mushroom (GF)
Red wine jus (GF, DF)
Creamy peppercorn (GF)
Diane (GF)
Chimichurri (GF, DF)
Hot honey ranch (GF)
Honey BBQ (GF)
Firecracker (GF, DF) 
Garlic tarragon butter (GF)
Cowboy butter (GF)
Creamy parmesan Dijon
(GF)
Creamy garlic prawn topper
(5) + $8

All steaks come with your choice of two sides and a sauce

House slaw (GF, DF)  | 7
Fries (GF, DF optional) | 9
Smoked corn ribs, firecracker & ranch sauce
(GF) | 9
Garden salad (GF, DF) | 9
Creamy mash potato (GF) | 9
Seasonal vegetables (GF, DF optional) | 10
House macaroni and cheese | 12
Waffle fries | 12
Warm potato salad, bacon, shallots, seeded
mustard, garlic aioli (GF,DF optional) | 12
Potato scallops (3), Blaxland's chicken salt,
vinegar 
Beef tallow hand cut chips (GF, DF optional) | 15
Add as a side with any steak +$4



Dessert

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

Chocolate chip skillet cookie, nutella, vanilla bean ice
cream, strawberries 

Smoked apple pie skillet, bourbon maple sauce,
macadamia gelato (GF, DF optional, Vegan optional)

Belgium waffles, biscoff mascarpone, liquid biscoff, golden
crumb gelato, biscoff white chocolate aero

Cheesecake pillow Sundae, coffee caramel sauce, fig and
mascarpone gelato, baileys coffee jelly, strawberries

Affogato, chocolate cherry gelato, espresso shot, mini
churros

Chocolate peanut butter brownie sundae 
House made chocolate peanut butter brownie,
 choc brownie gelato, peanut butter salted caramel
sauce, chocolate sauce, chocolate crackle, triple
chocolate cookie, ice cream cone with nutella gelato 

17

17

18

17

18
Add liqueur  8

Half serve | 17
Full serve | 28 

Peterson House Muscat
Lisa McGuigan 2017 Botrytis
Semillon 
Tamburlaine Noble 2017 Riesling
Penfolds Grandfather Port

Dessert Wine G / B
11/44
11/44

11/44
20/- 

Liqueur

Amaretto        
Baileys            
Cointreau       
Chambord      
Frangelico      
Kahlua            
Liquor 43        
Tia Maria        



Peterson House 2024 Semillon
Andrew Thomas 2024 Synergy Semillon
Peterson House 2023 Chardonnay 
Savannah estate 2022 clare valley Chardonnay
Tamburlaine 2025 Sauvignon Blanc
Lisa McGuigan 2025 Pinot Grigio
John Wallace Wines 2025 Rose
The little wine company 2025 vermentino

Peterson House Cuvee
Peterson House Pink Blush Rose
Peterson House Zibibbo
Peterson House Moscato 
Peterson House NV Prosecco
Peterson House NV Shiraz
McGuigan Zero Alcohol Sparkling 

G / B
13/52
13/52
12/44
15/62
15/62
12/44

8/32

SPARKLING

G / B
13/52

/56
13/52

/56
13/52
13/52
14/56
13/52

STILL RED

STILL WHITE

Peterson House 2023 Shiraz HV
Gundog Estate 2023 Smoking Barrel Shiraz
HV
Peterson Wines 2023 Shiraz
Tyrrells Lunatiq 2022 Shiraz Heathcote
Andrew Thomas Sweetwater 2022 Shiraz
HV 
Savannah Estate 2018 Premium Shiraz HV  
Lisa McGuigan 2022 Pinot Noir Mclaren
Vale 
Two Rivers 2022 Cabernet Sauvignon
Tamburlaine 2023 merlot Orange 
Mercer Wines 2024 Barbera Orange 

G / B
13/52
14/62

/78
/80
/84

/130
14/56

14/56
13/52
14/56

Wine List

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 



TAP BEER

Lord Nelson Smooth Sailing
3.5%
Lord Nelson 3 Sheets Pale Ale
4.9%
Hawkers Lager 4.2%
Hawkers Hazy Pale 4.6%

Schooner / Pint
10/12.5

10/12.5

10/12.5
10/12.5

BOTTLE & CAN BEERS

Carlton Zero 
Coopers Lite 2.9%
Heineken
Great Northern Original
& SuperCrisp
Corona
Hawkers Stout
Stone & Wood Pacific Ale
Young Henrys Stayer
Lager 3.5%
Matso Mango Beer
Matso Ginger Beer 3.5%

7.5
8

9.5
10

10.5
11
11

11.5

12
12

SOFT DRINKS & JUICE | 6

Coke
Coke No Sugar
Sprite
Solo
Lemon, Lime & Bitters
Ginger Beer
Fanta
Dry Ginger Ale
Tonic Water
Apple Juice
Orange Juice
Pineapple Juice
Cranberry Juice             

Beverages

POKOLBIN CIDER HOUSE

Draught Apple
Pear
Passionfruit 
Dark Grape

11
11
11
11

B e e r  p a d d l e | $ 2 4 | 4 x 2 0 0 m l

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

C i d e r  p a d d l e | $ 2 4 | 4 x 2 0 0 m l

Apple, watermelon, mint

Apple, peach, mango, kiwifruit, lime

Apple, coconut water, banana,
raspberrry, lychee, guava

Cranberry, pomegranate, blueberry
prebiotic

Noahs Juice smoothies | 9 

Kombucha  | 9

Raspberry Lemonade
Ginger Lemon
 



Cocktails

CHERRY BOMB | 24

Pokolbin Distillery Cherry Liqueur,
Gin, Cointreau, lemon juice, egg
white

FRENCH MARTINI | 22

Vodka, Chambord, pineapple juice

RASPBERRY LEMON DROP MARTINI | 22

Vodka, Cointreau, raspberries, lemon
juice, sugar rim

OLD FASHIONED | 22

Makers Mark, Bitters, sugar

CHILI MANGO MARGARITA | 24

Chili Tequila, Cointreau, mango, lime
juice, agave syrup, chili salt rim

FROZEN STRAWBERRY DAIQUIRI | 24

Strawberry liqueur, Bacardi,
strawberry sorbet, strawberries

ESPRESSO MARTINI | 22 (ORIGINAL

OR SALTED CARAMEL)

Vodka or Pokolbin Distillery Salted
Caramel vodka, Kahlua, espresso

COCONUT DREAM | 22

Malibu, strawberry liqueur,
pineapple juice, cranberry juice

WHISKEY / AMARETTO SOUR | 22

lemon juice, sugar syrup, egg white 

MARGARITA | 22

Tequila, Cointreau, lime juice, agave
syrup, salt rim

FROZEN MANGO DAIQUIRI | 24

Mango liqueur, Bacardi, mango
sorbet, mango

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays 

MOCKTAILS | 14

VIRGIN STRAWBERRY MOJITO

strawberry, lime, mint, lemonade

TROPICAL SPRITZ 

pineapple juice, mango, lemonade



Coffee

Flat White
Cappuccino
Latte
Mocha
Long Black
Hot Chocolate
Chai Latte
Matcha Latte
Red Velvet latte
Coconut mocha
Piccolo
Short Black
Macchiato

Loose leaf tea

English Breakfast
Supreme Earl Grey
Honeydew Green
Oriental Jasmine Green
Peppermint
Chamomile Blossoms 

Soy,  Almond, Oat, Lactose Free 
Caramel, Vanilla, Hazelnut 
Decaf

1
1
1

Spirits 

Bacardi 
Captain Morgan spiced rum
Bundaberg Rum
Kraken Rum
Zacapa Rum
Vodka
Belvedere Vodka
Gordons Gin
Bombay Gin
Hendricks Gin
Malibu
Midori

10
11.5
10

11.5
16
10
13
10

11.5
13
10
10

Canadian Club
Chivas Regal 12 yr
Johnnie Walker Red
Jameson Irish whisky
Macallan 12yr
Oban
Talisker
Jim Beam
Jack Daniels
Makers Mark
Wild Turkey
Southern Comfort 
Hennessey cognac

11
13
10
11
16
16
16
10
10
13
10
10
13

Tea and coffee

C
5.5
5.5
5.5
5.5
5.5
5.5
5.5
6
6
6

4.5
4
4

M
6
6
6
6
6
6
6

6.5
6.5
6.5

6.5
6.5
6.5
6.5
6.5
6.5

Iced strawberry matcha
Iced blueberry matcha
Iced white chocolate matcha

10
10
10

Iced red velvet Latte
Iced coconut mocha latte

8
8


