
DINNER SPECIALSDINNER SPECIALSDINNER SPECIALS
MONDAY NIGHT 
BURGER NIGHT

FROM 5 PM  
ALL MEALS INCLUDE A FREE DRINK!*

VEGGIE BURGER (V/VGOA)
VEGETABLE PATTY, LETTUCE, TOMATO, ONION,

BEETROOT, CHUNKY TOMATO RELISH, CHEDDAR AND
GARLIC AIOLI SERVED ON A POTATO BUN WITH CHIPS.  

           
AMERICAN-STYLE BEEF CHEESEBURGER

180G BEEF PATTY, CHEESE, PICKLES, ONION, AMERICAN
MUSTARD, AND KETCHUP SERVED ON A POTATO BUN

WITH CHIPS.

FRIED CHICKEN BURGER
BUTTERFLIED CHICKEN THIGH COATED IN CRISPY

BUTTERMILK BATTER, SERVED WITH PICKLES, CHEESE,
LETTUCE, SIRACHA AND AIOLI SERVED ON A POTATO BUN

WITH CHIPS.

ONLY $23
*Drinks included: Pot of Carlton Draught, Glass of House Wine/Sparkling OR

Standard Soft Drink 



DINNER SPECIALSDINNER SPECIALSDINNER SPECIALS
TUESDAY NIGHT 

PARMA NIGHT
FROM 5 PM  

ALL MEALS INCLUDE A FREE DRINK!*

ORIGINAL 
Chicken schnitzel with ham, napoli & mozzarella served with

chips & salad
HAWAIIAN 

Chicken schnitzel with ham, napoli, mozzarella & pineapple
served with chips & salad

MEXICAN
Chicken schnitzel with napoli, salami, mozzarella, jalapenos,

capsicum & chili sauce served with chips & salad
AUSSIE

Chicken schnitzel with napoli, mozzarella, bacon, onion & BBQ
sauce served with chips & salad

VEGETARIAN
Eggplant with napoli, roasted pumpkin, spinach & mozzarella

cheese served with chips & salad

ONLY $26
*Drinks included: Pot of Carlton Draught, Glass of House Wine/Sparkling OR

Standard Soft Drink 



DINNER SPECIALSDINNER SPECIALSDINNER SPECIALS
WEDNESDAY NIGHT
PIZZA & PASTA NIGHT
FROM 5PM - ALL MEALS INCLUDE A FREE DRINK!*

PIZZA 
ALL PIZZA IS BASED ON NAPOLI SAUCE AND MOZZARELLA CHEESE
(VEGAN CHEESE AVAILABLE +$4) (GF PIZZA BASE AVAILABLE +$4)

LITTLE ITALY (V/VGOA)
BOCCONCINI & BASIL

BBQ AUSSIE
BACON, HAM, RED ONION & BBQ SAUCE

LAZY GRINGO
HOT CALABRESE SALAMI, RED ONION, CAPSICUM, CHILI, & JALAPENOS

WITH DEVIL’S HOT SAUCE. 
VEG–O (V/VGOA)

ROASTED PUMPKIN, SPINACH, RED ONION, MUSHROOM, RED PEPPERS &
BASIL PESTO

HAWAIIAN
FRESH PINEAPPLE & HAM

ITALIAN SAUSAGE
ITALIAN SAUSAGE, CARAMELIZED ONIONS & BOCCONCINI

PASTA
(GF PENNE PASTA AVAILABLE +$4)

 PENNE CARBONARA 
 SAUTÉED BACON AND GARLIC AND WHITE WINE, PAN TOSSED WITH

CREAM AND FRESH HERBS, AND TOPPED WITH PARMESAN CHEESE            
PENNE TUSCAN FAGIOLI (VG)

SAUTÉED RED ONION, GARLIC, CHERRY TOMATOES, AND CAPERS IN A
NAPOLI SAUCE FINISHED WITH OLIVES, CANNELLINI BEANS, AND SPINACH

ONLY $20
*Drinks included: Pot of Carlton Draught, Glass of House Wine/Sparkling OR Standard Soft Drink 



THURSDAY NIGHT
STEAK NIGHT

FROM 5 PM  
ALL MEALS INCLUDE A FREE DRINK!*

250G PORTERHOUSE 
Cooked to your liking, served with chips,

salad and your choice of sauce: Gravy (GF),
Field Mushroom (GF),Pepper (GF), Garlic

Butter (GF)
or Red wine jus (GF)  

ONLY $28
*Drinks included: Pot of Carlton Draught, Glass of House Wine/Sparkling

OR Standard Soft Drink 

DINNER SPECIALSDINNER SPECIALSDINNER SPECIALS



LUNCH SPECIALSLUNCH SPECIALSLUNCH SPECIALS
MONDAY - WEDNESDAY  

$20 PIZZA & PASTA LUNCH SPECIALS
ALL MEALS INCLUDE A FREE DRINK!*

PIZZA 
ALL PIZZA IS BASED ON NAPOLI SAUCE AND MOZZARELLA CHEESE
(VEGAN CHEESE AVAILABLE +$4) (GF PIZZA BASE AVAILABLE +$4)

LITTLE ITALY (V/VGOA)
BOCCONCINI & BASIL

BBQ AUSSIE
BACON, HAM, RED ONION & BBQ SAUCE

LAZY GRINGO
HOT CALABRESE SALAMI, RED ONION, CAPSICUM, CHILI, & JALAPENOS WITH

DEVIL’S HOT SAUCE. 
VEG–O (V/VGOA)

ROASTED PUMPKIN, SPINACH, RED ONION, MUSHROOM, RED PEPPERS &
BASIL PESTO

HAWAIIAN
FRESH PINEAPPLE & HAM

ITALIAN SAUSAGE
ITALIAN SAUSAGE, CARAMELIZED ONIONS & BOCCONCINI

PASTA
(GF PENNE PASTA AVAILABLE +$4)

 PENNE CARBONARA 
 SAUTÉED BACON AND GARLIC AND WHITE WINE, PAN TOSSED WITH CREAM

AND FRESH HERBS, AND TOPPED WITH PARMESAN CHEESE  
PENNE TUSCAN FAGIOLI (VVG)

SAUTÉED RED ONION, GARLIC, CHERRY TOMATOES, AND CAPERS IN A
NAPOLI SAUCE FINISHED WITH OLIVES, CANNELLINI BEANS, AND SPINACH

ONLY $20
*DRINKS INCLUDED: POT OF CARLTON DRAUGHT, GLASS OF HOUSE WINE/SPARKLING OR STANDARD SOFT DRINK
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