
LUNCH

MONDAY - SATURDAY
11:30AM - 2:30PM

DINNER

MONDAY - THURSDAY
5:30PM - 8:30PM

FRIDAY - SATURDAY
5:30PM - 9PM

SUNDAY

11:30AM - 8:30PM
 

Ingredients for our food are sourced as 
locally and organically as possible. 

Selected for flavour and sustainability and 
prepared with minimum fuss, so that their 

natural quality shines through.

-  C H I L D R E N ’S  M E A L S  -

12 years & under: Includes a free chef’s choice ice cream              14/16

Battered fish fillets with crunchy fries �
Mini cheeseburger served with crunchy fries gfo

Chicken finger nuggets and crunchy fries
Grilled chicken with steamed vegetables gf

Twirl bolognaise topped with parmesan cheese gfo

-  D E S S E R T S  -

C H O C O L A T E  F O N D A N T  P U D D I N G � 12 / 14
Soft centred served with king island double cream

I N D I V I D U A L  S T I C K Y  D A T E  P U D D I N G  � 12 / 14
Served with warm butterscotch sauce and vanilla bean ice cream 

P I S T A C H I O  P A P I  C A K E   � 12 / 14
Pistachio papi and white chocolate layered cake topped with  
rose petals 

Y O U  C A N  A L S O  O R D E R  I T E M S  F R O M  
‘ W O K  O ’ C L O C K ’

-  P I Z Z A S  -

All pizza sizes are 12”

C H E E S Y  G A R L I C � 2 0 / 2 2
Fresh herbs and mozzarella v

M A R G H E R I T A � 21 / 2 4
Napoli base, cherry tomato, bocconcini, mozzarella and fresh basil v

H A W A I I A N  P I Z Z A  � 2 3 / 2 6
Napoli base, mozzarella cheese, ham and pineapple

V E G E T A R I A N  P I Z Z A  � 2 3 / 2 6
Napoli base, mozzarella cheese, mushroom, capsicum, black olives,  
Spanish onion, spinach and cherry tomato v

T H E  I T A L I A N  S T A L L I O N  � 2 3 / 2 6
Pepperoni, napoli base and shredded mozzarella

M E A T  L O V E R S  � 2 4 / 2 7
Napoli base, mozzarella cheese, pepperoni, soppressata, leg ham,  
bacon, Italian herbs and roast garlic

S U P R E M E � 2 5 / 2 8
Napoli base, mozzarella cheese, roast garlic, pepperoni, soppressata,  
wild funghi, Italian leg ham, Spanish onion, black olives, capsicum  
and Italian herbs

C H I C K E N  &  A V O C A D O � 2 5 / 2 8
Grilled chicken, bacon, avocado, napoli base, capsicum, red onion  
and sriracha aioli

F I E R Y  P R A W N � 2 6 / 2 9
Prawns, bacon, shallot, chilli flakes, red onion, cherry tomato and  
sriracha aioli

P E R I  P E R I  C H I C K E N � 2 6 / 2 9
Marinated grilled chicken breast, bacon, camembert, roasted peppers,  
cherry tomatoes, red onion and ranch sauce

N U T E L L A  P I Z Z A � 21 / 2 4
Nutella base, strawberries, vanilla bean ice cream and icing sugar v

G L U T E N  F R E E  B A S E  gf� + 3 / 4



-  C H A R  C H A R  C H A R  -

S I G N A T U R E  P R E S S E D  C O A L  G R I L L  &  J O S P E R  O V E N

Dry ageing meat causes moisture to evaporate through a process called 
desiccation. This process enhances greater concentrations of beef flavour 
and results in a delicious rich finish, which is why we take time and care 
when dry ageing our meats in-house.

S E E  O U R  D A I L Y  M E N U  O F  D R Y  A G E D  M E A T S  
A N D  A U S T R A L I A N  F R E S H  S E A F O O D  S E L E C T I O N              

       

Renowned for its freshness, quality and flavour, our Australian fresh seafood 
is a must-try for seafood lovers, with our vast coastline and numerous fishing 
ports, we take pride in our ability to deliver a diverse range of high-quality 
seafood options that are sustainably sourced and prepared with care.

M A R I N A T E D  C H I C K E N  S O U V L A K I  ( 3  S K E W E R S ) � 3 2 / 3 6
Served with Greek salad, crunchy fries, tzatziki and pita bread gfo

G R A I N  F E D  P U R E  B L A C K  A N G U S  13 0  D A Y S
Our steaks are 100% Black Angus beef which delivers the strong flavour and 
consistently high-quality Australian beef. Our steaks are up to a marble score  
of 3+ to ensure our diners have a great eating experience.

All steaks served with crunchy fries and house salad

R U M P  S T E A K  3 0 0  G R A M S  gf� 3 3 / 3 6
N E W  Y O R K  P R E M I U M  3 0 0  G R A M S  gf� 4 5 / 4 9
O P  R I B - E Y E  4 0 0  G R A M S  gf� 5 6 / 5 9

O P T I O N A L  A D D  O N S � + 14 / 16
Two Australian king prawns gf 

C H O I C E  O F  G L U T E N  F R E E  S A U C E S  gf� + 2 / 3
Creamy mushroom / Béarnaise / Pink peppercorn / Red wine gravy / 
Creamy roast garlic sauce / Creamy diane / Sticky barbeque

-  G R A Z E  -

C O N T I N E N T A L  L O A F  T O A S T E D  �
With garlic butter v� 8 / 9
With garlic butter and mozzarella cheese v� 10/11 

C R U N C H Y  C O A T E D  C H I P S � 9 / 11
Served with aioli gf, v

S P I C Y  F R I E D  S H R I M P �  21 / 2 3
Shallow-fried whole shrimp served with crispy noodles, sticky honey  
and garlic sauce topped with roasted sesame seeds

L E M O N  C H I C K E N  W I N G S � 19 / 21
Grilled spiced wings tossed with garlic, lemon-herb sauce served with  
mixed fresh apple slaw and Greek goddess dipping sauce gf

P R A W N  C O C K T A I L � 2 5 / 2 8
Avocado mousse, lemon gel, radicchio leaves, white cabbage, lemon  
halves and Marie Rose dressing gf

G R I L L E D  H A L O U M I � 21 / 2 3
Served with labneh, oven-dried cherry tomatoes, kalamata olives  
and pita bread gfo, v

-  C L A S S I C S  -

C H I C K E N  S C H N I T Z E L  � 2 6 / 2 9
300 grams served with crunchy fries, house salad and gravy

J U N I O R  C H I C K E N  S C H N I T Z E L  � 2 0 / 2 2
150 grams served with crunchy fries, house salad and gravy

M A K E  Y O U R  S C H N I T Z E L  A  P A R M I G I A N A  � + 5 / 6
With napoli sauce, ham and mozzarella cheese

M A R K E T  B A T T E R E D  F I S H  � 2 7 / 3 0 
Served with crunchy fries, house salad and tartare sauce

G R I L L E D  F I S H  O F  T H E  D A Y � 2 9 / 31
Served with dressed house salad, crunchy fries, lemon and tartare sauce

S A L T  A N D  P E P P E R  S Q U I D  � 2 8 / 31
Spiced squid served with house salad, crunchy fries and garlic mayonnaise

C H I C K E N  A N D  P R A W N  S C A L L O P I N I � 2 9 / 3 2
Grilled chicken breast fillet, tiger prawns, broccolini, sautéed spinach,  
potato purée and garlic cream sauce gf

-  PA N  T O  P L A T E  -

S A L M O N  P A P P A R D E L L E    � 2 8 / 31
Fresh salmon, grilled asparagus, cherry tomatoes and capers in a  
creamy lemon dill sauce gfo

P R A W N  &  C H O R I Z O  G N O C C H I � 3 2 / 3 5
Pan-fried prawns, chorizo, cherry tomatoes, crème fraîche, fresh chilli,  
tossed with white wine, roasted garlic, parmesan and EVO gfo

B E E F  T O R T E L L I N I  � 2 7 / 3 0
Pan-fried with pork sausage, broccoli florets, spinach, roasted bell 
pepper, chopped tarragon, grated lemon zest, creamy white wine  
sauce and Pecorino Romano 

-  B U R G E R  B A R  -

All burgers served on a milk bun with crunchy fries

C L A S S I C  C H E E S E B U R G E R � 21 / 2 3
Beef pattie, lettuce, tomato, cheese and tomato sauce gfo

M E X I C A N  C H I C K E N  &  C H O R I Z O � 2 5 / 2 8
Smashed avocado, pico de gallo, sour cream, baby cos lettuce,  
cheddar cheese, salsa verde and corn kernels gfo

S T I C K Y  B E E F  B U R G E R � 2 5 / 2 8
Pattie basted in sticky bbq sauce, crispy fried eschalot, tomato,  
lettuce, grilled bacon and American liquid cheese gfo

-  S I G N A T U R E S  -

P O R T U G U E S E  P O R K  B E L L Y  � 3 6 / 3 9
Spiced marinated pork belly cooked over our chargrill with cauliflower 
purée, apple compote, fennel and apple slaw, roasted Brussels sprouts gf

T U S C A N  S A L M O N  &  P R A W N � 3 4 / 3 8
Cooked in creamy semi-dried tomato, kale, spinach and cherry tomato 
sauce, served with roasted potatoes, parmesan and herb crumb

F L A T H E A D  P R O V E N Ç A L   � 3 4 / 3 8
Pan-fried fillets served with vibrant sauce in caperberries, olive, tomato 
served with roasted zucchini, eggplant and sautéed potatoes gf

S P I C E D  B E E F  B R I S K E T     � 3 6 / 3 9
Served with hummus, cauliflower steak, pickled onions, fried chickpeas, 
sumac and gremolata 

C H I C K E N  R O U L A D E    � 2 9 / 3 2
Chicken breast filled with truf fle, mushrooms and cheese wrapped  
in prosciutto served with potato purée, Dutch carrots, porcini cream  
sauce and herbed oil gf

Our food is cooked to order, your patience is appreciated. During busy periods 
we are unable to vary the menu. For any additional special dietary requirements 

please mention at the time of ordering.

Price = Members/Visitors
V = Vegetarian  VG = Vegan  

GF = Gluten Free  GFO = Gluten Free Option
Additional charges may apply

Some dishes may contain traces of nuts. If you have any serious allergies, please let us 
know and we will try our best to serve you something delicious.

-  F R O M  T H E  G A R D E N  -

C A E S A R  S A L A D  � 21 / 2 4                                    
Baby cos lettuce, garlic croutons, bacon, soft boiled egg, shaved  
parmesan and house-made creamy dressing 

T O R C H E D  O R A N G E  &  G R A P E F R U I T  � 21 / 2 4
Dried cranberries, toasted almond, shaved fennel and chopped lettuce  
tossed with honey lemon dressing vg, gf

C R I S P Y  N O O D L E  S A L A D  	�  21 / 2 4   
Shredded wombok and red cabbage, capsicum, cherry Roma tomatoes, 
edamame bean and sweet soy sesame dressing vg

O P T I O N A L  A D D  O N S
Poached chicken gf                                                                                  +7/8
Smoked salmon gf                                                                                +10/11
Chilled king prawns (4) gf � +12/14


