LUNCH MENU

- BrREaADs & SwmaALL PLATES -

GarLic Breap (v) SML- $5 Lrg -$9.5° Loapep FRIES -CHEESE & BACON SAUCE $16
- WITH CHEESE (V) 12 SALT & PEPPER SQUID - TARTARE 16
- WITH BACON & CHEESE 13 Pork BeLLy BITES - ASIAN BBQ & SESAME SAUCE 21
- WITH FETTA & CARAMELISED ONION(V) 14 Cos Loar -Bacon & 3 CHEESE WITH SOURDOUGH 18

- BruscHETTA- CHEFS RECOMMENDATION -

HEIRLOOM TOMATOES, BURRATA CHEESE, BALSAMIC, OLIVE OIL, GRILLED SOURDOUGH, PESTO (V) SERVES 1-3 PEOPLE $22

- FRoM THE P1zza QVEN-

SoubouGH COB - HOT STONE BAKED FROM OVEN WITH CULTURED BUTTER, BALSAMIC GLAZE & OLIVE OIL (V) $18
ROASTED OLIVES - MIXED AUSTRALIAN OLIVES WITH CHILLI AND GARLIC SERVED WARM (V) S11
BrRiE P1zza - NEAPOLITAN STYLE PIZZA WITH BRIE CHEESE, HOT HONEY, ROSEMARY AND OLIVE OIL (V) $18

- PuB CLassics -

. CHICKEN BREAST SCHNITZEL - PANKO CRUMBED WITH CHIPS & SALAD $20
;VIRGIN PARMIGIANA -  NAPOLETANA SAUCE, GRILLED CHEESE WITH CHIPS & SALAD $23
éAusst PARMIGIANA - HAM, NAPOLETANA SAUCE, GRILLED CHEESE WITH CHIPS & SALAD $23
;AMERICAN PARMIGIANA - BACON, NAPOLETANA SAUCE, GRILLED CHEESE, CHIPS & SALAD $23
' CHILLI PARMIGIANA - BACON, JALAPENOS, NAPOLETANA SAUCE, GRILLED CHEESE, CHIPS & SALAD $23
;FLATHEAD FILLETS - BEER BATTERED, TARTARE, LEMON WITH CHIPS & SALAD $22
'LamB & ROSEMARY SAUSAGES - MASH & ONION GRAVY $21
ESAL.T & PEPPER SqQUID - TARTARE, CHIPS & SALAD S$21
'HaLoum: BURGER - GRILLED HALOUMI, LETTUCE, TOMATO, CARAMELISED ONION & BEETROOT RELISH, CHIPS (V) $29
;SCHNITZEL BURGER - LETTUCE, TOMATO, BACON, CHEESE, BURGER SAUCE & CHIPS $29
' Lame CuTLETS (2) - HERB CRUMBED WITH CHIPS & SALAD $28
EFARMERS LUNCH - SIRLOIN, LAMB CUTLET, LAMB SAUSAGE, CHIPS & PEPPER SAUCE $38

EOPEN STEAK SANDWICH - WAGYU STEAK, CARAMELISED ONION, LETTUCE, BACON, TOMATO, CHEESE, BURGER SAUCE & CHIPS $38

...........................................................................................................................................................................................................................................................................

-Pasta & Ri1soTTO-
ALL WITH PARMESAN

Bacon CARBONARA — BACON, CRACKED PEPPER, CREAM $18 | IPLEASE advise staff ofi
-Abb MusHRooMS  $3  -Abpb CHICKEN $5 | . any ALLERGIES &for
BOLOGNESE — HOUSE MINCED BEEF AND LAMB, TOMATO, TOPPED WITH BECHAMEL SAUCE §22 | DIETARY REQUIREMENTS
BEEF RAGU — SLOW COOKED BEEF, PULLED LAMB, SEMI-DRIED TOMATO, FRESH PESTO, CREaM  $23 13%15.31Cha§g§ szllc :
Lame RISOTTO - PULLED LAMB, ROAST VEGETABLES, SOFT FETTA (GF) $23 : ofraays & =Hndays
PrAWN RISOTTO - © LARGE PRAWNS, BACON, CANDIED WALNUTS (GF) $29 . (v) - Vegetarian
VEGETARIAN RISOTTO — ROAST VEGETABLES, TOMATO, FRESH PESTO, FETTA (V,GF) 22 . (GF) - Cluten Free !
Pesto CHICKEN PASTA — SEMI-DRIED TOMATOES, PESTO, CREAM, BABY SPINACH, CHICKEN $23 |
CHILLT PRAWN PASTA — GARLIC, TOMATO, CHILLI, © LARGE PRAWNS $29
I7TALIAN STYLE MEATBALLS — 6 MEATBALLS, VODKA SAUCE, CHILLI, CHERRY TOMATOES $22
-Sauces & CONDIMENTS- PLEASE SEE
ALL SERVED ON THE SIDE - $3 EACH
B—GARLIC(SA)UCE(HGF) —MUSHR(OOM) SAUéE —DIAI:I\)INE(GF)J_ SPECIALS BOARD
-BearnazsE (GF)  -Houuanbaise (Gr) -Gravy -Pepper Jus
-GaRLIC PrAWN Sauce (cF) - $14 AND TURN OVER
ConDpIMENTS - .50c EACH FOR MORE MENU

-SWEET CHILLI, MUSTARD, MAYONNAISE, AIOLI, MINT SAUCE | OPTIONS



- ArTISAN Pi1zza 12" -
OUR OWN STYLE HOUSEMADE DOUGH, THIN & CRISPY, LIGHT PUFFY CRUST
COOKED WELL DONE IN ITALIAN STONE QOVEN

Honey P16 — TOMATO BASE, PEPPERONI & HOT HONEY 927
ITALIAN STALLION - TOMATO BASE, PROSCIUTTO, BURRATA CHEESE, ROCKET, $33
MARGARITA — TOMATO BASE, BASIL, BOCCONCINI $25
VEGETARIAN — ROAST CAPSICUM, OLIVES, MUSHROOM, SEMI-DRIED TOMATOES, BURRATA CHEESE, PESTO,

BABY SPINACH (V) 931
Hawazr  5-0 - TOMATO BASE, DOUBLE SMOKED HAM, PINEAPPLE $28
VEGGIE 2.0 - RICOTTA, ROAST GARLIC, CHERRY TOMATOES, CHILLI, CARAMELISED ONION, ROCKET (V) $26
MEDITTERANEAN — TOMATO BASE, MUSHROOMS, DOUBLE SMOKED HAM, PEPPERONI, OLIVES, PESTO,

SHAVED PARMESAN 927

MEATY BEASTY — HONEY BBQ BASE, DOUBLE SMOKED HAM, BACON, PEPPERONI, CHICKEN, ITALIAN SAUSAGE  $31
BBQ LAMB — HONEY BBQ BASE, PULLED LAMB, SWEET POTATO, DANISH FETTA, BABY SPINACH, CARAMELISED

ONION $31
GARLIC PRAWN — TOMATO BASE, 8 GARLIC PRAWNS, ROCKET, CARAMELISED ONION, GRILLED PEPPERS,

DANISH FETTA, CHIPOTLE AIOLI $38
TIPSY PIG — VODKA SAUCE BASE, PEPPERONI, RICOTTA, PARMESAN, HOT HONEY $28
SATAY CHICKEN — PEANUT SATAY SAUCE, SPANISH ONION, MARINATED CHICKEN, CARAMELISED CAPSICUM,

BABY SPINACH $28
ITaLIAN MEATBALL - VODKA SAUCE BASE, 16 ITALIAN SAUSAGE MEATBALLS, CHILLI, BASIL, PARMESAN S27

GLUTEN FREE BASES AVAILABLE +52

- Frovm THE GRILL -
ALL STEAKS SEASONED WITH SEA SALT AND HOUSE CRACKED PEPPERCORNS

SERVED WITH CHIPS & SALAD (GF
(VEGETABLES INSTEAD OF SALAD + $S3)

3206+ RiB EYE scotcH FILLET - 150 pAYy GRAIN FED $49
TENDER, 7JUICY, GOOD MARBLING

300G LUNCH WATERVALE SIRLOIN - 150 pAY GRAIN FED $26
CONSISTENT FLAVOUR, TENDER

250G WAGYU MEDALLIONS TOP CAP LOIN - MB SCORE 8-9 $45
FINE MARBLE, JUICY RICH BITE, BUTTERY TASTE

2006 WAGYu MINUTE STEAK - MB SCORE 4-5 $26
TENDERISED MEDALLIONS, MILD BUTTERY FLAVOUR

2506+ GRrILLED HerB MARINATED CHIcKEN BREAST $23

TURN INTO A SURF N TURF WITH GARLIC PRAWN SAUCE
AND SALT & PEPPER SQUID

- SALADS -

;CARAMELISED RoasT VEGETABLE SALAD - ROAST BEETROOT ,
: LEAFY GREENS, SWEET POTATO, RED PEPPERS, PECANS,

- Kips Menu -

WITH TOMATO SAUCE UNLESS STATED

\ CRILLED GREENS, SOFT FETTA, BALSAMIC GLAZE, BATTERED F1sH & CHIPS $12
| PARMESAN (Vv GF) $32 BOLOGNESE W PASTA 512
. WAGYU BEEF SALAD - LEAFY GREENS, CHERRY TOMATOES, ScHNITZEL & CHIPS S12
EAVOCADO, HALOUMI, ORANGE, HOUSE ITALIAN RED WINE g Dino NucceTs & CHIps 512
DRESSING (GF) $36 Sausaces, CHips & GRavy S14

SALAD ADDITIONS:

e Hatoumr (v,cF) -$8 e CHicken (cF) -S8
e 6 PrauWNs (GF) -S13 e SALT & PepPEr Saquid -$9

MinuTE STEAK, CHips, Gravy S16



