
BAR MENU

(v) vegetarian (vg) vegan (gf) gluten free (df) dairy free (vo) vegetarian option available (vgo) vegan option available (gfo) gluten free option
Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.

SNACKS & SHARED
Chicken satay skewers,  
pickled cucumber, pickled onion, 
peanut sauce

18

Fried cheesy empanadas (v), 
parsley aioli

15

House made hummus (gfo, v),
toasted turkish bread

10

Skin on fries (v) 11

Loaded fries, American cheese, 
bacon

12

Crispy classic wedges (v) 12

Cheese platter, tarago triple 
cream, vintage black wax  
cheddar, meredith ash goats 
cheese, guava paste, apple, 
mixed dried fruits, house made 
crackers

28

BURGERS (served with chips)

Buffalo chicken (gfo), slaw,  
pickled cucumber, cheese, 
ranch sauce 

24

Smoked pulled beef brisket (gfo),	
lettuce, pickled onion,  
pickled cucumber, cheese, 
chilli BBQ sauce

24

Classic wagyu beef (gfo), lettuce, 
tomato, pickled onion, cheese, 
house smoked burger sauce

26

Farmer’s grain (gfo, vgo, v), 
grain patty, spinach, beetroot, 
pickled cucumber,  
bush tomato relish

24

MAIN
Grilled barramundi, baked chat 
potatoes, asparagus, citrus beurre 
blanc

28

Chicken schnitzel, rustic fries, salad 28

Chicken laksa, singapore noodles, 
fried tofu, broccoli, carrot,  
bean sprouts

28

Pasta boscaiola, mushroom,  
bacon, bosciola sauce

24

Add chicken +4

Roasted cauliflower salad (gf, vg, v) 
kale, sweet potato, chickpea, 
quinoa, mint, garlic oil,  
tahini dressing

24

ADD A SIDE?
Cheesy garlic bread (v) 12

Seasonal salad (gf, vg, v) 12

KIDS
Fish and chips 14

Chicken tender and chips 14

Penne pasta, boscaiola sauce 14

DESSERT
Crema catalana (gfo, v),  
lemon myrtle tuile

14

Red wine poached pear crumble, 
(v) double cream

14


