
S N A C K S
Loaded Fries (DF, NF)..............................................................21 
BBQ brisket, pickles, fried onion, salsa,  
pickled onions, aioli, fries

Salt & Pepper Squid (M) (GF, NF, DF) ...........................23 
Battered squid, pepper berry aioli, lemon

Arancini (4) (VG, GF, DF) .............................................19 
Tomato & herb arancini, rocket, basil pesto

Garlic Bread.............................................................. 14 
Garlic butter, lemon myrtle, parmesan

Buffalo Cauliflower Bites (4) (GF, NF, V, VGO) ................16 
Battered florets, buffalo sauce

Corn Ribs (NF, DFO, VGO).......................................................18 
Fried corn, old bay sauce, parmesan cheese

Dietary Key: (V) - vegetarian,  (VG) - vegan, (GF) - gluten free, 

(DF) - dairy free, (NF) - nut free, (O) - option available. 

Seafood Origin Key: (A) - Australian, (I) - Imported, (M) - Mixed origin

Food is prepared in a kitchen that also handles other allergens.
Grilled Chicken Strips (GF, NF, DF)...18 
Seasonal veg, tomato sauce, fries

Pomodoro Pasta (GF, NF, VG) .........16 
Gluten free spaghetti, pomodoro sauce

Fish & Chips (I) (GF, DF) ...................21 
Battered fish, seasonal veg,  
cornichon mayo, fries, lemon

Ice Cream (GF, NF) .........................10 
Choice of vanilla or chocolate,  
rainbow sprinkles

K I D S

W I T H  O U R  F R I E S
Lookout Burger (GFO) ..........................................................29 
Beef patty, lettuce, tomato, onion, pickle, cheese, 
American mustard, beetroot ketchup, fries,  
Seeded brioche 
Make it gluten free +5

Fried Chicken Burger (GFO) ......................................28 
American cheese, pickles, slaw, jalapeno ranch sauce, 
fries, seeded brioche 
Make it gluten free +5

Chicken Schnitzel (NF)...............................................32 
Panko crumbed chicken, slaw, fries, gravy

Chicken Parmi (NF)....................................................32 
Chicken schnitzel, smoked ham, 
pomodoro sauce, mozzarella, slaw, fries

Fish & Chips (I) (GF, NF, DF) ..........................................32 
Battered fish, cornichon mayo, fries, lemon

M A I N S
Bangers & Mash (GF, NF) ............................................32 
Pyrenees lamb sausage, Irish mash,  
onion stout gravy, potato crisps, peas

Roasted Pumpkin & Beets (VG, GF) ..........................28 
Roasted pumpkin, beetroot, heirloom carrot,  
lentils, pomegranate molasses, maple tahini dressing

The Lookout Pie (DF, NF) .............................................32 
Slow-cooked braised beef, winter vegetables,  
onions, garlic, tomato, puff pastry

Pasta Genovese (V, VGO) ...................................................29 
Spaghetti, sundried tomatoes, peas, pine nuts, pesto, 
parmesan

Caesar Salad (GFO, DFO) ..........................................25 
Cos lettuce, egg, bacon, croutons, anchovies, 
parmesan, Caesar dressing 
Add chicken +6

D E S S E R T S
Triple Chocolate Cookie Crumble ..........................16 
Warm chocolate chip cookie,  
chocolate ice cream, chocolate sauce

Lemon Pie (GF) ..........................................................16 
Lemon curd, lemon myrtle cream, candied lime

SID
ES Wedges (NF)..........................................18 

Sour cream, sweet chilli

Fries (NF).................................................14 
Chicken salt



C O C K T A I L S
Aperol Spritz - on tap........................................ 21 

Elderflower Spritz ..............................................	 22
St-Germain, See Saw Prosecco, mint, soda  

Strawberry Daiquiri Slushie............................... 22
Bacardi ‘Carta Blanca’ Rum, strawberry, lime

Margarita............................................................ 23
Patrón ‘Silver’ Tequila, triple sec, lime, agave

Sunset Negroni .................................................. 21
Tanica Aperitif, Archie Rose ‘Straight Dry’ Gin,
Vermouth, grapefruit

Espresso Martini ................................................ 24 
Archie Rose ‘True Cut’ Vodka, 

Mr Black Coffee Liqueur, cold brew 

0 . 0 % T A I L S
 

Amalfi Spritz 0.0ABV%.......................... 15
Lyre’s aperitivo, classico sparkling, soda,
orange

Pink London Spritz 0.0ABV%................ 15
Lyre’s pink London, classico sparkling,
soda, lemon

Yaala Sparkling Water (Sugar Free)..... 9
Davidson plum & waratah, 
lemon myrtle, native blossom

W I N E S
FIZZ 125ML BOTTLE

NV See Saw Prosecco, Orange 16 65

NV Lark Hill ‘Blanc de Blancs’ Canberra District 18 75

NV Swift ‘Brut Sparkling’ Orange 95

NV Fiore Moscato, Mudgee 15 60

WHITES 150ML 250ML BOTTLE

2025 Four Winds Riesling, Canberra District 15 24 60

2025 Tyrrells Semillon, Hunter Valley 75

2025 Philip Shaw ‘No.19’ Sauvignon Blanc, Orange 17 26 70

2023 The Somm & The Winemaker Arneis, Orange 80

2025 Annais ‘Organic’ Pinot Grigio, Mudgee 15 24 60

2025 Nick Spencer Pinot Gris, Hilltops 75

2024 Audrey Wilkinson Chardonnay, Hunter Valley 16 25 65

2024 Nick O’Leary Chardonnay, Tumbarumba 85

ORANGE/ROSÉ
2024 Trentham ‘52+ Cloudy’ Skin Contact, Riverina 60

2025 Quilty & Gransden Rosé, Orange 70

2025 St. Aimé Rosé, Central Ranges 15 24 60

REDS
2024 Swinging Bridge ‘M.A.W’ Pinot Noir, Orange 19 29 80

2024 Alte Pinot Noir, Orange 60

2022 Dreaded Friend Grenache, Central Ranges 75

2023 Eden Road ‘District’ Sangiovese, Gundagai 16 25 65

2019 Handpicked Shiraz, Hilltops 15 24 60

2023 Clonakilla ‘O’Riada’ Shiraz, Murrambateman, NSW 18 27 75

2022 Quilty & Gransden Cabernet Sauvignon, Orange 55

2023 Robert Stein ‘Farm Series’ Merlot, Mudgee 60

BE
ER

S ON TAP SCH PINT JUG

Hawke’s Lager 12 15 27
Hawke’s XPA Mid Strength 12 15 27
Mountain Culture Aussie Pale Lager (APL) 4% 13 16 29
Resch’s Pilsener 4.6% 12 15 27
Mountain Culture Scenic Route Hazy Pale Ale 4% 13 16 29
Young Henrys Newtowner Australian Pale Ale 4.8% 12 15 27
4 Pines Pacific Pale Ale 4.2% 12 15 27
4 Pines Japanese Lager 4% 13 16 29
Mountain Culture Status Quo Pale Ale 5.2% 14 17 31
Hill Billy Apple Cider 4.5% 12 15 27
Brookvale Alcoholic Ginger Beer 4% 13 16 29

IN THE FRIDGE BTL

Mountain Culture Moon Dust Stout 5.6% 	 13
Hillbilly Pear Cider 4.5% 12
Hillbilly Non-Alcoholic Apple Cider 0% 10
Heaps Normal Non-Alcoholic Beer 0% 9


