
hello friend,

love of food is our 

common ground

yo u ’ r e  h e r e  f o r  a  g o o d  t i m e ,  w e ’ r e  h e r e  t o  p r ov i de  i t !
o u r  m e n u  b oasts  a  l ar g e  s e l e ct i o n  o f  f r e s h  lo ca l

s e a f o o d ,  M e d it e r r a n e a n  i n s p i r e d  d i s h e s
&  t r ust y  p u b  c l as s i c s .

S H AR I N G SMALLER PLATES TO SHARE.
PERFECT FOR THOSE WHO ARE PRONE TO FOOD ENVY.

8.0  Rustic Garlic & cheese
  Corn bread (v)
+ 1 .0  add bacon

14.0  Bruschetta (v)   
  Vine tomatoes, mozzarella,
  basil , rustic loaf, aged balsamic

15.0  Mezze plate (v)    
  marinated olives, feta, hummus,  
  avocado, tomato fatoush,
  toasted Turkish bread

+ 7.0  add charcuterie
  salami, smoked ham, prosciutto

+ 6.0  Add Cheese (2)   
 
14.0  Fried school prawns (DF) 
  Fresh lemon, aioli

13.0  Fried salt and pepper squid (DF)
  squid Ink aioli, lime 

7.0 ea  Lobster & prawn slider
  Mayonnaise, celery heart,
  brioche bun 

13.0  Crispy Sweet Soy Chicken (DF)  
  Pickled Vegetables, lime 

19.0  Crispy fish tortilla (3)   
  pico de gallo salsa, rocket,   
  guacamole, lemon

15.0  1/2 shell seared scallops (4)
  garnish of the day

14.0  Mushroom arancini (v)
  Truffle aioli, parmesan  

10.0  soup - ask waiter
  toasted rustic loaf
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TA K E AWAY  AVA I L A B L E
P I C K  U P  O R  DE L I V E RY  T H R O U G H  u b e r  e ats



S A L A D keep it fresh

22.0  Caprese (v, GF)
  Heirloom Tomatoes, burrata,   
  basil , crispy caper, balsamic

20.0  Caesar salad     
  Lettuce, bacon, parmesan,
  rustic loaf, white anchovies,   
  Caesar dressing 

24.0  Tuna Niçoise salad (GF, DF)
  Lettuce, tomato, egg, potato,   
  Beans, capers, cucumbers,
  olives, shallot dressing

17.0  Roast pumpkin salad 
  cauliflower, feta, iceberg,   
  mixed seeds, honey mustard   
  dressing, pomegranate

add a lil something
to your salad or steak

p i z z a all for one,
or one for all?

17.0  MARGHERITA (v)
  Sugo, fior di latte, basil 

19.0  VEGETARIAN (v, CVE)
  Sugo, fior di latte, capsicum,   
  grilled eggplant, zucchini,
  olives, pesto

23.0  CAPRICCIOSA
  Sugo, fior di latte, smoked ham,  
  mushroom, artichokes, olives,   
  oregano 

23.0  PEPPERONI
  Sugo, fior di latte, hot salami,   
  oregano 

23.0  PRAWN
  Sugo, fior di latte, prawns,   
  parsley, garlic 

24.0  PARMA      
  Sugo, fior di latte, prosciutto,  
  rocket, grana padano 

22.0  CHICKEN     
  Sugo, fior di latte, jalapeno,
  bacon, cajun chicken 

23.0  SICILIAN      
  Sugo, fior di latte, steak,
  bacon, salami, Ham, Chorizo,   
  chipotle

  Take away available

cve - can be vegan    v - vegetarian    gf - gluten free    df - dairy free

t o p p e r s

7.0  Fried Squid

6.0  Grilled Chicken Tenderloins

5.0  Onions rings (10) (V)

6.0  Grilled mushrooms(V, DF)

15.0  Grilled king prawns (2) (DF)

8.0  Salad top Prawns (5) (DF)

8.0  Grilled garlic prawns (4)

b u r g e r s  &  s a n dw i c h e s

between the buns

17.0  BEEF BURGER
  tomato, lettuce, cheese, onion,
  pickles, special sauce

18.0  STEAK SANDWICH
  bacon, caramelised onion,
  tomato, lettuce, fried egg,
  BBQ sauce

17.0  SOUTHERN FRIED CHICKEN BURGER
  jalapeno, cheese,
  red cabbage slaw, pickles

16.0  MUSHROOM ARANCINI BURGER
  slaw, special sauce,
  pickles, tomato



26.0  Beer battered barramundi
  Mushy Peas, Chips, Lemon,
  tartare, Citrus Salt

30.0  Fisherman’s Catch
  Tempura scallops, fried salt &   
  pepper squid, battered fish,
  chips, Tartare, Lemon,
  green Salad

29.0  Market Fish - ask waiter (gf, DF)
  Roasted kipflers, sautéed bok   
  choy, French beans, gremolata,  
  fried capers

29.0  Spanner Crab Linguini (DF) 
  Squid ink linguini, Crab Claw   
  Meat, chilli Tapenade, Baby Peas,  
  soft shell crab

22.0  Vegan Moussaka
  Napoli sauce, garden salad 

24.0  ½ Grilled Chicken
  Pea Puree, Crisp Pancetta,
  Brussel Sprouts, Porcini Jus
21.0  Classic chicken schnitzel
  Crumbed chicken breast,
  garden salad, chips, lemon

24.0  Chicken parma
  Napoli, shaved leg ham,
  mozzarella cheese,
  garden salad, chips

27.0  Southern Style Pork Ribs
37.0  Jacket Potato, apple slaw
  1/2 rack / full rack
    

19.0  Pumpkin risotto
  Roasted pumpkin & pine nut   
  risotto, toasted pepitas,
  crÈme fraiche (v) 

st e a k cooked to your liking served with salad, chips or jacket potato

29.0  Eye Fillet 180gm
  pasture fed

32.0  Fillet Mignon 220gm                    
  pasture fed

23.0  Rump 250gm          
  grain fed

33.0  Wagyu Rump 300gm    
  marble score 5

36.0  Scotch Fillet 350gm                    
  grain fed

  steak toppers on previous page

make it saucy

add a lil more to your meals i de s

Red wine jus (df, vlg) / Peppercorn / gravy / creamy Mushroom & rosemary /
Dianne (VLG) / Béarnaise (vlg) / blue cheese / port butter

7.0  Straight cut chips, aioli (v, DF) 
 
11 .0  Vegetable fries, avocado,
  sour cream (V)

7.0  Garden salad, house dressing
  (GF)

8.0  Caesar salad, classic dressing 

12.0  Roast vegetables, goats cheese,  
  dukka (GF, v) 

10.0  Cauliflower gratin,
  cheesy white sauce (V)

m a i n no sharing here!

s e n i o r s  m e n u

10.0  Salt & pepper calamari 
  chips, gARDEN salad, lemon, aioli  
 
12.0  Chicken Caesar salad
  cos lettuce, bacon, croutons,   
  boiled egg, Caesar dressing,
  anchovies, parmesan
 
12.0  Grilled pork sausages
  onion gravy, peas & mash

12.0  Crispy fish and chips
  GARDEN salad, lemon, tartare   
  sauce, chips 

13.0  Chicken schnitzel
  CHIPS, GARDEN SALAD, LEMON &   
  CHOICE OF SAUCE
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