
1.5% SURCHARGE APPLIED ON ALL CARD TRANSACTIONS   15% SURCHARGE APPLIED ON PUBLIC HOLIDAYS   OUR MENU IS PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH, GLUTEN AND EGGS. 
WHILST REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUESTS DIETARY NEEDS WE CANNOT GUARANTEE THAT FOOD WILL BE ALLERGEN FREE   (V) VEGETARIAN, (VE) VEGAN, (VEO) VEGAN OPTION, (VO) VEGETARIAN OPTION, (GF) GLUTEN FREE

Classic Caesar salad (Add smoked chicken 6)...........................................

Beetroot & goat’s cheese salad, red cos, sherry vinegar dressing (GF).................

Grilled zucchini, eggplant Conchiglie salad (shell pasta), basil pesto (V)............

Roasted cauliflower, almond, chilli, toasted grains (V,VE)............................

Broccoli, kale, spinach, pumpkin super salad, hummus, currants, sesame crisp (VEO,V)..

Southern fried chicken burger, bacon, cheese, coleslaw, chipotle mayo, fries..........

Roast beef roll, mustard, pickles, horseradish, fries.................................

Sher Wagyu cheeseburger, tomato, lettuce, Big T’s sauce, fries........................

Field mushroom burger, American cheese, mushroom ketchup, sweet mustard, fries (V,VEO)

Mt Zero olives (VE)...................................................................

Stone-fired flatbread, Mt Zero extra virgin olive oil.................................

Stone-fired garlic & cheese focaccia (V,VEO)..........................................

Fries, rosemary salt (Add gravy 4) (V,VE,GF)..........................................

Tater tots, marie rose sauce (V,GF) ..................................................

Cauliflower bites, lime mayo (V,VEO)..................................................

Stone-fired flatbread, hummus, beetroot dip, pickled peppers (V)......................

Antipasto platter 

Crispy chicken wings, Buffalo hot sauce, ranch dressing (GF) .........................

Pulled pork tacos, coleslaw, pineapple (2)............................................

Salt & pepper calamari, aioli, lemon (Add salad 3) (GF) ..............................

Chicken wontons, toasted sesame dressing. ............................................

Nachos chilli beef, sour cream, guacamole, jalapenos (VEO/VO 22) (GF).................
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Pasta bolognaise, garlic bread finger.................................................

Cheeseburger & fries..................................................................

Petit parma & fries...................................................................

Vanilla icecream, chocolate sauce.....................................................

New York cheesecake.......................................................................

Churros ice cream sundae, marshmallow, choc sauce.........................................

Jam donuts, cinnamon sugar................................................................

Grilled lemongrass chicken bowl, steamed rice, cabbage, pickled carrot, fried egg.......

Baked salmon miso bowl, steamed rice, pickles, soft egg, toasted sesame.................

Wagyu lasagne, basil sugo, aged parmesan, parsley, garlic bread fingers.................

Chicken parma, smoked ham, mozzarella, confit tomato, coleslaw, chips...................

Grilled porterhouse, garlic butter, herb salad, fries 

Crumbed whiting fillets, old-fashioned tartare, lemon, pickled white onion, fries.......

Penne Amatriciana, pancetta, chilli, garlic, Napoli sauce...............................

Ricotta ravioli, roasted pumpkin, sage, burnt butter sauce (V)..........................

Rendang beef cheek curry, toasted coconut salad, steamed rice, fresh chilli.............

SNACKS

UNDER 12’S

SALADS, PASTA & GRAINS

SMALLER & SHARED

SANDWICHES & BURGERS

PIZZA

LARGER

DESSERT

SERVED WITH CHIPS
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Margherita, fior di latte, San Marzano tomato, basil (V,VEO)...........................

Pepperoni, vodka sauce, mozzarella.....................................................

Slow cooked pineapple, smoked ham, San Marzano tomato..................................

Sopressa salami, olives, chilli, pesto.................................................

Garlic prawn, yuzu ranch, spring onion, lemon..........................................

ROSSO (RED BASE)
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Mixed mushrooms, provolone, rosemary (V,VEO)...........................................

San Daniele prosciutto, rocket, pear, balsamic.........................................

Mediterranean vegetables, pesto, pecorino (V,VEO)......................................

Rare roast beef, buffalo mozzarella, horseradish.......................................

Mortadella, pistachio, fior di latte...................................................

BIANCO (WHITE BASE)
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(Add gravy, peppercorn, mushrooms 4 each)

HOW TO ORDER
Head to the food counter to place your order and you will receive
a buzzer to collect your food when it’s ready to go. 

PLEASE CHECK THE SPECIALS BOARD AT THE FOOD COUNTER FOR
TODAY’S OFFERINGS

(Salami, prosciutto, mortadella, olives, pickled peppers, cheese, dips, bread)
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1.5% SURCHARGE APPLIED ON ALL CARD TRANSACTIONS    15% SURCHARGE APPLIED ON PUBLIC HOLIDAYS

SIGNATURE COCKTAILS
Watermelon Bliss.......................................................................
El Jimador Reposado Tequila, Watermelon, Lime

Passionfruit Sour......................................................................
Smirnoff Vodka, Licor 43, Passionfruit, White Chocolate, Pineapple, Lemon

Lychee-Tini............................................................................
Tanqueray Gin, Soho Lychee Liqueur, Lychee

Yuzu Mojito............................................................................
Pampero Blanco Rum, Yuzu, Soda, Mint
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CLASSIC COCKTAILS
Espresso Martini ......................................................................
Smirnoff Vodka, Kahlua, Coffee

French Martini ........................................................................
Smirnoff Vodka, Chambord, Pineapple

Pornstar Martini ......................................................................
Smirnoff Vodka, Passoa, Vanilla, Passionfruit, Wonderfoam

Cosmopolitan ..........................................................................
Smirnoff Vodka, Cointreau, Cranberry Juice

Margarita .............................................................................
El JImador Tequila, Cointreau, Lime

Mojito ................................................................................
Pampero Blanco Rum, Mint, Lime, Soda

Amaretto Sour .........................................................................
Disaronno Amaretto, Lemon, Angostura, Wonderfoam (VE)

Whiskey Sour ..........................................................................
Bulleit Bourbon/Johnnie Walker Black, Lemon, Sugar, Angostura, Wonderfoam (VE)

Negroni ...............................................................................
Tanqueray Gin, Campari, Sweet Vermouth, Orange

Long Island Iced Tea ..................................................................
Smirnoff Vodka, Gordon’s Gin, Pampero Blanco Rum, El Jimador Tequila, Cointreau, Lemon

24

24

24

24

24

24

24

24

24

26

Mt Zero olives (VE)..................................................................

Cashews (VE).........................................................................

Bar Nuts (VE)........................................................................

Fries, rosemary salt (Add gravy 4) (V,VE,GF).........................................

Tater tots, marie rose sauce (V,GF) .................................................

Cauliflower bites, lime mayo (V,VEO).................................................

Stone-fired flatbread, hummus, beetroot dip, pickled peppers (V).....................

BAR SNACKS
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NV Seppelt Great Entertainer Prosecco, Grampians VIC ..........................

NV The Lane ‘Lois’ Blanc de Blanc, Adelaide Hills SA ..........................

NV Piper Heidsieck Cuvee, Reims FRA ...........................................

WINE BY THE GLASS

SPARKLING & CHAMPAGNE 120ml 210ml
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Chrismont Riesling, King Valley VIC ...........................................

T’Gallant Cape Schank Pinot Grigio, Mornington VIC.............................

Pizzini Pinot Grigio, King Valley VIC .........................................

Squealing Pig Sauvignon Blanc, Marlborough NZ..................................

Kuku Sauvignon Blanc, Marlborough NZ ..........................................

St Hubert’s “The Stag” Chardonnay, Yarra Valley VIC ...........................

Robert Oatley Signature Chardonnay, Margaret River WA..........................

WHITE 150ml 250ml
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Miraval Studio Rose, Provence FRA .............................................

T’Gallant Rose, Mornington VIC ................................................

T’Gallant Pink Moscato, Mornington VIC ........................................

ROSE 150ml 250ml
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Marnong Estate Pinot Noir, Sunbury VIC ........................................

T’Gallant Cape Schank Pinot Noir, Mornington VIC ..............................

Helens Hill Wiseacre Sangiovese, Heathcote VIC ................................

Tim Adams Grenache, Tempranillo, Malbec, Clare Valley SA.......................

Fifth Leg Cabernet Merlot, Margaret River WA ..................................

Cape Margaret Cabernet Sauvignon, Margaret River WA ...........................

Buller RLB Shiraz, Rutherglen VIC .............................................

Robert Oatley Signature Shiraz, McLaren Vale SA ...............................

RED 150ml 250ml
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PLEASE CHECK THE SPECIALS BOARD AT THE FOOD COUNTER FOR
TODAY’S OFFERINGS


