Shared

Freshly Shucked Pacific Oysters (min 3pc)

natural with fresh lemon (gf,df) 5.5ea
chorizo kilpatrick (df) 6.ea
Stone Baked Cheese & Garlic Bread (v) 16
sourdough cobb, garlic butter, mozzarella, parmesan
Guacamole (§f,v%) 17
corn chips, pico de gallo, baby coriander

Karaage Chicken (ﬁf/df) 19
japanese mayo, green shallot, sesame

Buttermilk Hot Wings (gf) 21
blue-cheese ranch, celery

Loligo Calamari (gf df) 22
fried baby squid, baja sauce, aleppo pepper, lime

Corn Riblets (v/gf) 17
chilli lime butter, salted ricotta

Brisket Burnt Ends (gf/df) .
whiskey BBQ, chipotle mayo, pickles 19

Arancini Al Sugo (6pc) (v)

tomato, parmesan, truffle aioli

Burgers

All burgers served on milk bun with fries
GF available on request +3

Cheeseburger
flame-grilled black angus beef pattie, jack cheese, pickles,
tomato relish, mustard

Southern Fried Chicken
crispy buttermilk thigh fillet, creamy slaw, buffalo hot sauce,
blue cheese ranch

Shafston Fat Angus 26
flame-grilled medium 180¢g black angus beef pattie, bacon,
lettuce, onion, tomato, McClures pickle’s, swiss cheese,

special sauce

Steak Sub
grilled rump steak, bacon, rocket, pickled jalapefios, vintage
cheddar, whiskey bbq, turkish roll

26

Beef pattie 7
Cheese 3

and order straight
from your table

Monday

250g Rump $18 | 4008 Rump $28

Tuesday

$5 Tacos (minimum 3)

Mains

Crumbed Chicken Schnitzel (df) 25
house crumbed chicken breast, dill slaw, lemon,

fries, gravy

Chicken Parmi 28

chicken schnitzel, tomato pasata, smoked ham, 2 cheese’s,
dill slaw, fries

Beer Battered Fish & Chips (df) 29
etty bay barramundi, house salad, lemon dressing, fries,
tartare sauce

Spanakopita (v) 29
spinach and feta filo, tzatziki, greek salad, lemon

Chicken Yiros 30
lemon herb chicken, pita, tzatziki, tomato, onion, parsley, fries
Poached Barramundi Bianco (gf/df) 32
lemon, potato, onion, parsley and dill, seasonal greens

Beef Short Rib Pie 30
rendang sauce, mash potato, coconut, asian greens

Pork and Fennal Mafildine 32
slow cooked pork ragu, semolina pasta, parmesan, crispy sage

Nasi Goreng (gf/df) 29

fried chicken, egg, garlic, shallot, sriracha chilli, cucumber,
fresh tomato

FHame-Grilled

All served with fries, house salad + a sauce of your choice

Upgrade to creamy mashed potatoes & greens 6

250g/400g Rump “Oakey Black” grain-fed 36/51

300g Sirloin “Bachelor” grain fed 49

SAUCES:
Diane (gf,v)
Mushroom (gf,v)

Peppercorn (gf,v)
Gravy (gf,vg)

Sides

Fries (v,df,gf) Y
garlic aioli 12
House Salad (v,gf)

lemon vinaigrette 12
Potato Wedges (v,gf)

sour cream, sweet chilli 12

Creamy Mashed Potatoes (v,gf)
Mixed Greens (v, gf) 12

chilli oil, salted ricotta

Wednesday

Any burger + reg wine/sch beer $25

Thursday

Schnitzel $16 | Parmi $19

Salad bowls

Tex Mex Bowl (v/gf) 23
sonoran rice, queso, guacamole, sweet corn salsa, shredded
lettuce, sour cream, chilli, corn chips, coriander, pico de gallo

Chicken Cobb 26
grilled chicken, baby gem lettuce, tomato, avocado, boiled
egg, crispy bacon, garlic crouton, blue cheese dressing

Sweet & Sour Roast Pork (df/cn) 26
crispy pork belly, white cabbage, soba noodle, soy mirin,
chilli, crispy shallot, coriander, peanut

ADD ON:

BBQ Chicken 7 Avocado 4
Grilled Halloumi 5

‘1acos @pes).

BBQ Chicken 23
corn salsa, chilli, baja sauce, coriander, lime

Barramundi Baja (cn) 23

1l°.ried local barramundi, romesco, fennel, pickled jalapefio,
ime

Pulled Brisket 23
queso, baby gem, pico de gallo, chipotle mayo, jalapefio,
coriander

Halloumi Fritti (v) 23

fried halloumi, cos lettuce, avocado, pico de gallo, coriander

Kids Meals

Served with a complementary soft drink or juice
For children 12 and under.

Lil' Burger 2
beef pattie, cheese, fries, ketchup 14
Lil' Schnitty

fries, ketchup 14
Lil’ Spaghetti

napoli sauce, parmesan 14
Lil' Fish

fries, ketchup

Sweet

Bougatsa (v) 17
filo pastry, semolina custard, orange syrup, cream

Knickerbocker Sundae (v,cn) 17

black currant jelly, vanilla ice cream, chocolate brownie,
strawberries, peanut brittle, whipped cream

Vanilla Ice Cream (3scp) (v/gf) 9

strawberry coulis
Dietary Key:
GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan | CN - Contains Nuts

Sunday
Roast of the Day $25
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