
Pasta
PRAWN LINGUINE – 33

Middle bacon, smoked tomato sauce,  

spinach, lemon, parmesan crumb

CHICKEN ALFREDO RIGATONI – 28
Chicken, mushrooms, spinach, white wine cream sauce

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten.  
Whilst all reasonable efforts are taken to accommodate guest dietary requirements, we cannot guarantee that our food will be allergen free. 

To Share
House Made Breads

OVEN BAKED GARLIC & HERB BREAD (vg) – 9

GARLIC & CHEESE FLATBREAD (v) – 15

WARM HOUSE-MARINATED OLIVES......................................... 10
Lemon, garlic, herbs (vg, gf)

FRESHLY SHUCKED OYSTERS (half/doz).............................. 29/55
House-made mignonette (gf)

400G BUCKET OF FRESH AUSTRALIAN PRAWNS................... 39
Traditional cocktail sauce (gf)

ANTIPASTO PLATE (Serves 2-4).................................................... 39
Ham, salami, mortadella, cheddar, brie, sun-dried tomato pesto, 
baba ganoush, olives, pickles, mini lavosh, sourdough

MAC & CHEESE BITES.................................................................... 19

Smoked cheddar, Mac sauce, parmesan (v)

KING ORA SALMON CARPACCIO................................................24
Japanese radish and cucumber salad, spiced yuzu dressing 

SALT & PEPPER SQUID................................................................... 22
Fried chilli, shallots, spring onion, lemon, aioli 

BUFFALO WINGS............................................................................. 19
House made buffalo sauce, ranch dressing

Salads
PUMPKIN SALAD – 23

Spinach, feta, black currants, snow peas, pepitas,  
house-made dressing (gf, v, vgm)

CAESAR SALAD – 22
Cos lettuce, bacon, parmesan, croutons,  

boiled egg, Caesar dressing 

HALOUMI SALAD – 25
Sweet potato, roasted root vegetables, charred eschalot,  
pickled radish, fresh herb salad, harissa dressing (gf, v)

Add Chicken +6 

Mains
CLASSIC CHICKEN SCHNITZEL  – 26

300g panko crumbed, chips, salad, choice of sauce 
Vegan Schnitzel +2 

CHICKEN PARMIGIANA – 29
Napolitana sauce, mozzarella, basil,  

chips, salad, choice of sauce
Vegan Parmigiana +3

PAN-FRIED BARRAMUNDI – 34
Chinese greens, oyster mushrooms,  
lemongrass, baby corn, soy, sesame

SMOKY BBQ PORK RIBS  

(FULL / HALF RACK) – 64/45
Smoky barbecue glaze, chips, slaw

JAPANESE CHICKEN BOWL – 29
Miso marinated chicken, brown rice,  

ramen egg, Japanese pickled veg, avocado,  
sesame dressing (gf, df) 

Make it vegetarian with miso eggplant (v)

BEER BATTERED FISH & CHIPS – 28
Salad, tartare sauce, lemon

SALT & PEPPER SQUID – 28
Fried chilli, shallots, spring onion,  

lemon, aioli, chips, salad

KOREAN VEGETABLE STIR FRY – 27
King oyster mushrooms, Chinese broccoli, shallots,  

soy, chilli, sesame, steamed garlic rice (vg, df)

Add Chicken +6  •  Prawns +8

Pizza
Our pizzeria is separate to our  

main kitchen. Your pizza may be ready  
separately to other meals ordered.

MARGHERITA – 22
Napoli sauce, fior di latte, basil, extra virgin olive oil (v) 

PEPPERONI – 26
Napoli sauce, fior di latte, pepperoni, olives,  

basil, extra virgin olive oil

PRAWN & PANCETTA – 29
Napoli sauce, fior di latte, garlic prawns, pancetta,  

rocket, chilli, extra virgin olive oil

TRUFFLE MUSHROOM – 27
Garlic, fior di latte, mushrooms, truffle oil, ricotta, rocket (v)

SUPREME – 27
Napoli sauce, mozzarella, double smoked ham,  

pancetta, mushrooms, capsicum, olives, red onion

HAM & PINEAPPLE – 26

Napoli sauce, mozzarella, double smoked ham, pineapple

MEAT LOVERS – 27 
BBQ sauce, mozzarella, pepperoni,  

double smoked ham, Italian pork sausage, pancetta

PERI-PERI CHICKEN – 26
Napoli sauce, mozzarella, marinated chicken,  

red onion, capsicum, shallots, peri-peri sauce

Gluten Free Base +5  •  Add Vegan Cheese +3



(v) Vegetarian   (vg) Vegan   (vgo) Vegan Option   (gf) Gluten Free   (df) Dairy Free   (dfo) Dairy Free Option
1% surcharge on all cards. 10% surcharge on public holidays. AMEX incurs a 1.65% charge.

Sides
BOWL OF CHIPS (v, df).................................................................... 12

CRISPY BABY POTATOES  Feta oregano puree (v)......................14

SWEET POTATO CHIPS  Chipotle aioli (v, df)............................. 15

STEAMED BROCCOLINI & GREEN BEANS................................. 12
Spiced pepita seeds, lemon, extra virgin olive oil (vg, gf)

HOMESTYLE MASH & GRAVY (gf)............................................... 10

GARDEN SALAD  (vg, gf).................................................................. 9

The Josper Grill
The Josper Grill cooks our steaks over charcoal  

with intense heat, giving a rich and smoky flavour.
All served with chips, salad, choice of sauce.

300G RUMP.......................................................................................36
Black Angus, grain fed, Darling Downs

300G SCOTCH FILLET....................................................................44
Marble score 2+, grain fed, Ravensworth

500G BLACK ONYX RIB EYE ON THE BONE.............................. 65
Marble score 3+, grain fed, Ranger's Valley

Swap to Sweet Potato Chips +2

Sauces
All sauces are gluten free

Gravy (df) • Mushroom • Pepper (df) • Diane

Garlic Aioli • Chipotle Aioli • Tartare

Kids
For children 12 years and under.

6 NUGGETS & CHIPS (Make it 10 nuggets +4)

FISH & CHIPS

CHICKEN STRIPS & CHIPS 

LINGUINE Napolitana sauce, parmesan (v)

PLAIN LINGUINE Butter, parmesan (v)

HEALTHY PLATE Poached chicken, shaved ham,  

rice, cherry tomatoes, baby cucumbers (gf, df)

Dessert
BASQUE CHEESECAKE – 14  

Strawberries, Chantilly cream (v) 

CRÈME BRULEE – 14

Biscotti (v)

STICKY DATE PUDDING – 14 
Butterscotch sauce, Chantilly cream (v)

Slow roasted meat over a charcoal rotisserie barbeque. 

Served with chips, slaw, pita bread, tzatziki (gfo).

ROTISSERIE OF THE DAY – 32

Available until sold out

Burgers
All burgers served with chips.

DELUXE BEEF BURGER – 28
American cheese, bacon, tomato, lettuce, pickles,  
onion, American sauce, chips, onion ring topper

CHEESEBURGER – 23
Angus beef patty, American cheese,  

pickles, mustard, tomato sauce

SOUTHERN CHICKEN BURGER – 24
Buttermilk fried chicken, American cheese,  

slaw, pickles, chipotle aioli

FALAFEL BURGER – 27
Vegan cheese, baba ganoush, rocket, pickles,  

lemon aioli (vg, df)

Add Bacon +4

Swap to Sweet Potato Chips +2

Ice Cream available from Tommy’s Cafe!  
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THE ROTISSERIE

Southern  
Fried Chicken

Our house-made Southern  
style fried chicken is seasoned with  

fresh herbs and spices, then pressure fried  

to produce juicy, crispy fried chicken. 

FRIED BUTTERMILK  

CHICKEN WINGS – 19
Ranch sauce

SOUTHERN FRIED 

 CHICKEN STRIPS – 19
Ranch sauce


