
 

 

DINNER 
MENU  

AVAILABLE MONDAY – FRIDAY 5PM – 9PM 

STARTERS & SALADS 

 
HOMMUS        6 

w- Dukka & tortillas       

      

MARINATED OLIVES & FETTA     8 

w- Grilled sourdough  

 

CHORIZO FILLED POTATO BALLS     8 

w- Tomato chutney 

 

PERSIAN FETTA & SOURDOUGH     9 

 w- Sliced tomato, basil & balsamic  

  

 TOMATO & ONION TART      17 

 w- Basil mascarpone & rocket 

 

PUMPKIN & HALOUMI SALAD      17 

w- Baby spinach, semi dried tomato & balsamic dressing  

 

SALT & PEPPER SQUID SALAD     19 

w- Mixed leaves, julienne vegetables & chilli soy dressing   

 

BEETROOT CURED KINGFISH      19  

w- Rye bread & remoulade  

  

PAN SEARED SCALLOPS        19 

w- Sweet corn puree 

 

KING PRAWN SALAD      19 

w- Asparagus, poached egg & rocket  

 

AUSTRALIAN CHEESE PLATE      18 

w- Three cheeses, quince paste & lavosh  

 



BURGERS w- Fries 
 

  

CHILLI CHICKEN BURGER         17  

w- Grilled Chicken Breast, lettuce, tomato, cheese & chilli aioli  

 

WAGYU BEEF BURGER         18  

w- Lettuce, tomato, beetroot relish, Cheese, tomato chutney & aioli 

 

BLT BURGER        15 

w- Crispy bacon, lettuce, tomato & aioli   

  

SWEET CHILLI TOFU BURGER       16  

w- Lettuce, avocado, cucumber & coriander   

  

ANGUS STEAK SANDWICH          18  

w- Lettuce, tomato, Caramelised onion, beetroot & aioli  
 

 

MAINS 

 
 

BEEF, BACON & MUSHROOM POT PIE       18  

w- Mash potato & gravy 

 

CHICKEN BREAST SCHNITZEL Free range & house crumbed in herbs & parmesan 19  

w- Fries, green salad & aioli 

 

BULMERS CIDER BATTERED FLATHEAD     19 

w- Fries, lemon & tartare sauce 

 

LAMB & ROSEMARY SAUSAGES      19 

w- Mash potato, caramelised onion & jus 

 

SMOKED SALMON & RICOTTA RAVIOLI     22 

w- Lemon & dill burnt butter 

 

GRILLED SPICED LAMB FILLET      24 

w- Roast baby beetroot, Persian fetta, rocket & jus 

 

PAN SEARED SNAPPER FILLETS      24 

w- Patatas bravas, olives & coriander  

 

 

 

 

 

 

 

 



STEAKS 

 
 

We work closely with Bindaree Beef breeders from the Northern Tablelands Region of NSW who produce the highest quality beef 

that has been aged for at least 30 days and are free range pasture fed and 100 day grain fed finished and MSA approved 

 

220G ANGUS RUMP STEAK, Northern Tablelands NSW    12 

w- Fries, salad & choice of sauce 

 

250G SCOTCH FILLET, Northern NSW       26 

w- Fries, salad & choice of sauce  

  

300G SIRLOIN STEAK, Northern Tablelands NSW    28 

w- Fries, salad & choice of sauce  

  

450G T-BONE Grain Fed Angus, Northern NSW     32 

w- Fries, salad & choice of sauce 

 

SAUCES 

 
 

Cafe de Paris Butter, Green Peppercorn, Creamy Mushroom, Garlic Dianne, Classic Gravy, Aioli, Hot English Mustard, Seeded 

Mustard  

 

 

 SIDES 

 
SHOESTRING FRIES          6   

 

SEASONED WEDGES w- Sour cream & sweet chilli     8  

 

ROCKET & PARMESAN SALAD        6  

   

MIXED LEAF SALAD         6  

  
BUTTERED GREEN VEGETABLES      6  

 

POTATO MASH w- Garlic herb butter       8 

 

 


