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CRUMBED CHICKEN SCHNITZEL
W/ Fries, Salad & Gravy

19.00

 

VEGAN SCHNITZEL (VG)
W/ Fries & Salad

19.00

 

SALT & PEPPER CALAMARI
W/ Fries, Salad & Aioli

19.00

 

BATTERED FISH & CHIPS
W/ Salad & Tartare Sauce

21.00

 

HOUSE GREEN SALAD (VG) (GF)
W/ Mixed Leaves, Tomatoes, Cucumber,
Red Onions, Grated Carrot, Grated Beetroot With
a Mustard Dressing
Add Grilled Chicken + $�

8.00

 

M E A L S

RUSTIC FRIES (V)
W/ Tomato Sauce

8.50
 

CHEESY GARLIC BREAD (V)
 

8.50
 

SWEET POTATO FRIES (V)
W/ Sweet Chilli Mayo

10.00
 

WEDGES (V)
W/ Sweet Chilli Sauce & Sour Cream

10.50
 

VEGAN SPRING ROLLS (VG) (�)
W/ Sweet Chilli Sauce

17.00
 

DUCK SPRING ROLLS (�)
W/ Plum Sauce

18.00
 

JALAPENO POPPER BITES (V) (8)
Crumbed Jalapenos & Cheese Filling
W/ Chilli Jam & Garnish

15.00
 

BUFFALO CHICKEN WINGS
W/ Blue Cheese Sauce
HALF KILO
KILO

 

12.00
20.00

T O  S H A R E B U R G E R S

STEAK BURGER
Prime Steak, Cheese, Tomato, Lettuce, Caramelised
Onion, BBQ Sauce,
Served on Milk Bun

22.00

 

BEEF BURGER
Beef Patty, Cheese, Pickles, Lettuce, Tomato,
Red Onion, Beetroot Relish, Served on a Milk Bun

21.00

 

GRILLED CHICKEN BURGER
Grilled Chicken, Dill Pickle, Lettuce, Cheese,
Chipotle Aioli & Served on a Milk Bun

21.00

 

VEGAN SCHNITZEL BURGER
Tomato, Lettuce, Vegan Aioli, Served on a Milk Bun

20.00

 

HOT DOG
With Chips

15.00

 

ALL BURGERS SERVED WITH FRIES
 

 
 

P I Z Z A S
BBQ MEATLOVERS
BBQ Base, Bacon, Pepperoni, Leg Ham, Onions,
Mozzarella Topped with Parmesan Cheese &
Hollandaise Drizzle

22.00

 

SPICEY CHICKEN
Napoli Base, BBQ Chicken, Bacon, Red Onion &
Mozzarella Topped with Sriracha Sauce

22.00

 

PINEY CLASSIC
Napoli Base, Pineapple, Bacon, Leg Ham &
Mozzarella

19.00

 

MARGHERITA
Napoli Base, Bocconcini & Basil (V)

18.00

 

FOOD ALLERGY DISCLAIMER:
While we will endeavour to accomodate requests for special meals for customers who have

food allergies or intolerances, we cannot guarentee complete allergy-free meals.
This is due to the potential of trace allergens in the working enviroment & supplied

ingredients. 


