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SMALL FARE

Garlic and herb bread 5
French fries with tomato sauce 7
Seasoned wedges with sour cream and sweet chilli sauce 8.50
Arancini — crumbed mushroom risotto balls and romesco sauce 10
Nachos — corn chips, beef, kidney beans, guacamole 14
and sour cream

Burritos — spicy beef & bean with guacamole and cheese 5 cach
Chicken caesar salad — the classic with golden croutons and egg 16
Salad of char grilled vegetables — capsicum, mushroom, 16
zucchini, goats cheese and rocket

Tandoori chicken salad with toasted naan bread and mint 16
yoghurt dressing

Baked vegetable tart with Gruyere cheese and pesto 16
Salt and pepper calamari with fries, lime aioli and green leaves 16
Crepes - Leg ham, mushroom, ricotta, spinach 16
with napoli sauce and petit salad

Chicken breast schnitzel with fries, salad and gravy 17
Chicken parmigiana breast schnitzel — napolitana sauce, 19
mozzarella, fries and steamed vegetables

Classic battered fish and chips with watercress, capers and tartare 16
Beef and bourguignon pie with creamy mash, mushy peas and gravy 16
Ploughmans steak sandwich with pickles, aged cheddar, 18
rocket, mustard, Branston mayonnaise and fries

The Sussex burger — ground beef, beetroot, caramelised 17
onion, cheese, tomato, dijonaise and lettuce

Grilled Portuguese chicken burger with chilli mayo, 17
shredded iceberg and cheese

Crisp pork belly, with potato gratin, green beans, apple sauce and jus 19



FROM THE GRILL

Grain fed rump steak with fries, salad and choice of sauce - 19
mushroom, pepper or gravy

Grain fed sirloin steak with fries, watercress, and cafe de Paris butter 23
Wagyu bangers and mash — Wagyu beef sausages, 18
caramelised onion, creamy mash and peas

Grilled Barramundi fillet with lemon and herb butter, 19
warm Kipfler potato salad and English spinach

Grilled Salmon fillet with thick cut chips, rocket and caper salad 19
Chicken penne pasta with leek, sun dried tomato pesto and rocket 16
Penne pasta with bacon and peas, chilli, feta and tomato cream sauce 16
Braised beef cheek and mushroom ragout fettuccine with 16
English spinach

Chorizo, prawn and chilli penne with virgin olive oil, cherry 16
tomato and basil

Spicy sausage — chorizo, roasted capsicum, Kalamata olives, 16
Spanish onion, chilli and pesto

Supreme — cabanossi, salami, ham, pineapple, mushrooms 16
and olives

Capricciosa - ham, mushrooms and Kalamata olives 16
Piri Piri Chicken — marinated chicken with roasted peppers, 16
shallots, bocconcini and peri mayo

Margarita — Roma tomato, bocconcini, basil and parmesan 14
Sticky date pudding with vanilla ice cream and butterscotch sauce 9

Crepes with vanilla ice cream and berry compote



SPARKLING WINE

Glass Bottle
Killawarra Brut NV, South East Australia 6.50 27
Yellowglen Vintage Pinot Noir Chardonnay, VIC 8 35
Domaine Chandon NV, VIC 57
Veuve Clicquot Yellow Label NV, Reims France 130
WHITE WINE
Leo Buring Riesling, Eden Valley SA 7.50 32
Cockfighters Ghost Verdelho, Hunter Valley NSW 7.50 32
Belgravia Pinot Gris, Orange NSW 8 34
Glandore Semillon Sauvignon Blanc, Hunter Valley NSW 7 30
Stella Bella Semillon Sauvignon Blanc, Margaret River, WA 8.50 36
Satellite Sauvignon Blanc, Marlborough NZ 7.50 32
Secret Stone Sauvignon Blanc, Marlborough NZ 8 34
Oyster Bay Sauvignon Blanc, Marlborough, NZ 8 34
Seppelt Stony Peak Chardonnay, South East Australia 6.50 27
Deckchair Chardonnay, Margaret River WA 7 30
RED WINE
Turkey Flat Rose, Barossa SA 8.50 36
Glandore Pinot Noir, Tumbarumba NSW 8.50 36
Hubert The Stag Pinot Noir, Yarra Valley VIC 9 38
Cuttaway Hill Merlot, Southern Highlands NSW 7.50 32
Catch Billy Cabernet Merlot, Margaret River WA 7 28
Wynns The Gables, Cabernet Shiraz, Coonawarra SA 8 34
Baileys of Glenrowan, Cabernet Sauvignon, Glenrowan VIC 9 40
Seppelt Stony Peak Shiraz Cabernet, South East Australia 6.50 27
Geoff Merrill Jacko’s Blend Shiraz, McLaren Vale SA 9.50 42



