
LAMB BACKSTRAP (LG) 42
herbed mash, roasted carrots, green pea puree, mint, almond butter

OVEN BAKED BARRAMUNDI (LG) 39
tossed greens, dukkah potatoes, caper beurre blanc

CHICKEN SCHNITZEL (LD) 27
skin on fries, garden salad, lemon, gravy

CHICKEN PARMI (30)
skin on fries, garden salad

BATTERED FISH & CHIPS (LD) 28
skin on fries, garden salad, tartare, lemons

PRAWN PAPPARDELLE 29
prawns, chili, garlic, blistered cherry tomatoes, white wine, olive oil, black pepper

ROAST CAULIFLOWER (LD, LG, V, VG) 25
garlic, thyme, lemon, portobello mushroom, greens, romesco, mixed seeds

SKIN ON FRIES (LG, V, VGO)12 
herb salt, aioli

SALT & PEPPER SQUID (LDO, LGO) 17
garlic aioli, green leaves, radish

CHARCUTERIE BOARD (LD) 39
mixed olives, prosciutto, nduja sausage, hummus, flatbread, cornichons, house pickles

BUFFALO WINGS (LG) 18
double fried wings, buffalo sauce, pickles

KARAAGE MUSHROOMS (LD, LG, V, VG) 18
soy, ginger, sweet saki vinegar, kewpie mayo

MARINATED OLIVES (LD, LG, V, VG) 14
100% Australian-grown mixed olives

OYSTER (LD, LG) 6
Australian pacific oyster, finger lime mignonette

TIGER PRAWNS (LD, LG) 31
whole, chilled, marie rose sauce, fresh lemon

BURRATA (LG, V) 24
blistered grapes, cherry 
tomatoes, parsley, sweet 
sherry & fennel seed reduction

WHITE SARDINES (LD, LG) 22
cured sardines, shaved red onion, verjus, capers, cracked pepper, olive oil
us aioli, parsley, chives, black pepper, gem lettuce

PRAWN AND MORETON BAY BUG SLIDERS 18
prawn & Moreton bay bug toasted brioche buns with oak lettuce, lemon herb
mayo 

GAMBERI 31
house napoli sauce, prawns, prosciutto, cherry tomato, chili flakes, mozzarella, fresh rocket

MAGHERITA (V) 22
house napoli sauce, roast cherry tomato, fior de latte, basil, mozzarella, olive oil 

CARNIVORE 27
house napoli sauce, nduja, fennel sausage, salami, mushroom, red onion

SALSICCA 26
house napoli sauce fennel sausage, red onion, bell peppers, chili flakes, provolone, mozzarella

POLLO PESTO 25
house napoli sauce, chicken, bell peppers, cherry tomatoes, pesto, mozzarella

FUNGI (V) 26
house napoli sauce, roast portobello, marinated zucchini, fior de latte, truffle oil, mozzarella

TROPICAL 25
house napoli sauce, smoked leg ham, pineapple, mozzarella

CAPRICCIOSA 26
house napoli sauce, smoked leg ham, olives, mushrooms, artichokes, mozzarella

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

FOOD MENU

GARLIC BREAD (V, VGO) 10

CHEESE & BACON GARLIC BREAD 12

WOOD-FIRED FLAT BREAD (V) 15
confit garlic, ricotta salata

CHEF’S PICK

BREADS

SNACKS & SHARE PLATES 

MAINS & CLASSICS

PIZZAS

BURGERS
CRISPY CHICKEN BURGER (LGO) 25
southern fried chicken, bacon, slaw, pickles, chipotle mayo

MUSHROOM BURGER (LDO, LGO, V, VGO) 25
oven roasted portobello mushroom, halloumi, caramelised onion, rocket, romesco

STEAK SANGA (LGO) 27
150g rump, lettuce, tomato, cheddar cheese, caramelised onion, bbq sauce

SMASH DELUXE (LGO) 28
smashed beef patty, lettuce, tomato, cheese, bacon, egg, burger sauce

SIDES

SALADS

CLASSIC CAESAR (VG) 24
crispy bacon, cos, grissini, poached egg, parmesan

PUMPKIN CHICKPEA SALAD (LG, V) 25
rocket, roast pumpkin, balsamic beetroot, fior de latte, 
spiced chickpeas, pomegranate dressing

SESAME BEEF SALAD (LD) 27
rainbow slaw, rocket, crunchy noodles, bean sprouts, fresh herbs, soy dressing

PEARL COUS COUS, SWEET POTATO CRISP SALAD (VG) 20
baby spinach, apricots, dates, cranberry,  fresh herbs, harissa coconut yogurt dressing,
spiced flake almonds, mustard greens 

SAUTEED GREENS (LG, V, VGO) 10
slivered almonds, ricotta salata

KIPFLER POTATOES (LG, V) 10
butter parsley, dukkah

CREAMY GARLIC MASH (LG, V) 10

ROAST STREET CORN SALSA (LG, V) 10
rocket salad, chipotle

DESSERTS
STICKY DATE (V) 15
peanut butter caramel, vanilla bean ice cream

COCONUT PANNA COTTA (LG, VG) 15
pineapple jam, lemon sorbet 

CHOCOLATE TART (V) 15
rich chocolate ganache, raspberry gel, whipped cream

All burgers served with chips

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens. 

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1% + GST. EFTPOS (must insert card & select cheque or savings) is surcharge free. 10% public holiday surcharge applies.

1 for 10 | 2 for 12 | 3 for 18

UPGRADES
Calamari +10 | Grilled Prawns +12 | Grilled Chicken +6 | Onion Rings +4

250G RUMP (LD, LG) 35
120+ day grain fed QLD

500G RUMP (LD, LG) 53
120+ day grain fed QLD 

180G EYE FILLET (LD, LG) 45
pasture fed

GRILL

SAUCES 
Gravy, Mushroom, Peppercorn, Dianne, Hollandaise, Apple Brandy Jus

STEAK TOPPERS 
Calamari +10 | Onion Rings +4 | Bacon +2.5 | Grilled Prawns +12

All steaks are served with chips, salad & choice of sauce 


