
Non Alcoholic Drinks 
Coke, Coke No Sugar, Lemon Squash, Lemonade


$5

Lemon, Lime and Bitters, Bundaberg Ginger Beer


$5.50

Orange, Pineapple, Apple Juice


$6

Soda Water, Tonic Water, Dry Ginger Ale


$5

Sparkling/Still Water 250ml / 750ml


$4.50 / $9

Hillbilly Non Alcoholic Cider


$8


Beer - Australian 
Cascade Light 8

Pure Blonde 9

XXXX Gold  9


Victoria Bitter 9

Tooheys New  9


Great Northern Original / Super crisp 9

Boags premium 10


Crown Lager 10

White Rabbit Dark Ale 12


Beer - Imported 
Asahi Super Dry 10


Corona 10

Peroni 10


Heineken 0% 7


Beer - On Tap 
Stone and Wood Pacific Ale


380ml 9

510ml Pint 11


RUM 
Bundaberg 8


Bacardi 8

Kraken Dark 9


Cpt Morgan Spiced 10


GIN 
Gordon’s 8


Four Pillars 12

Four Pillars Shiraz Gin 12


Bombay 10

Karu Lightning 57.5% 14


SCOTCH / WHISKY 
Grants 8


Monkey Shoulder 11

Johnny Walker Black 10


Chivas Regal 11

Canadian club 9

Glenfiddich 13


BOURBON 
Jim Beam 8


Makers Mark 10

Wild Turkey 10


Wild Turkey Honey 10

Jack Daniels 9


VODKA 
Smirnoff 9


Belvedere 12

Grey Goose 11


For the full menu please see our friendly bar staff



COCKTAILS 17

Espresso Martini
Vodka, Kahlua, Espresso, Chocolate Powder

Cosmopolitan
Vodka, Cointreau, Cranberry Juice, Lime, Sugar

Margarita
Tequila, Cointreau, Lime, Lemon Juice, Salt

French Martini
Vodka, Chambord, Lime, Pineapple Juice

Sour Slipper
Midori, Cointreau, Bacardi, lemon juice, Pineapple juice

WEEKLY COCKTAIL SPECIALS 
INSIDE FRONT COVER

WINE BY THE GLASS

SPARKLING

YVES by Oatley Brut Yarra Valley VIC 9

LaGioasa Rose Prosecco Italy 13

WHITE WINE 150 / 250mL

Johnny Q Chardonnay Adelaide Hills SA  9 / 13

30 Mile Sauvignon Blanc South Eastern Australia  8 / 12

Ara  Sauvignon Blanc  Marlborough NZ 12 / 16

MrsQ Pinot Grigio Adelaide Hills SA 10 / 14

Underground Pink Moscato Mornington Peninsula VIC 10 / 14

Robert Stein SRG - Blend Mudgee NSW 10 / 14

RED WINE 150 / 250mL

MrsQ Rosè South Australia 11/15

Four In Hand Shiraz Barossa Valley SA 12 / 16

30 Mile Cabernet Sauvignon South Eastern Australia  8 /  12

Johnny Q Shiraz Limestone Coast SA  9 / 13

Robert Stein Merlot Mudgee NSW 10 / 14

MrsQ Pinot Noir South Australia 11 / 15



BREADS
Pane Di Casa Garlic Bread

w/ thyme salt
7

Heirloom Cherry Tomato Bruschetta
w/ balsamic reduction, whipped Persian feta and basil 

pesto
2pc 15 / 4pc 20

Honey and Thyme Baked Camembert
w/ caramelised apple and onion chutney,  pistachios

19 - Serves 2

FRESH PREMIUM SYDNEY 
ROCK OYSTERS

Kilpatrick, Natural, Soy, lime and chilli dressing or 
Champagne Ginger Granita

1/2 DOZ  24
DOZ  36

ENTREE

Crispy Pork Belly
w/ onion jam, asparagus, roasted baby carrots, carrot 

puree and pickled onion
19

Ricotta Gnocchi
w/ pumpkin, heirloom cherry tomato, pesto, pumpkin 

seeds, sun dried tomato and zucchini
18

Summer Pasta
w/ corn stock, corn, zucchini, basil, garlic, green chilli, 
Parmesan, casarecce, pangrattato and preserved lemon

E 16
M 27

Add Lobster Meat and Prawns $8 / $13

Seared Sea Scallops
w/ sweet corn purée, tomato consommé, herb oil, nori

E 21
M 33

Grilled Ocean King Prawns
w/ spiced pineapple and cucumber salsa, miso butter, 

puffed wild rice
E 22
M 36



MAINS

Atlantic Salmon Fillet
w/ sweet corn purée, ponzu, grilled seasonal veg, rice crisps, 

wild rice
34

Roasted Pork Cutlet
w/ carrots, asparagus, broccolini, sautéed red cabbage, carrot 

purée, onion jam, jus and crackling 
36

Munro’s Lamb Two Ways
w/ lamb cutlet and braised shoulder, caramelised onion jus, 

pumpkin, broccolini, zucchini, Paris mash 
39

Honey Glazed Chicken Breast 
w/ pancetta, pickled onion, preserved lemon, peas, green 

beans, butter roasted potatoes and jus
33

King Reef Barramundi
w/ 1/2 lobster tail, broccolini, roasted chat potato, green 

beans, cavalo nero, crab bisque
40

OFF THE GRILL 
w/ broccolini, sautéed cabbage and chips 

Meat Supplied by Munro’s

300g Grain Fed Sirloin
36

220g Grass Fed Eye Fillet
40

400g Grass Fed Bone-On Rib eye
44

Sauce / Butter
Diane Sauce
Pepper Sauce
Red Wine Jus

Blue Cheese Butter
Cafe di Paris Butter

SIDES

Paris Mash 
7

Green Beans w/ preserved lemon and pangrattato 
8

Heirloom Tomato, pesto and Persian Feta Salad 
8

Crunchy Chips 
7

Roasted Potatoes w/ parmesan and herb salt
8


