
Garlic Bread | 6 
Add Cheese +2 

Chips & Gravy (gf) |  9 

Wedges with sweet chilli  & sour cream (v) | 11 

Arancini Balls (v) | 13 
Pumpkin and semi-dried tomato with basil pesto aioli (4) 

Chicken Wings | 15 
500g fried wings tossed in your choice of HOT sauce or house made BBQ sauce 

Eggplant Parmigiana (vgo) | 22 
Crumbed eggplant topped with tomato sugo & melted cheese served with chips & salad 

Vegetarian Burger (v) | 22 
House made black bean veg burgers on a milk bun topped with tomato, lettuce, 
cheese & house made relish 

Vermicelli noodle salad (vgo) | 23 
Carrot, cucumber, red onion, roasted capsicum, coriander, bean sprouts, spring 
onion, chilli, toasted peanuts & house made Thai dressing
Add Chicken +6 | Add 6 Prawns +6 | Add Beef +6

C r i s p y  S k i n  B a r r a m u n d i  ( g f o )  |  2 8 
Laksa broth, rice, seasonal veg, topped with bean sprouts, coriander, spring onion 
& fresh chilli 

Fisherman’s Plate (gfo) | 28 
One piece of hake cooked either battered, crumbed or grilled, salt & pepper squid, 
2 panko prawns served with chips, salad, lemon & tartare 
Add Fish +6 

Salt & Pepper Squid (gf) | ½ 17 | Full 23 
House marinated squid pieces served with chips, salad, tartare & lemon 

Fish & Chips (gfo) | ½ 17 | Full 23 
Lightly battered, crumbed or grilled hake fillets with chips, salad, lemon & tartare 

Panko Prawns | ½ (4 prawns) 17 | Full (8 prawns) 23 
Panko crumbed prawns served with chips, salad, lemon & tartare

F O O D
S T A R T E R S

Roast of the Day (gf) | ½ 17 | Full 23 
Please see staff for today’s roast option, served with steamed seasonal vegetables, 
roasted potatoes & gravy 

Pork Chops | 1 Chop 23 | 2 Chops 27 
Char-grilled pork chops tossed in a house made BBQ sauce, chips & salad 

Wagyu Beef Burger | 24 
Beef Patty, cheese, bacon jam, aioli, tomato & lettuce served on a toasted milk bun 
with chips 
Add Egg +1.5 | Add Bacon +3 | Add Gluten Free Bun +4 | Add Beef Patty +6 

Yank Fried Chicken Burger |  24 
Fried chicken, bacon, cheese, lettuce & smokey chorizo aioli on a toasted milk bun 
with chips 
Add Egg +1.5 | Add Bacon +3 | Add Gluten Free Bun +4 

Chicken Fried Rice | 23 
Pan fried chicken thigh with seasonal vegetables, rice, egg tossed in a house made 
soy dressing & topped with bean sprouts, coriander & chilli 
Add Egg +1.5 

Steak Sandwich | 24 
Steak, bacon, cheese, house made BBQ sauce, tomato & lettuce served on a 
toasted Turkish bread with chips 
Add Egg +1.5 | Add Gluten Free Bun +4 | Add Steak +6 

Thai Beef Salad | 25 
Mixed lettuce tossed with crispy fried beef, roast capsicum, red onion, cucumber, 
carrot & fried noodles in an Asian dressing garnished with bean sprouts, chilli & 
coriander 

Sirloin Steak (gfo) | 39 
300g sirloin cooked to your liking served with chips, salad & choice of gravy 

Chicken or Beef Schnitzel | ½ 17 | Full 23 
250g schnitzel served with chips, salad & choice of gravy

G r av y:  P l a i n ,  P e p p e r  o r  M u s h r o o m  |  E x t r a  G r av y  + 3  e a c h

Parmigiana +4 | Hawaiian +5 | Kilpatrick +5 | Aussie +6 | Sweet Chilli  + 5

Hollandaise Sauce +4 | Garlic Prawn Sauce +7 | Fire Topping +5

m a i n s

Mash Potato +3 | Chips +3 | Salad +3 | Fried Egg +1.5

Rice +2 | Bacon +3 | Steamed Veg +3 | Roast Potatoes +3

Gourmet Sundae (gfo) | 9 
Vanilla ice cream, wafer, strawberry, mint, crushed nuts & your 
choice of topping: chocolate, strawberry, lime or caramel 

Affogato (gf) | 9 
Ice cream served with espresso 
Add liqueur (Kahlúa, Frangelico, Baileys or Jameson) +4 

Stout & Chocolate Pudding | 10 
House made pudding served with a blend of stout & 
butterscotch sauce with ice cream 

cream caramel custard | 10 
Topped with a banana cookie praline

$15 Schnitzels Tuesday Night
Toppings included, dine in or takeaway

$25 burger & pint
Daily in the bar

$25 parmi & pint
Daily in the bar

Happy hour 5pm-7pm
Daily in Bar | Pints from $7 | Base spirits from $5

$5 milkshakes
Chocolate, strawberry, lime or caramel

v e g e t a r i a n  o p t i o n s

s i d e s  \  a d d  o n s

d e s s e r t s

w e e k l y  s p e c i a l s

vg - vegan  |  v - vegetarian  |  gf - gluten free  |  o - option available

f r o m  t h e  s e a

S c h n i t z e l  t o p p i n g s

Please note that all our food is prepared in the same kitchen where common allergens are present. While we take steps to avoid cross contamination, we cannot 100% guarantee that any dish will not contain traces of milk, soy, wheat, eggs, peanuts, tree nuts, fish, shellfish, sesame and gluten.



I n t e r n a t i o n a l  b e e r

o t h e r

l i g h t  b e e r

c r a f t  b e e r

Aurelia Prosecco
150ML / 9.5  |  B / 35

The Lane Lois Blanc de Blancs
150ML / 11  |  B / 42

Bird in Hand
150ML / 12  |  B / 47

Croser sparkling pinot noir chardonnay
B / 50

Mumm Cordon Rouge
B / 95

Hancock & Hancock Sparkling Shiraz
150ML / 11  |  B / 41

Amberley Kiss & Tell Moscato
150ML / 8.5  |  250ML / 11.5  |  B / 33

Giesen Sauvignon Blanc
150ML / 8.5  |  250ML / 11.5  |  B / 33

Grant Burge Pearl Sauvignon Blanc
150ML / 9  |  250ML / 12  |  B / 34

Squealing Pig Sauvignon Blanc
150ML / 10  |  250ML / 13.5  |  B / 37

Shaw & Smith Sauvignon Blanc
150ML / 15  |  250ML / 20.5  |  B / 58

bleasdale Chardonnay
B / 52

The Lane Block 1a Chardonnay
150ML / 11  |  250ML / 15  |  B / 42

vickery watervale riesling
150ML / 10  |  250ML / 13.5  |  B / 37

Pikes Traditionale Riesling
B / 51

Jim Barry Riesling
B / 41

Wicks Pinot Gris
150ML / 11  |  250ML / 15  |  B / 41

Pikes Luccio Pinot Grigio
150ML / 10.5  |  250ML / 14.5  |  B / 39

Miss Zilm Fiano
B / 47

Riposte The Dagger Pinot Noir
150ML / 10  |  250ML / 13.5  |  B / 37 

Robert Oatley Pinot Noir
B / 42

Elvarado Tempranillo Grenache
150ML / 9  |  250ML / 12  |  B / 34

Octogenarian Grenache
B / 48

Rymill Dark Horse Cabernet 
150ML / 9.5  |  250ML / 13  |  B / 36

Jim Barry Cover Drive Cabernet Sauvignon
B / 44

Bremerton Tamblyn Cabernet
Shiraz Malbec Merlot

150ML / 9.5  |  250ML / 13  |  B / 36

Wirra Wirra Church Block
150ML / 11  |  250ML / 15  |  B / 41

Robert Oatley GSM
150ML / 11  |  250ML / 15  |  B / 41

Grant Burge Hillcot Merlot
B / 39

St Hallett Black Clay Shiraz
150ML / 9  |  250ML / 12  |  B / 34

Villain & Vixen Shiraz
150ML / 11.5 |  250ML / 16  |  B / 44

Willunga 100 Shiraz
150ML / 12.5 |  250ML / 17  |  B / 48

Pepperjack Shiraz
150ML / 12.5  |  250ML / 17  |  B / 48

Mitchells Peppertree shiraz
B / 52

Squealing Pig Rosé
150ML / 10  |  250ML / 13.5  |  B / 37

Gemtree Rosé
150ML / 10.5  |  250ML / 14.5  |  B / 40

Rameau d’Or Petit Amour Rosé
150ML / 10  |  250ML / 13.5  |  B / 39

R E D W H I T E

r o s É

s p a r k l i n g

C O C K T A I L S

D R I N K S

Espresso Martini  |  15
Smirnoff vodka, Kahlúa, sugar syrup, double shot 

espresso

Baileys Flat White Martini  |  15
Baileys, vanilla vodka, sugar syrup, double shot espresso

Midori Splice  |  17
Midori, Malibu, pineapple juice, cream

The Captain  |  15
Captain Morgan tropical rum, Finest Call grapefruit sour, 

sugar syrup, Angostura bitters 

Mojito  |  17.5
Bacardi white rum, sugar syrup, mint leaves, lime wedge

Frozen Daiquiri   |  17.5
Passionfruit, mango or strawberry purée, 

Bacardi white rum, ice

Fruit Tingle  |  16
Smirnoff vodka, Blue Curacao, grenadine, lemonade

Fuzzy Tequila Sunrise  |  17.5
Cuervo tequila, Finest Call white peach, orange juice, 

grenadine

The Cheshire Cat  | 15.5
Smirnoff vodka, peach schnapps, Finest Call white peach, 

cranberry juice

White Peach Sangria jug |  30
Sauv blanc, Smirnoff vodka, peach schnapps Finest Call 

white peach, lemonade

Fruit Tingle jug  |  30
Smirnoff vodka, Blue Curacao, grenadine, lemonade

Aperol Punch  |  30
Gordon’s Gin, Aperol, lemon juice, lime juice, Finest Call 

grapefruit sour, sparkling, bitters, lemonade

Corona    10.5

Peroni red    8.5

Stella Artois  8.5

Heineken  9

Barossa Cider Apple                   11

Somersby Apple & Pear cider 9

-196 Double Lemon Vodka 16

Brookvale Union Vodka Lemon Squash 13

White Claw Seltzer 16

Bundaberg Alcoholic Ginger Beer 14

Superdry 3.5    9

Cascade Light   9

Carlton Zero (0% alcohol)     6

Peroni Libera (0% alcohol)  6.5

Balter XPA   14

Gage Road Single Fin Summer Ale 10

Pirate Life Acai & Passionfruit Sour        12.5

Little Creatures Pale Ale 12

Big Shed F Yeah American Pale 16

Mismatch Session Ale 12


