ENTREES TO SHARE

mixed olives 6.5/7
garlic bread 95/10

spicy fried chicken wings
sriracha mayo, 15/17

mushroom arancini
portobello mushroom, arborio rice, grana padano,
napolitana sauce, 16/17 (v)

garlic prawns
fresh prawns sauteed with garlic & white wine,
finished in a napolitana sauce, served with foccacia 19/21

salt & pepper calamari
garlic aioli, 17/19

pork pinchos
pork skewers served with a spicy chimmichuri salsa, 17/19

zucchini flowers
stuffed with ricotta, parmesan cheese & spinachin a
light tempura batter, 19/21 (v)

SIDES & SALADS

cauliflower and walnut salad
roasted cauliflower & walnut, rocket, onion, balsamic vinegar, 17/18 (vg)

caesar salad
baby cos lettuce, crispy croutons & bacon, parmesan cheese and our
caesar dressing, 17/19 (add chicken $5 or prawns $7)

garden salad 11/12 (vg)
sauteed vegetables 11/12 (vg)

chips
tomato sauce, 9.5/10 (vg, gf)

potato wedges
sweet chilli & sour cream, 11/12 (vg)

extra sauce
gravy, mushroom, red wine jus, 2.5/3

mashed potato 55/6

MAINS

fish n chips
australian snapper strips, garden salad and tartare sauce, 23.5/25

beef cheek

8hr slow cooked in red wine jus, mashed potato, grilled asparagus, 36/38

chicken boscaiola
pan fried chicken breast in a cream sauce with mushroom, bacon and
shallots served with chips, 30.5/32

angus beef burger
maple-caramelised onion, signature sauce, cheddar, pickles, chips, 24.5/26

crisped atlantic salmon fillet
served with a cauliflower and walnut salad, 33/35 (gf)

barramundi al cartocio
oven baked fish, capers, roasted fennel, grape tomatoes, garden salad,
30/32 (gf)

chicken schnitzel
hand crumbed, served with side salad and chips, 21/22

chicken parmigiana
hand crumbed, served with side salad and chips, 23/25

250g o’connor black angus sirloin mb3+
with mashed potato, choice of sauce: red wine jus, mushroom, gravy, 43/45

PASTA

spaghetti bolognese
spaghetti served with traditional bolognese sauce, 21/22

tortellini boscaiola
braised beef tortellini with maple bacon, mushroom and shallots in a
garlic cream sauce, 23/24

spaghetti marinara
spaghetti with prawns, calamari, baby octopus and mussels sautéed
in white wine, chilli and garlic, napolitana sauce, 27/28

penne arrabiata
house-made napolitana sauce, garlic, chilli and black olives, 19/20 (vg)
(add chicken $4, add prawns $6)

gnocchi pesto
home-made gnocchi with a pesto and cream sauce, 23, 24

spaghetti gamberi
marinated garlic prawns, chilli and basil in a house made pink sauce, 24.5/26

chicken penne
sauteed chicken pieces, sundried tomato in a pesto sauce, 23/24

lasagna
traditional home-made beef lasagna, 21.5/23

Gluten free options are available.

Members discount applies.

WOOD-FIRE STYLE PIZZA

margherita
san marzano tomato, mozzarella, parmigiano, 19/20 (v)

gourmet garlic
mozzarella, san marzano tomato, parmigiano, confit garlic oil, 21/22 (v)

diavola
san marzano tomato, mozzarella, spicy salami, caramelised onion,
black olives, 24/25

ham and pineapple
san marzano tomato, mozzarella, double smoked ham, pineapple, 21.5/23

gamberi pizza
mozzarella, san marzano tomato, garlic lemon prawns, calabrian chilli,
black olives, parsley, 25.5/27

bbq chicken
san Marzano tomato, mozzarella, chicken, roasted capsicum,
caramelised onion, 22.5/24

vegetarian
mozzarella, san marzano tomato, mushroom, caramelised onion,
roasted capsicum, black olives, 21.5/23 (v)

peri peri chicken
spiced chicken, roasted capsicum, topped with peri peri sauce and
fresh shallots, 22.5/24

the aussie favourite
bbg sauce, mozzarella, maple glazed bacon, pepperoni and ham, 24.5/26

nutella pizza
fresh strawberries and ice cream, 22/24

KIDS

kids fish and chips 13/14
chicken nuggets and chips 13/14
spaghetti bolognese 13/14

DESSERT

house made tiramisu14/15
sticky date pudding14/15
churros with chocolate dipping sauce 14/15

nutella pizza
fresh strawberries and ice cream, 22/24




COCKTAILS

SPIRITS

SOFT DRINKS

LIQUEURS

CIDER

BEERS




