All Day

MENU

Available Everyday from 11:30am to 9:00pm

Anti Pasti $27

House-made pate, croutons, grilled veg, marinated
olives, pickle selection & cold meats

NT Bush spiced calamari $14
Served w lime and aioli

Thai BBQ chicken $13

Sweet and tangy Thai style BBQ chicken wings
Bruschetta $12

Tomato and basil salsa w bulgarian feta
Panko crumbed prawns $16
Served w/our house made tartare sauce
Grilled Halloumi $13 (V)

Served w/ our house made Taziki
Takoyaki $13

Fried octopus balls

Pizza 12%

12” Pepperoni Pizza $25
Onion jam, feta cheese, olives, pepperoni

12” Margarita Pizza (v) $22
Tomatoes, garlic, fresh basil, mozzarella

12” BBQ Chicken Pizza $25

chicken, onion jam, tomato, bbq sauce

Salad Bowls

Caesar Salad $25

Chicken, cos lettuce, anchovies, bacon, parmesan
cheese, croutons poached egg, tossed in a zesty
Caesar dressing

Green and Grain $22 (V)
Spinach, quinoa, almonds, edamame, greens,
onion, pesto & poached egg

Greek Salad $22 (V)

Cos lettuce, feta cheese, olives, capsicum, onion,
tzatziki, grilled pita

Plates

Wagyu Rump300g mbs 4+ $46
Potato Dauphinois, sautéed greens, house made jus
lie & onion rings

Crispy skin Barramundi $36
Grilled Barramundi, sautéed greens, chat potato,
quinoa salad & our house made Romesco sauce

NT Bush spiced Chicken $32

NT Bush spiced skin on chicken breast,

sautéed greens, chat potato & our house made
miso veloute sauce

Wagyu Beef Burger $29

Caramelised onion, lettuce, tomato, cheese, tomato
& our house made burger sauce, brioche bun &
sweet potato fries

Thai Red Duck curry $34
Thai red duck curry, lychees cherry tom, prawn
crackers served on a bed of rice

Penne Pasta

Carbonara $29
Creamy white wine sauce w bacon, onion and
mushroom

Pesto $29
Basil and pine nut pesto w/ spinach, capsicum,
tomato and oniom

Available w/ chicken, beef or barra

Local Vanilla Ice Cream $13

three scoops served w/ chocolate soil

Leche Flan $16

Asian style creme caramel w/ poached Asian fruits

Cheese platter $30
2 types of Australian cheese, quince paste,
biscuits, dried and fresh fruits




WINE & BEER

Available Weelkdays from 11:30am to 9:00pm

Sparkling Glass Bottle

House Brut (Bancroft Bridge Brut) Riverina, Big Rivers, NSW
Redbank Emily Brut Cuvee King Valley VIC

H by Haselgrove Brut //c/aren Vale SA

Bottega Prosecco /taly

Glass Bottle

House White (Bancroft Bridge Sauvignon Blanc) Riverina, Big Rivers, NSW
Tai Tira Sauvignon Blanc Marlborough, NZ

Murdoch Hill Sauvignon Blanc Adelaide Hill, SA

Shaw and Smith Sauvignon Blanc Balhannah, SA

Days & Daze Sunswill Pinot Gris Abbotsford, VIC

Tar 8 Roses Pinot Gris Marlborough, NZ

Rockbare Riesling VMcLaren Vale, SA

Credaro Five Tales Chardonnay Margaret River, WA

Rose/Moscato Glass Bottle

Hesketh “Wild At Heart” Rose Limestone Coast, SA
Squealing Pig Pinot Noir Marborough, NZ
Mojo Moscato Coonawarra, SA

Glass Bottle

House Red (Bancroft Bridge Cabernet Sauvignon) Riverina, Big Rivers, NSW
Thorn-Clarke Sandpiper Shiraz Barossa Valley, SA

Rockbare Shiraz VcLaren Vale, SA

Thorn-Clarke Sandpiper Merlot Barossa Valley, SA

Mojo Cabernet Sauvignon Coonawara, SA

Storm Bay Pinot Noir Coal River, TAS

Australian Beers International Beers

Hahn Premium Light Heineken Zero
Hahn Super Dry 3.5 Heineken Mid
XXXX Gold Heineken Lager
Iron Jack Crisps

Toohey’s Extra Dry

Furphy Refreshing Ale
James Boags Premium Light
James Boags Premium Lager

One Fisty Lashes Pale Ale § Seeds Crisps Apple Cider 8.5

Orchard Crush Apple Cider 9.5

Sodas and Juices




