
FRIED CALAMARI (LD, I) | 24 
SALT & PEPPER, LEMON AIOLI, DRESSED LEAVES
 
1/2 BAKED SCALLOP (LD, LG, A) | 12 
KOMBU BUTTER, PANGRATTATO
  
FRIED CHICKEN | 23 
HOT HONEY GLAZE, PICKLES, RANCH
 
WOOD FIRED FLATBREAD (LD, V, VGO) | 13 
CAFÉ DE PUB BUTTER, PARMESAN
 
TARAMASALATA (I) | 20
CHIVE POWDER, WOOD FIRED BREAD
 
MOUNT ZERO MARINATED OLIVES (LD, LG, V, VG) | 9 
FROM LOCAL MOUNT ZERO FARMS

FRIED HALLOUMI (LG, V) | 23 
STICKY ORANGE, CHILLI DRESSING
 
SMOKEY PORK SAUSAGE ROLL | 18 
TOMATO RELISH
 
SALAMI COTTO SKEWER | 22 
ITALIAN XO, PICKLED ONION, LEMON CHEEK
 
CRISPY ZUCCHINI CHIPS (LD, LG, V, VG) | 17 
VINEGAR SALT, HERB MAYO
 
SKIN ON CHIPS (LD, LG, V, VGO) | 14 
GARLIC AIOLI

CHEF’S PICK

FOOD MENU

SNACKS 

MAINS

GRILL

SIDES 1 for 12 | 2 for 16 | 3 for 19

BRASSICAS SLAW (LDO, LG, V, VGO)
CABBAGE, BROCCOLI, KALE, PARMESAN, SMOKED
ALMONDS
 
GARDEN LEAF SALAD (LD, LG, V, VG)
MOUNT ZERO OLIVE OIL, LEMON VINAIGRETTE
 
CHARRED MARKET GREENS (LG)
 
FRIED BRUSSELS (LD, LG, V, VG)
LENTILS, MINT, BALSAMIC VINEGAR
 
PARIS MASH (LG, V)

WOOD FIRED BARRAMUNDI (LG, A) | 44 
CHARRED LEEK, SAFFRON VERJUS, HERB SALAD
 
BEEF CHEEK (LG) | 43.5 
PARSNIP PUREE, SUGARLOAF CABBAGE, PEAS
  
BATTERED FISH & CHIPS (A) | 37 
CHUNKY TARTARE, BRASSICAS SLAW, CHIPS
 
CHICKEN PARMIGIANA | 34 
HAM, MOZZARELLA, NAPOLI SAUCE, CHIPS 

CHICKEN SCHNITZEL (LDO) | 33 
CAFÉ DE PUB BUTTER, BRASSICAS SLAW, CHIPS
 
CHARCOAL CHICKEN PIE | 34 
PEA AND TARRAGON SAUCE, MASH, GRAVY
 
STEAK SANDWICH  | 36 
GRILLED FLANK, PEPPER SAUCE, CAFÉ DE PUB
BUTTER, PROVOLONE, CARAMELISED ONIONS,
CHIPS

ALL SERVED WITH CHIPS, SALAD & YOUR CHOICE
OF GRAVY, CAFÉ DE PUB BUTTER, MUSHROOM
SAUCE OR PEPPERCORN SAUCE,
 
200G EYE FILLET (LDO, LG) | 53 

250G SIRLOIN STEAK (LDO, LG) | 47 

300G SCOTCH FILLET (LDO, LG) | 63 

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
Seafood Origin: A – Australian | I – Imported | M – Mixed 

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.  15% public holiday surcharge applies. 



SALADS

PERI PERI CHICKEN + 8 | HALLOUMI + 7 
UPGRADES

BURGERS

BACON + 6 | PATTIE + 12 | CHEESE + 6
PICKLES + 3 | ONION RINGS + 6 

UPGRADES

HAND CUT PASTA 

DESSERTS

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
Seafood Origin: A – Australian | I – Imported | M – Mixed 

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.  15% public holiday surcharge applies. 

CAESAR SALAD (LD, LGO, I) | 26 
COS LETTUCE, CRISPY BACON, SOFT EGG, ANCHOVY, 
CRISPY BREAD, PARMESAN
 
GREEN GODDESS SALAD (LD, LG, V, VG) | 26 
KALE, AVOCADO, CUCUMBER, LENTILS, EDAMAME, 
GREEN GODDESS DRESSING

ROAST KENT PUMPKIN & PEARL COUSCOUS (LDO, V,
VG) | 26 
CRANBERRIES, SMOKED ALMONDS, TUSCAN KALE, 
SHERRY DRESSING 

CAVATELLI (LDO) | 28 
RED PESTO, CAPSICUM, TOMATO, KALAMATA
 
MAFALDINE | 37 
LAMB RAGU, GREMOLATA, PARMESAN

PEAR TARTE TATIN  (V) | 18 
VANILLA ICE-CREAM (REQUIRES 20 MIN WAIT)
 
TIRAMISU (V) | 16 
 
SEASONAL GELATO, FRUIT (LD, LG, V, VG) | 16 
CHECK WITH WAITER

  

MILK BUN, SERVED WITH SKIN ON CHIPS 

PRINCE BEEF BURGER (LDO, LGO) | 32 
BACON, PICKLES, LETTUCE, CARAMELISED ONION, 
AMERICAN CHEESE
 
GRILLED CHICKEN BURGER (LDO, LGO) | 30
PINEAPPLE, PICKLES, LETTUCE, CARAMELISED
ONION, AMERICAN CHEESE
 
VEGGIE BURGER (V, VGO, LGO, LDO) | 26 
PICKLES, LETTUCE, CARAMELISED ONION, 
GREEN GODDESS SAUCE


