
V - Vegetarian     VGN - Vegan     CN - Contains Nuts  
GR - Gluten Reduced     GRO - Gluten Reduced Option

DR - Dairy Reduced

9.00

13.00

12.00
                               

Garlic Schiacciata (V)

Cheesy Bacon Garlic Turkish Bread (CN)
spring onion, sweet chil l i  sauce 

Chips (V)
rosemary salt ,  l ime, aiol i

BREADS & SNACKS

PLATES TO SHARE

Burrata (CN)
basil  pesto,  schiacciata

Flash Fried Squid (DR)
lemon, rocket,  aiol i  

Sundried Tomato Arancini
chipotle aiol i ,  crumbed smoked feta

Garlic Prawn Skewers (DR, GR)
green goddess dressing, di l l ,  chervi l ,  lemon

Baba Ganoush (DR, VGN, CN)
cumin, ol ive oi l ,  schiacciata

Salmon Crudo (DR, GR)
chil l i ,  pickled red onion, herb oi l ,  lemon
                      
Heirloom Bruschetta 
tomato,whipped ricotta,  basil ,  aged balsamic

Chicken Liver Pate (DR)
onion jam, brioche, sea salt

Honeysuckle Mixed Seafood Platter* (serves 2-3)
whole W/A lobster,  king crab clusters (2) ,  sydney rock
oysters (6) ,  chil led king prawns (6),  in-house battered
barramundi (2) ,  coconut prawns (6),  salt  & pepper squid,
scallop skewers (2) ,  seasonal fruits,  kale slaw, chips,
gri l led corn r ibs & dipping sauces 

*only available Fridays,  Saturdays,  Sundays 
                     

17.00

19.00

18.00

22.00

17.00

24.00

21.00

18.00

180.00
                               

Sydney Rock Oysters
Natural  (GRO) -  1/2 Dozen (6)  $30.00  or Dozen (12) $52.00

Kilpatrick  -  1/2 Dozen (6) $32.00  or Dozen (12) $54.00

SALADS
Caesar Salad
cos lettuce, bacon, poached egg, parmesan, croutons,
caesar dressing, anchovies

Caprese Salad (GR, CN)
f ior di  latte,  heir loom tomatoes, basil ,  aged balsamic

Moroccan Couscous Salad (VGN, CN)
mixed leaves, eggplant,  red onion, currants,  toasted
pine nuts,  lemon dressing

Add Garlic & Thyme Chicken

Add Calamari

Add Gril led Prawns
       

22.50

23.00

22.00

8.00

10.00

10.00

FROM THE GRILL
 ALL STEAKS SERVED WITH WAGYU FAT ROASTED POTATO & SEASONAL BEANS

250g Rump, Riverina District

300g Scotch Fil let,  Riverina District

400g Dry Aged Sirloin

34.00

48.00

74.00
                               

Our kitchen use a wide range of ingredients, and while we take care with every dish, traces of
allergens (such as nuts, seafood, shellfish, gluten, sesame, wheat, eggs, fungi, and dairy) may be

present. We can’t guarantee any menu item is completely free from cross-contamination. If you have
any food allergies or dietary requirements, please let our team know before ordering so we can

provide information to help you make an informed choice.

BURGERS & SANDWICHES
ALL BURGERS & SANDWICHES ARE SERVED WITH CHIPS

Wagyu Beef Burger
mustard,  cheese, pickles,  beetroot,  bacon, lettuce,
tomato, sauce

Mediterranean Burger (DR, VGN)
chargri l led eggplant,  zucchini ,  baba ganoush, picked
red onion
 

28.00

25.00

Crushed Pavlova
raspberry coulis,  fresh berries,  mint

Nutella Doughnut
biscoff

Bowl of Ice Cream

14.50

16.00

14.00
           

DESSERT

SAUCES & TOPPERS
Salt & Pepper Calamari

Gril led Prawns  (5)

Sauces (GR)
gravy,  dianne, creamy garl ic,  mushroom, pepper 

8.00

10.00

3.00

10% surcharge applies on public holidays

HAND-STRETCHED PIZZAS
Margherita (V)
tomato sugo, f ior di  latte,  basil

Diavola 
f ior de latte,   I tal ian sausages, bacon, salami,  onion

Potato 
garl ic,  rosemary,  potato,  pancetta

Prosciutto
tomato, f ior di  latte,  rocket,  parmesan

Prawn
tomato, f ior di  latte,  parmesan

Fungi
smoked mozzarella,  mushrooms, thyme, f ior di  latte

24.00

29.00

26.00
 

28.00
            

31.00

25.00

KIDS
Kids Nuggets
chips,  tomato sauce

Kids Fish & Chips
tomato sauce

Kids Pizza
nap sauce, cheese

15.50

15.50

15.00
           

Chicken Parmigiana
ham, tomato sugo, mozzarella,  kale slaw, chips

Panko-Crumbed Chicken Schnitzel
kale slaw, chips

Honeysuckle Chicken Schnitzel
creamy bacon, mozzarella,  smashed avocado, sweet
chil l i ,  spring onion, kale slaw, chips     

Battered Barramundi (DR)
kale slaw, chips,  tartare sauce      

Baby Barramundi Fil let (DR)
purple potato,  watercress salad, green goddess dressing

Hasselback Eggplant Parmigiana (DR, GR, VGN)
lenti ls ,  r icotta,  rocket leaves                                        

30.00

27.00

32.00

30.00

38.00

32.00

PUB FAVOURITES

PASTA
Black Pepper Spaghettini (DR)
aglio e ol io,  canadian lobster,  grana padana

Artichoke, Spinach & Ricotta Ravioli  (V)
cherry tomatoes, zucchini ,  red onion, herb oi l

38.00

29.00

                               


