


ENTREES P

GARLIC BREAD ) 9.3 123
Add cheese 13.5 16.5
Add bacon & cheese 15.5 18.5
THAI STYLE PRAWN SPRING 16 19
ROLLS (4) g

With plum dipping sauce

CRUMBED HALLOUMI FRIES 16 19
With hot honey dipping sauce

CORN RIBS 18 21
Charred corn ribs with chipotle mayo

CRAB & PRAWN ARANCINI ¢ 18 21
With lemon aioli

CRUMBED SCALLOPS () 18 21

Petite pomegranate & cucumber salad with a
side of lemon garlic aioli

TRIO OF DIPS 18 21

Whipped fetta, guacamole & tomato salsa,
with fried tortillas

BRUSCHETTA (v 19 22
Fresh tomato, red onion, basil on top

of toasted garlic baguette finished with

balsamic glaze

Add fetta +2.5

BUFFALO WINGS 22 25
Y2 kg Crispy chicken wings in buffalo sauce
with ranch dipping sauce

KOREAN CHICKEN WINGS 22 25
Fried chicken wings in a Korean-style sauce
garnished with sesame seeds & shallots

FROM THE
CHAR GRILL

With your choice of 2 sides & sauce M NM

GRILLED CHICKEN BREAST (DF) (GF) 25 28
BLACK ANGUS RUMP 300G or) (Gr) 32 36
SALMON FILLET (l) 0F @A 35 38
SIRLOIN STEAK 300G (0F) (GF) 45 48

CHOOSE YOUR SIDES

Sides Something Extra
Steak cut fries (DF) Sauce +$3
Creamy mash (GF) Avocado +$4
Seasonal vegetables (V) (DF) (GF) Prawns () +$6
Garden salad (V) (DF) (GF)

Sauces
Gravy (DF) (GF) | Mushroom (GF)
Diane (GF) | Peppercorn (GF) | Bearnaise (GF)

V - Vegetarian | DF — Dairy Free | GF — Gluten Free
(A) Australian | (I) International

CLASSICS

ROAST PORK (©F) (GF)
Succulent roast pork with
vegetables & gravy

FISH & CHIPS ()
Beer battered NZ Hoki with chips, salad,
house-made tartare & lemon

TACOS (3)

Served on 6-inch flour tortillas

FISH ()

Beer battered fish fillet with slaw, tomato
salsa, guacamole, topped with sriracha
mayo, garnished with lime & coriander

CHICKEN

Southern fried chicken with slaw, tomato
salsa, guacamole, topped with sriracha
mayo, garnished with lime & coriander

PRAWNS (i)

Beer battered prawns with slaw, tomato
salsa, guacamole, topped with sriracha
mayo, garnished with lime & coriander

SALT & PEPPER SQUID )
House-made salt & pepper squid with chips,
salad, lemon aioli & lemon

CHICKEN SCHNITZEL

250gm hand crumbed buttermilk chicken
schnitzel with chips & salad or mash &
vegetables

GRILLED BARRA FILLET ()
House-made tartare sauce, lemon, chips &
salad

LOADED BEEF NACHOS (Gr)
Topped with sour cream, tomato salsa,
shredded lettuce, cheese, guacamole,
jalapenos & chipotle mayo

CHICKEN PARMI

250gm hand crumbed buttermilk chicken
schnitzel, topped with leg ham, tasty cheese,
& napoli sauce with chips & salad or mash &
vegetables

SEAFOOD BASKET )

Steak fries, beer battered fish cocktails
and king prawns,salt & pepper squid, fresh
cooked prawns, salad, house-made tartare
& lemon

CRUMBED LAMB CUTLETS (2)
Mash & seasonal vegetables, with choice
of sauce

Add cutlet

BURGER BAR z::z:::
with steak fries

HALI CLASSIC

House-made 100% Black Angus beef patty,
onion, lettuce, tomato, burger cheese & BBQ
sauce

VEGO BURGER (v
Crumbed veggie patty with lettuce, tomato,
Swiss cheese & garlic aioli

SOUTHERN FRIED CHICKEN
BURGER

Crispy fried buttermilk chicken breast,
lettuce, American cheese & ranch aioli

BEEF BRISKET SANDWICH
Slow-cooked BBQ beef brisket with chipotle
mayo, lettuce, Swiss cheese & onion rings

STEAK SANDWICH

Scotch fillet steak, beetroot relish, onion,
Swiss cheese, lettuce, tomato & BBQ sauce
on a toasted Turkish roll

BURGER ADD ON

Egg | Cheese | Pineapple | Beetroot
Bacon | Beef Patty

Avocado

Beef Patty

5 wings

WOK & PANS

GARLIC & CHILLI PRAWN
LINGUINE

Prawns, cherry tomatoes, baby spinach,
garlic, & chilli, in a white wine & butter sauce

CHICKEN BOSCAIOLA
LINGUINE

Chicken, bacon, mushrooms, & garlic in
a white wine creamy sauce, topped with
parsley & shaved parmesan

NASI GORENG (o)

Indonesian-style fried rice with chicken satay
skewers, satay sauce, & garnished with
prawn crackers

STIR FRY VEGETABLES (pr)
Stir-fried onion, carrot, capsicum, broccoli,
bok choy, with choice of oyster sauce or
chilli jam served with Jasmine rice

Add chicken

Add pork belly

Add prawns

CHEF’S SELECTION

THE SAMPLER ()

Crab & prawn arancini (2), prawn spring rolls
(2), scallops (2)

HERB MARINATED CHICKEN

SOUVLAKI SKEWERS
Whipped fetta, salad & warm pitta bread

LAMB RUMP
With pistachio crust, Mediterranean cous
cous salad with salsa verde

PORK RIBS

Glazed in a Bourbon BBQ sauce served with
slaw, steak fries & corn ribs

Y2 Rack

Full Rack
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SALAD

SUPERFOOD SUMMER SALAD @GF) v)
Mixed lettuce, pomegranate, avocado, red
onion, cucumber, roasted sweet potato,
edamame, walnuts, pepita seeds, quinoa
with Greek yoghurt & honey dressing

CHICKEN RANCH SALAD

Mixed lettuce, bacon, onion, smoked corn,
chicken schnitzel, fried tortilla, avocado &
ranch aioli

PEACH BURRATA SALAD @G v)
Mixed lettuce leaves, fresh peaches, fresh
radish, burrata cheese, topped with basil
pesto, drizzled with balsamic glaze garnished
with fresh basil

LEVEL UP YOUR SALAD
Avocado (DF) (GF)

Grilled Chicken Tenders (DF) (GF)
Crispy Fried Chicken Tenders
Grilled Prawns (I) (DF) (GF)

KIDS

For Under 12s Only. All kids’ meals come
with Ice Cream & your choice of topping

KIDS CHICKEN NUGGETS (6)
KIDS BOLOGNESE

KIDS CHEESEBURGER

KIDS FISH & CHIPS () pr)
KIDS CHICKEN SCHNITZEL

SIDES

STEAK FRIES pr v
VEGETABLES (v) OF) (GF)
SWEET POTATO FRIES pr v

SOMETHING SWEET

All desserts are house-made
BOWL OF ICE CREAM
STICKY DATE

Rich date sponge smothered in house-made
butterscotch sauce, with vanilla ice cream

VANILLA BEAN PANNA
COTTA

Served with fresh mango & coconut ice
cream

MERINGUE ROULADE @Gr
Meringue filled with Chantilly cream, topped
with mixed berries & toasted almonds
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