
MENU
BISTRO OPEN 7 DAYS

Mon to Fri. .  .  .  .  . 11.30am - 3pm  | 5pm - 9pm

Sat & Sun . .  .  .  .  . 11.30am - 3pm  | 4pm - 9pm



WARM MIXED OLIVES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
lemon, garlic, thyme, orange (NGI, V) 
 
GARLIC BREAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 
add bacon +2 | add cheese +2 (V) 
 
SALT & PEPPER SQUID. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Reg 17 | Lge 27 
lemon myrtle dukkah, aioli & lemon (I) 
 
MEDITERRANEAN LAMB SKEWERS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 
2pc, chimichurri, pomegranate, lemon garlic yoghurt (NGI) 
 
SWEET POTATO FRIES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Reg 14 | Lge 18 
aioli (NGI, V)

BUFFALO WINGS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Reg 18 | Lge 28 
spice-rubbed wings, coated in house made brown butter
& blue cheese buffalo sauce (NGI) 
 
BUTTERMILK FRIED CHICKEN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Reg 17 | Lge 27 
crispy chicken thigh, buttermilk, Westmont Pickles & ranch 
 
HOT CHIPS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Reg 10 | Lge 13 
salt flakes, ketchup (NGI, V)

SNACKS & SHARING

DIETARY KEY
NGI = No Gluten Included 
V = Vegetarian 
VE = Vegan

NEED MORE INFO?
Scan the code on your table to view 
the menu with advanced dietary & 
allergen info. 

SEAFOOD ORIGIN
A = Australian 
I = Imported 
M = Mixed

Allergy & Cross-Contamination: We take every care to ensure your meal meets your dietary needs; however, all items are 
prepared in a kitchen that handles wheat, nuts, eggs, dairy, meat and other major allergens. While items marked VE are made with 
vegan ingredients, trace elements may be present. 
 
Coeliac Disease Warning: Items marked NGI are prepared on shared equipment and in shared cooking oil (e.g., fryers), and 
therefore cannot be guaranteed to be 100% free of trace gluten elements. These items may not be suitable for customers with 
Coeliac disease or severe allergies. Please inform your server of all allergies.

A 10% surcharge is payable on public holidays. All card transactions (credit & debit) incur a 1.10% surcharge.



CLASSIC CHEESE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Sgl 24 | Dbl 29 
Angus beef, cheese, Westmont Pickles, ketchup,
American mustard 
 
LAKES ANGUS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 
Angus beef, double smoked bacon, cheese,
shiraz & caramelised onion jam, balsamic beetroot, 
Westmont Pickles, oak lettuce, vine-ripened tomato, 
burger sauce 
 
FRIED CHICKEN “SANDWICH”. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 
buttermilk brined, fried chicken thigh, chilli oil,
crunchy Westmont Pickles & Kewpie mayo

BURGERS Served with chips | Upgrade to sweet potato chips +4

MAKE IT YOUR OWN

Cheese. .  .  .  . +2

Bacon. .  .  .  .  . +2

FISH & CHIPS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27 
beer-battered saltwater NZ ling, chips, chunky tartare sauce & lemon (I) 
 
STEAK SANDWICH. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30 
scotch fillet steak, peperonata, vine-ripened tomato, watercress, chimichurri,
aioli, toasted Turkish & chips 
 
PRAWN LINGUINE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 
prawn cutlets, garlic, chilli, white wine, confit cherry tomatoes, parsley,
lemon & herb pangrattato (I) 
 
LINGUINE ARRABBIATA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24 
rich tomato sugo, chilli, herbs & shaved parmesan (V) 
 
BANGERS & MASH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 
two pork sausages, buttered mash, Lyonnaise onion gravy,
crispy kale & shallots (NGI) 
 
PAN ROASTED BARRAMUNDI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34 
almond skordalia, nduja chickpeas, charred fioretto, watercress & lemon (NGI, A)

MAINS



250G RUMP. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32 
Grain Fed | Black Angus | NSW 
 
250G SIRLOIN . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38 
Grass Fed | British Bred | Pinnacle | South NSW 
 
300G SCOTCH FILLET. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48 
Grain Fed | Black Angus MB2+ | Grainge | NSW

CHICKEN SCHNITZEL . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
free range panko & herb crumbed schnitzel 
 
GRILLED CHICKEN BREAST. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
lemon-brined free range chicken breast (NGI) 
 
PLANT-POWERED SCHNITZEL. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
chips, salad, vegan mayo, lemon (VE) 
 
CHICKEN PARMIGIANA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 
chicken schnitzel, double smoked ham, Napoli sauce, 
mozzarella

PUB CLASSICS

LAMB SOUVLAKI . .  .  .  .  .  .  .  .  .  .  .  .  32 
3 marinated lamb backstrap souvlaki, 
Greek lemon potatoes, chopped 
tomato salad, roasted red pepper 
hummus & souvlaki bread 
 
PORK SOUVLAKI . .  .  .  .  .  .  .  .  .  .  .  .  30 
3 marinated pork neck souvlaki, 
Greek lemon potatoes, chopped 
tomato salad, roasted red pepper 
hummus & souvlaki bread

WARM COUSCOUS BOWL . .  .  .  24 
Roasted pumpkin, parsnips & carrots, 
cooked with spices, chickpeas, 
couscous, kale, apricots, dates & 
lemon yoghurt (V) 
 
FATTOUSH BOWL . .  .  .  .  .  .  .  .  .  .  .  .  23 
chopped iceberg, nashi pear, quinoa, 
cucumber, radish, tomatoes, crispy 
flat bread, pomegranate, mint, 
parsley & sumac vinaigrette (V)

SOUVLAKI & SALADS

CHOOSE 2 SIDES:

CHOOSE 1 SAUCE
OR CONDIMENT:

Chips
Leaf Salad
Mash
Greens

All steaks, sides & 
sauce are NGI

Mushroom Sauce
Green Peppercorn Jus
Gravy
Tarragon Mustard 
Chimichurri



$19 LUNCH
SPECIALS

DINNER
SPECIALS

CLASSIC CHEESEBURGER 
Angus beef, cheese, Westmont 
Pickles, ketchup, American mustard
 
CHICKEN SCHNITZEL 
choice of sides, choice of sauce 
 
BANGERS & MASH 
two pork sausages, buttered mash, 
Lyonnaise onion gravy, crispy kale & 
shallots (NGI) 
 
GRAIN-FED RUMP 250G 
choice of sides,
choice of sauce (NGI)

MON | CHICKEN PARMI . .  .  .  19 
choice of sides & a sauce 
 
TUE | SCHNITZEL. .  .  .  .  .  .  .  .  .  .  19 
Chicken or Plant-Powered Schnitzel, 
choice of sides & a sauce 
 
WED | 250G RUMP. .  .  .  .  .  .  .  .  19 
Grain-Fed Rump, choice of
sides & a sauce (NGI) 
 
THU | BURGER NIGHT . .  .  .  .  .  19 
choice of burger (ex Double) 
 
SUN | SUNDAY ROAST . .  .  .  .  .  25 
grain-fed sirloin, roasted potatoes 
& pumpkin, charred carrots, green 
beans, kale & gravy (NGI)

KIDS MEALS

DESSERTS

KIDS NUGGETS | chips & tomato sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

KIDS BATTERED FISH | chips & tomato sauce (I) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

KIDS PASTA | tomato Napoli sauce, parmesan (V). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

STICKY DATE PUDDING . .  .  .  .  .  .  13 
salted coconut butterscotch,
vanilla cream (V)

CHOCOLATE BROWNIE . .  .  .  .  .  .  13 
chocolate fudge sauce, nut praline, 
vanilla cream (V)

For children 12 years & under when purchased with a main meal

Specials cannot be used in conjunction 
with any other offer or discount. 
Available dine in only. Excludes public 
holidays & Melbourne Cup.

MON - FRI FROM 11:30AM AVAILABLE FROM 5PM



WINE LIST

WHITE	 Small	 Large	 Bottle

Mr Thomas Chardonnay, Murray Darling, VIC	 8.5	 13.5	 40

Mr Thomas Sauvignon Blanc, Murray Darling, VIC	 8.5	 13.5	 40

The Better Half Sauvignon Blanc, Marlborough, NZ	 10	 16	 46

Nugan Cookoothama Chardonnay, Riverina, NSW	 9	 14	 42

La Villa Pinot Grigio, Veneto, IT	 10	 16	 46

Blue Pinot Gris, King Valley, VIC	 9.5	 14.5	 44

Dexter Chardonnay, Mornington Peninsula, VIC	 -	 -	 79

ROSÉ	 Small	 Large	 Bottle

De Bortoli Rosé Rosé, King Valley, VIC	 9	 14	 38

La Vielle Ferme Cotes du Ventoux, Rhone, FR	 11	 17	 50

RED	 Small	 Large	 Bottle

Mr Thomas Shiraz, Murray Darling, VIC	 8.5	 13.5	 40

Mr Thomas Cabernet Merlot, Murray Darling, VIC	 8.5	 13.5	 40

Logan Weemala Pinot Noir, Orange, NSW	 9.5	 14.5	 44

Smokin Barrels Shiraz, Barossa Valley, SA	 10	 16	 46

Cape Margaret Cabernet Sauvignon, Margaret River, WA	 9.5	 14.5	 44

Nugan Estate Alfredo Sangiovese, King Valley, VIC	 11	 17	 50

Jericho GSM, McLaren Vale, SA	 -	 -	 65

SPARKLING	 Small	 Large	 Bottle

Mr Thomas Sparkling, Murray Darling, VIC	 8.5	 -	 40

La Zona Prosecco, King Valley, VIC	 10	 -	 45

Veuve Cliquot Brut, Champagne, FR	 -	 -	 145


