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WHATS ON
MONDAY NIGHT - $17 BURGERS TUESDAY NIGHT - $17 PIZZAS
WEDNESDAY NIGHT - TRIVIA 7PM FRIDAY NIGHT - $19 SCHNITZELS
SATURDAY & SUNDAY - HALF PRICE KIDS MEALS FOR KIDS UNDER 12 YEARS
SUNDAY - LIVE MUSIC 12PM-3PM

Please note a 10% surcharge applies on Sundays and public holidays

PIZZAS

vege supreme - mozzarella, eggplant, spanish onion, mushroom, olives - $24 -V
tropicale - mozzarella, ham, pineapple - $22
pepperoni - mozzarella, pepperoni - $25
supreme - mozzarella, ham, chicken, mushroom, onion, olives - $26
margherita- mozzarella, napoli sauce, cheese, basil - $17 - V
PIZZA ADDS
GF base $5, ham $5, chicken $5, prawns $6, mushrooms $2,
pineapple $3, pepperoni $4, olives $2, chilli $2, bbq sauce $1

BURGERS - all served with chips
grilled onion smashed - beef patty, 2 slices cheese, grilled onions, tav sauce - $19
peri peri chicken marinated chicken thigh, lettuce, cheese, tomato, aioli - $24
mushroom - roasted portobello mushroom, charred kale, chimichurri, spring onions, aioli- $22- V
BURGER ADDS
GF bun $2, extra meat $6, bacon $4, extra cheese $3, beer pickle $2, add lettuce $1,

add onions $2, extra spicy $1

DESSERTS

house made chocolate brownie - ice cream- $14
house made sticky date pudding - ice cream - $14
house made apple pie tart - ice cream - $14

kids scoop of vanilla icecream - chocolate sauce - $4

WEEKLY $18 LUNCH SPECIALS

Available Monday - Friday (outside public holidays)

ploughmans platter with egg 150G scotch fillet with chips and salad

pan fried barramundi with chips and salad eggplant parmigiana with chips and salad

We take great care in preparing all our foods in accordance with dietary guidelines. If you have any allergies or specific dietary needs,
we kindly ask that you inform us upon ordering. Your safety is our priority, and if we are not aware of your requirements, we may not
be able to accommodate them safely. Please note that “gluten-free” does not necessarily mean suitable for those with
coeliac disease, and “vegetarian” does not imply vegan-friendly options.

GF: gluten free, V: vegetarian



SMALL PLATES

chilli prawns - napoli sauce, cherry tomatoes, house bread, parmesan - $17

150g scotch fillet - cooked medium and served with chimichurri - $18 - GF
house made garlic bread - add cheese [ add bacon, cheese - $9 | $12/ $14 -V

stufied swiss mushrooms - garlic feta and cream cheese - $15 - V - GF
beef cheek bruschetta -slow cooked pulled beef cheek, pickled onions - $17
ploughmans plate - ham, cheddar, house pickles, house bread, mustard, butter, apple - $18
add egg - $4

BIG PLATES
300G sirloin steak MB4+ - your choice of two sides- $40
add creamy garlic prawns - $8
200G chicken schnitzel - your choice of two sides - $25
add parmigiana - $5
pan fried barramundi - your choice of two sides, lemon and aioli - $26
chargrilled chicken - cos, cucumber, carrot and radish - $22 - GF
lamb shank - cooked low and slow in a tomato base, parsley potatoes, pickles- $33
crumbed pork chop - apple slaw, parsley potatoes - $28
eggplant parmigiana - your choice of two sides- $25-V
winter greens - $12-GF -V
add steak, chicken, lamb $12, $8, $14

SIDES

crunch salad - cos lettuce, radish, cucumber, carrot, honey mustard - $9 - GF - V
winter greens - $12-GF -V
apple slaw - cabbage, apple, fennel, celery - $10
fries - small/large - $6 | $11 -V
mashed potato - $6 - GF -V
twice cooked parsley potatoes - $9 - GF-V

SAUCES

hot sauces - mushroom, gravy, peppercorn, diane, - $3 - GF

cold sauces - tomato, aioli, bbq, chilli, tav - $1 - GF

KIDS - UNDER 12
cheeseburger - beef patty, cheese, tomato sauce, chips - $15
kids ploughman -bread, ham, cheese, boiled egg, butter, pickles, apple - $10
kids steak or lamb cutlets - chips, salad- $20

kids pasta - napoli sauce, parmesan- $10 - V

house chicken nuggets - chips, tomato sauce - $12




WINE LIST

SPARKLING WINE

Boydell’s Sparkling Verdelho 10/36
Boydell’s Miss Harriet Rose (Moscato style) 10/35
Boydell’'s Bessie Sparkling Red 36
WHITE WINE

Boydell’s Verdelho 10/13/38
Boydell’s Pinot Gris 10/13/34
Boydell’s Chardonnay 10/13/38
Johnson Estate Sauvignon Blanc (Marlborough) 12/15 /50
Boydells Reserve Riesling 46
Stonehurst Organic Semillon 46
ROSE

Boydell's Rose 10/13/35
RED WINE

Boydell's Merlot 10/13/38
Boydell’s Hunter Shiraz 10/13/38
Boydell’s Reserve Pinot Noir 48
Petersons Cabernet Sauvignon 66

£ Y
g NP Ny NP D
7 T T j==i
[ ]
7 g N7 g D

|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||
|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||




