
Please notifyour staffof any dietary/allergy requirements 
10% surcharge applies on public holidays 

 

 

 

 
 

 
GarlicBread$6.5 

Hand-rolled sour dough bread with garlic and 
herb butter 

 
Bruschetta$8.5 

Basil and nut pesto, diced tomato, Spanish onion, Grana Padana on lightly 
toasted sour dough  

 

 

 
 
 
 
BBQ Chicken Wings $12.5 
Grilled on an open flame 

 
Seared Kangaroo Loin $15.5 
Roasted pumpkin, beetroot and feta 
 

 
Salt and Pepper Calamari $15.5 
Lemon aioli 

 

Grilled Haloumi $13.5 
Arugula and olive tapenade 
 
 
Garlic Mushrooms $11.0 
Olive oil, butter and a hint of wine 
 
 
Boerewors Sausages $16 
South African spiced beef sausage 
Served with mash 

 
 
 

 
 

 

Caesar salad $12.5 
Cos lettuce, croutons, bacon, parmesan, 
Anchovies, Caesar dressing 

-add chicken $16.9 
 
 
 

Side Salad $6 
Cherry tomato, cucumber, kalamata olives, 
Spanish onion, mixed leaves 
 

Greek Salad $14.9 
Tomato, cucumber, Kalamata olives, 
Spanish onion, feta, lemon 
and oregano dressing 
 
Rocket and Pear Salad $13.0 
Peppery Rocket, fresh pears, Spanish 
onions, parmesan, toasted walnuts, 
honey balsamic dressing



Please notifyour staffof any dietary/allergy requirements 
10% surcharge applies on public holidays 

 

 

 

 
 

We use premium pasture-fed Angus-Hereford yearlings and grain-fed Angus beef from 
Victoria and Tasmania. Our steaks are carefully selected by weight, marbling and 

maturity of highest quality. 
 

 
Short cut Sirloin  200g $26 
120 DAY GRAIN FED, ANGUS, VICTORIA 

 
New Yorker 300g $37 
120 DAY GRAIN FED, ANGUS, VICTORIA 

 

   Tenderloin Fillet 150g/250g               $31/$43 
     120 DAY GRAIN FED, ANGUS, VICTORIA 
 

     T-bone 350g $34 
    120 DAYSGRAIN-FED ANGUS, VICTORIA 
 

 

Cape Grim, Scotch fillet 300g                  $41     
PASTURE FED, MSA 4, TASMANIA 

 
 

   Rump 300g $29 
 RIVERINA BLACK ANGUS, MSA, VICTORIA 

 
 

Rib eye on the bone 400g $45 
GREAT SOUTHERNPINNACLE, MSA, GRASS –FED 

 
 

 
All steaks are served with choice of chips or baked potato 
 

 
Green Peppercorn, Mushroom, Béarnaise, Red Wine $2.5 

Enhance your steaks and salads with award winning finishing vinegars 45 ml$3 
 

Sweet Black Cherry Vinegar 
NATIONALCHAMPIONSYDNEY ROYALSHOW2006 

Blood Plum 
NATIONALCHAMPIONROYALHOBARTFOOD SHOW2008 

Spiced Beetroot 
GOLD MEDAL SYDNEY ROYAL2009, ROYAL HOBART FOOD SHOW2009 

 

 

 
 

Our ribs are cooked sous vide and then finished on an open flame,  
basted, served with chips or baked potato 

HALF RACK FULL RACK 
 

Pork $39 $ 59  
    

Beef $38 $ 55  

  



Please notifyour staffof any dietary/allergy requirements 
10% surcharge applies on public holidays 

 

 

 

 
 

Chicken Breast $29 
Chicken breast basted and grilled, served 

with asparagus and crushed garlic potato 
  

Tasmanian Salmon $29 
Sautéed kale, sunflower seeds and olive oil 

 
Grilled Barramundi $35 

Cauliflower puree and steamed broccolini 
 

Grilled peppers, zucchini & eggplant$24 
Olives, lemon and herb cous cous(V) 

 

 
 

 

 
 

Served on a Brioche bun with lettuce, tomato, pickle, Spanish onion 

Served with chips 
 

Bovine Burger $19 
Hand pressed Angus beef patty grilled on an open 
flame and basted with our special sauce 

 
Bacon and Cheese  $22 
Bovine burger topped with tasty cheese and bacon 

 
Steak Sandwich $25 
Grilled Steak on a Brioche roll with fried onions, 
mixed leaves, tomato and spicy aioli 

 

Chicken Burger $24 
Chicken breast fillet, basted with our  
special sauce and grilled 
 
 
Veggie Burger(v) $18 
Homemade pumpkin and lentil 
Patty with avocado, tomato relish, and sour cream 
 

 

 
 

$8.5 

Steamed greens 
Corn cobs 

Sautéed kale with sunflower seeds and chilli 
Mash potato 
Onion rings 

Roasted pumpkin with flaxseeds 
 
 
 


