PLATES T0 SHARE

GARLIG BREAD w

ADD GHEESE (v)
ADD CHEESE & BAGON

DIP DUD w

SEASONAL DIPS, OLIVES, SUNDRIED TOMATOES,
CHARGRILLED BABY GARROTS & BROGGOLINI WITH
GARLIC FLATBREAD

SURF AND TURF BOARD o

SLOW COOKED BOURBON BRISKET, HONEY MUSTARD
CHICKEN WINGS, LEMON PEPPER CALAMARI, GHILLI
PRAWNS, CORN RIBS, AIOLI, GHILLI MAYQ, SALAD &
COLESLAW

SNACKS

LEMON PEPPER CALAMARI orn e
FLASH FRIED, LEMON & AIOLI

CRISPY PORK SLIDERS (3)
WITH PICKLED VEGETABLES & GHILLI

CHILLI PRAWNS (5] u
WITH PICKLED PAPAYA

BUTTERNUT PUMPKIN & GORN
FRITTERS (5) w

WITH GREEN HOMMUS & SHAVED FENNEL SLAW

OVEN BAKED ZUGCHINI WEDGES w19

PARMESAN CRUMB & BLAGK GARLIC MAYONNAISE

HONEY MUSTARD GHICKEN WINGS (5) 17

CRISPY WINGS COATED IN HONEY MUSTARD WITH
CHIPOTLE MAYONNAISE

SIDES

GH'PS (V) (GFI) (DFI) 9
ROSEMARY SALT & AIOLI

BUTTERED GREENS w e en 12
ALMOND FLAKES

GARDEN SALAD e or 0

MAINS

CHICKEN PARMIGIANA

HOUSE CRUMBED SCHNITZEL, PARMA SAUGE, HAM,
MOZZARELLA, GHIPS & SALAD

CHICKEN SCHNITZEL

HOUSE CRUMBED SCHNITZEL, LEMON WEDGE, GRAVY, CHIPS
& SALAD

FISH & GHIPS wrn o

BEER BATTERED FISH, LEMON, TARTARE SAUGE, GHIPS &
SALAD

GRISPY PORK BELLY

APPLE & PUMPKIN PUREE, ROASTED BABY GARROTS &
BROCGOLINI

GHIGKEN BALLOTINE o

CHIGKEN BREAST FILLED WITH APRICOT & SPINACH,
WRAPPED IN PROSCIUTTO WITH TOMATO BUTTER SAUCE &
ROASTED VEGETABLES

SPINAGH & RIGOTTA TORTELLINI o em n

SUNDRIED TOMATOES, SPINACH, MUSHROOM IN A GREAMY
WHITE WINE SAUGE & WALNUT GRUMBLE

BURGERS

FULL HOUSE cen

BEEF PATTY, BACON, EGG, ONION JAM, CHEDDAR
CHEESE, PICKLE, LETTUCE, TOMATO & BURGER
SAUCE

SOUTHERN CHIGKEN STACKER (v

CRISPY FRIED GHIGKEN BREAST, SLAW,
JALAPENOS & SMOKEY CHIPOTLE MAYO

BEEF BRISKET MELT

SLOW COOKED BOURBON BEEF, IN TURKISH BREAD
WITH CHEESE, PICKLES, CARAMELISED ONION &
HORSERADISH MAYONNAISE

THE BELLO BURGER woevor o
GRILLED BALSAMIC PORTOBELLO MUSHROOMS,
LETTUCE, TOMATO, GOAT CHEESE, RED ONION &
TRUFFLE MAYONNAISE

FRESH PICKS

GAESAR SALAD w 23

COS LETTUGE, BAGON, CROUTONS, EGG, CAESAR
DRESSING, PARMESAN & ANGHOVIES

SANTORINI LAMB SALAD e 39

MARINATED LAMB BACKSTRAP SERVED OVER
TOMATOES, CUGUMBER, RED ONION, GREEN
OLIVES, FETA & TZATZIKI

FIESTA BOWL wvenoy orn

AVOCADO, BLACK BEANS, CORIANDER, GOS
LETTUGE, TORTILLA CHIPS, CORN & TOMATO
SALSA, MAPLE LIME DRESSING

ADD ATOPPER

GRILLED CHICKEN BREAST tcen (o
LEMON PEPPER CALAMARI w ek orn
GRILLED PRAWNS (4) wy i o

BBQ BRISKET

RUMP 2500
3009 ANGUS PORTERHOUSE e

3200 SCOTGH FILLET

YOUR CHOIGE OF SAUCE
GRAVY wrn, BLUE GHEESE SAUGE rn, GARLIC
& HERB BUTTER wro, MUSHROOM tern, PEPPER e

GARLIC PRAWNS (4) m e

LEMON PEPPER CALAMARI 0 e (o
BACON & EGG tern

ONION RINGS

PIZIAS

SALAMI m e
PESTO & ANCHOVIES

MEDITERRANEAN w wena

SWEET POTATO, GHERRY TOMATOES. GAPSIGUM, ONION,
SPINACH & OLIVES

GOAT CHEESE

CARAMELISED ONION, SPINAGH, MUSHROOM &
PROSCUITTO

TANDOORI

CHICKEN, SPICED POTATOES, CORIANDER, FRESH GHILLI &
MANGO GHUTNEY

SOMETHING SWEET

WALNUT BROWNIE e
WITH CHOCOLATE SAUCE & ENGLISH TOFFEE ICE CREAM

BELGIAN WAFFLES

WITH POAGHED PEARS, WARM BERRY COMPOTE & ENGLISH
TOFFEE IGE CREAM

WARM APPLE GRUMBLE cn

WITH SEASONAL BERRIES & GUSTARD

UNDER 10°S

CHIGKEN TENDERS & GHIPS

GCHEESEBURGER & GHIPS e
FISH & GHIPS o o

PENNE, NAPOLI & CHEESE w

SENIORS

BEEF BURGUNDY PIE

SERVED WITH ROAST POTATO & VEGETABLES

LEMON PEPPER

CALAMARI e o 19.9
CHIPS, SALAD & AIOLI

FISH & GHIPS w ern wr 19.9

BEER BATTERED FISH, CHIPS, SALAD, LEMON &
TARTARE SAUGE

CHIGKEN SCHNITZEL 1

HOUSE CRUMBED SGHNITZEL, LEMON WEDGE,
GRAVY, CHIPS & SALAD

UPGRADE TO PARMIGIANA

SALMONn 30

3 PRESSED POTATO CAKE, BUTTERED BROGGOLINI &
LEMON BUTTER SAUGE

92

e SPICED KANGAROO FILLETun 38

SUMAC, SWEET POTATO MASH, ROASTED BABY BEETS
& RED GURRANT JUS

BEEF MIGNON cr» 18

WRAPPED IN PROSCIUTTO WITH CRISPY LAYERED
POTATOES, BUTTERED BABY CARROTS, BROCGOLINI &
RED WINE JUS

FOOD ALLERGIES

Plgase be aware that all care is taken when catering for pecial requirements. It must be noted that within the premises we handle nuts, seafood, shellfish, esame seeds,  10%0 Public holiday
wheat flour, eggs, fungi and dairy products. Guests' requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner. ~ surcharge

[GN) CONTAINS NUTS (GFI) GLUTEN FREE INGREDIENTS (DFI) DAIRY FREE INGREDIENTS (V) VEGETARIAN
[VGNO) VEGAN OPTION (A) AUSTRALIAN SEAFOOD (1) IMPORTED SEAFOOD (M) MIXED SEAFOOD




EVERY DAY 1S
A GOOD DAY
FOR SOME
EATS




