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Hand Stretched Pizzas
Margherita 
tomato sugo, mozzarella, basil (v)

add pepperoni +3
add anchovies +2

Carnivore 28
tomato sugo, steak, bacon, pepperoni, chorizo, red onion, mozzarella, chipotle sauce

Field Mushråm (V) 26
mixed mushrooms base, sliced onions, red onion, roasted peppers, spinach, sundried 
tomato, mozzarella, rocket, tru�e cream
King Prawn & Scaop (M) 29
veloute, lemon zest, dill, roquette, pecorino

Kid's Meals
All kids meals come with a drink. Replace chips with broccolini, beans free of charge

Crumbed Chicken & chips 12
Chseburger & Chips 12
fish & Chips (I) 12
pluto pups & chips 12
Carbonara Feéuine 12

Seniors
Available lunch and dinner - 7 days a week (on presentation of senior's card)
gried or baéered coral trout  (DFIO) (I) 20
salad, lemon, tartare sauce, chips
Muèels (GFIO) (DFIO) (A) 20
lemongrass, chilli, ginger, garlic, onion, ciabatta

Salt & Peæer Baby Squid (GFI) (I) 18
chips, salad, aioli, lemon
Chicken Caesar Salad (GFIO) 18
crisp cos, bacon, croutons, parmesan, grilled lemon chicken (anchovies optional)

Chicken Schnitzel 20
chips, salad, gravy, lemon

Desserts 14

sticky date pudding vanilla Ice cream, candied orange, berry compote
green apple mousse apple compote, vanilla sponge, vanilla custard in a crisp tart 
shell gold soil vanilla ice cream
chocolate raspberry coconut pebble (GFI) (VGO*)
rich dark chocolate glaze with a crunchy chocolate oat base with berry compote 
Our kitchens use a wide range of ingredients, and while we take care with every dish, traces of allergens (such as nuts, seafood, shellfish, gluten, sesame, wheat, 
eggs, fungi, and dairy) may be present. We can’t guarantee any menu item is completely free from cross-contamination. If you have any food allergies or dietary 
requirements, please let our team know before ordering so we can provide information to help you make an informed choice.



Breads
Confit Garlic flat Bread (V) 10
add cheese +2
add cheese & bacon +3
Baked Goat's Chýse (V) (CN) 21
housemade sweet spiced ûg & chilli  
jam, almonds, ciabatta

House made focaia (v) 16
beetroot hummus, guacamole, spicy 
capsicum
Baked Taleÿio (v) î
tru�e tapenade, olive oil, focaccia

Sandwiches
Smash Burger 26
double wagyu smash patties, cos 
lettuce, bacon, tomato, cheese, pickle, 
bourbon bbq, mayo, chips
Steak Sandwich 36
ciabatta roll, 180g eye ûllet, aged 
cheddar, tomato, bacon, caramelised 
onion, bourbon bbq, mayo, cos lettuce, 
chips
Fried Chicken Burger 25
southern fried chicken, maple bacon, 
cheese, cos lettuce, tomato, sriracha 
mayo, chips

Salads
Caesar Salad (GFIO*) î
cos lettuce, bacon, croutons, sous vide 
egg, caesar dressing, parmesan,
anchovies optional
Warm Bean Salad (GFI) î
mixed green beans, parmesan & garlic 
sauce, crisp pancetta
Broadleaf Rocket (GFI) 21
parmesan, olive oil, lemon, apple 
vinaigrette, cherry tomatoes

Salad Toæers(GFI) 

parmesan & herb chicken 6
salt & pepper baby squid (i) 6
king prawns(a) 10
marinated beef 10

Shares
Lemon balm peæer
baby squid  (GFI) 19
aioli, lemon

Crispy Fried
Chicken Wings & ranch(GFI) 1/2 Kg 18
bourbon bbq, hot maple lime 
or parmesan herb

1 Kg 24

Japanese tuna Ceviche(I)(GFIO) 25
sashimi grade tuna, chilli, lime, 
fennel pickle, tostada

Dry age býf tartare(GFI) î
pickle, cured egg yolk, caper 
mayo, tapioca chips, seeded 
mustard

Muèels (DFIO) (A) 20
lemongrass, chilli, ginger, 
garlic, onion, ciabatta

Lamb backstrap
skewers (GFI) 21
whipped feta, pickled beetroot, 
lemon, micro herbs

Bone maçow(dFI) î
chimichurri, tostada

Polenta Chips(GFI) (V) 16
black pepper mayo, pecorino

From The Sea(m) 80
lemon pepper baby squid, tuna 
ceviche, tomato relish & creme fraiche 
oysters, stone & wood battered coral 
trout, grilled prawns, tostadas, lemon, 
aioli, tartare

Oysters
Oysters Mignoneée  (a) 1/2 doz ï

doz 54

Oysters Tomato Relish(a) 1/2 doz 35
& creme fraiche doz 56

Oysters Kilpatrick(a) 1/2 doz 35

doz 56

From the Grill

Toæers
salt & pepper baby squid (i)(gfi) 6
prawn veloute (i)(gfi) 10
onion rings 6
bourbon bbq ribs (gfi) 14

Sauces
bourbon glaze | chimichurri | gravy
diane | mushroom | pepper | red wine jus
garlic veloute | aioli | tomato
bbq | tartare | mustard selection

2g Eye Fiet (GFI) 43
Darling Downs Qld

250g Rump (GFI) 30
Maranoa District Qld

3g Porterhouse (GFI) ð
Maranoa District Qld

340g rib fiet (GFI) 56
Maranoa District Qld

250g Mignon (GFI) 46
Darling Downs Qld

450g rib on the bone (GFI) 75
Maranoa District Qld

250gm Lamb Back Strap(GFI) 38

All grilled items are seasoned and 
cooked to perfection and are 
accompanied with signature broadleaf 
salad, chips and choice of sauce (can 
be substituted to mash and veg at no 
extra charge)

Mains
Chicken Parmigiana 29
crumbed schnitzel, parmy sauce, ham, mozzarella cheese,
garden salad, chips
Hand Crumbed Claèic Chicken Schnitzel 26
panko crumbed, chips, garden salad, lemon

Market Fish(M) 36
lemon burnt butter caviar, capers, broccolini, potato parve, lemon
Stone & Wåd baéered coral trout (DFI) (I) 27
garden salad, chips, lemon, chunky tartare sauce

Venison (medium only) (cn) 31
beetroot relish, shaved sprout slaw, pine nut, red wine jus

Parmentier Pie(m) 26
ûsh, prawns, scallops, vermouth cream, aged parmesan, potato, lemon

Seasonal Truþle Chicken (GFI) 29
kipüer potato, garlic green bean, tru�e tapenade & wild mushroom 
duxelles, garlic veloute

Slow cåked pork ribs (GFI) 1/2 rack 36
bourbon bbq sauce, kipüer potatoes, fennel slaw, chives full rack ð

CN Contains Nuts V Vegetarian VO*  Vegetarian Option VG Vegan VGO* Vegan Option
GFI Gluten Free Ingredients GFIO* Gluten Free Ingredients Option DFI Dairy Free Ingredients
DFIO* Dairy Free Ingredients Option   |   Seafåd: A Australian  I Imported M Mixed


