House Battered Fish and Chips $26.0
Beer battered flathead fillets, house salad, beer battered chips, and tartare
sauce.

Smashed Avocado (GFO/Vego option) $23.0
2 free range poached eggs on tomato waffles, with a citrus and red onion
smash, cherry tomatoes and smoked bacon, finished with balsamic glaze.

Eggs Benedict (Gro) $24.0
2 free range poached eggs, thick cut locally sourced bread, toasted with
wilted baby spinach, fresh avocado, house-made hollandaise sauce with
your choice of smoked salmon, smoked bacon or ham.

Hula Pork Burger $26.0

Slow cooked sweet and spicy pork on a toasted focaccia with lettuce,
tomato, grilled pineapple with garlic sauce and beer battered chips.

Chef’s Soup Of The Day (GFo) $15.0
Ask your waitress for today’s soup, served with locally sourced Vienna, thick
cut and toasted.

Add Chicken or bacon. $6.0

Scotch Fillet Steak (GFo) $38.0
Grilled scotch fillet steak, with beer battered chips, house salad and red
wine jus.

Vlietnamese Beef Stir Fry (Fo) $30.0
Tender eye fillet strips, tossed with fresh vegetables and our house-made
Vietnamese sauce and steamed white rice.

Southern Fried Chicken Burger $26.0

Crispy chicken, coated in Southern spices on a toasted sesame bun with
pickles, lettuce, tomato and aioli. Served with beer battered chips.

Atlantic Salmon Fillet (GFo) $36.0
Honey and garlic infused salmon fillet on crispy chat potatoes and
seasoned vegetables.

Mediterranean Pasta $25.0
Semi-dried tomatoes, zucchini, olives, baby spinach in a Napoli sauce,
finished with Meredith’s goat's fetta and shaved parmesen cheese.

Add Chicken or bacon. $6.0

Warm lamb kofta salad (GFo) $25.0

Garlic broccolini, Dutch carrots, roasted pumpkin, cucumber, cherry
tomatoes, red onion and pepitas with a hommus dressing.

Please inform staff of any dietary requirements when you place your order.



