SMALL PLATES
SOURDOUGH COB
Warm crusty sourdough served w/ your choice of:
- Garlic & herb butter
1
=Salt flakes, cracked pepper, confit garlic, balsamic & olive oil
12

-Hummus dip, labneh, hazelnut dukkah & kalamata olives— May contain traces of nuts

13
SATAY POPCORN CHICKEN

Golden fried chicken bites, fragrant satay sauce, curried salt

sprinkle & a roasted peanut salad-  Mey contain traces of nuts

22
ITALIAN CRISPY FRIED SQUID (GF)
Herb, garlic & pepper crust, garlic aioli, rocket, basil oil & lemon
20
HANDMADE STEAMED BBQ CHICKEN BUN (2)
Sweel & spicy soy dipping sauce, fried rice noodles
& black sesame
[
FLAMED TERIYAKI STEAK SKEWERS (2)
Black Angus rump, sweet teriyaki glaze, pickled ginger,

green shallots & roast sesame sauce
18
CRISPY FISH TACOS (2)
Battered gold band snapper, slaw,
mango chutney, pickled fennel & coriander
20
MUSHROOM TACOS (2, V)
Grilled soy mushrooms, house-smoked tofu, plant based aioli,

guacamole, leafy greens, pickled fennel & coriander
20
CHILLED LOCAL TIGER PRAWNS

w/ classic cocktail sauce, garlic aioli & lemon

22
SIDES
POTATO WEDGES SWEET POTATO FRIES
w/ sweet chilli & sour cream w/ sweet chilli & aioli
2 4
TEMPURA SNAPPER STEAKHOUSE CHIPS
2 pieces, w/ tartare sauce w/ aioli & tomato sauce
8 10

$14 KIDS MENU

Served w/ chips salad & tomato sauce
BATTERED FISH / CRUMBED CALAMARI
cHEESEBURGER / CHICKEN NUGGETS

15% SURCHARGE ON ALL PUBLIC HOLIDAYS

LARGE PLATES
TWICE COOKED BBQ PORK BELLY

Flame grilled tender pork belly, beer battered onion rings, potato
BAR & GRILL wedges, creamy slaw, black truffle mustard, hickory BBQ sauce & pickles
36
ALL DAY MENU / 1200PM - CLOSE CHICKEN SCHNITZEL
BETWEEN YOUR BUNS crumbed chicken breast, steakhouse chips, house salad & lemon
All burgers are served w/ steakhouse chips 26
oA/ 11337 LLasy (Had 420U Schnitzel topped w/i:locI:iKhnEir': &Plr:(l)zzilrjILAst?khouse chips & salad
Low & slow tender BBQ beef brisket, double cheese, house pickles, RE PEs 2 ’ 2
black truffle mustard mayo, in a brioche bun RUMP STEAK
26 . -
ELLIS BURGER 250gm char q.r|IIed rump stgdk, cooked to your liking, w/ house gravy,
. . steakhouse chips, confit garlic, smokey herbed salt flakes & house salad
Angus beef palty, bacon, caramelised onion jam, 3
eqg, cheese, lettuce, tomato & beetroot SCOTCH FILLET STEAK
28 . .
CHICKEN SCHNITZEL & BACON BURGER 300gm char-grilled scotch fillet steak, cooked to your liking, w/ house

ravy, steakhouse chips, confit garlic, smokey herbed salt flakes
Crumbed chicken breast, crispy smokehouse bacon, mango aioli, grevt, steaknod 1 & Rt;usq;s:alod Y ot e

baby cos & cheese, in a potato bun 43

24 FISH & CHIPS

REEF FISH BURGER . ) ,
C battered teakh hips, salad, dill tartare & |
Battered snapper fillets, lettuce, tomato, red onion & chunky dill tartare 2 LE (I ST ) 5 ggse Enips, salad, dift tartare < 1emon

23
VEGAN CHEESEBURGER (VG) VEGE .NACHO.S (G.F’ V)
Slow roasted pumpkin, corn chips, spiced tomato, beans,

Char-grilled plant based burger pleg, vegan cheese, lettuce, mozzarella, sour cream, quacamole & jalapenos
tomata, tomato seuce & mustard in @ vegan potato bun (vegan option available w/ plant-based aioli & vegan cheese)

23
28
THE GREEN STUFF BEEF NACHOS (GF)
SUNSHINE BOWL (VG) Rubbed & smoked pulled beef brisket, tomato & bean salsa,
fresh seasonal greens, wok fried edamame, soba noodles, house-smoked tofu, corn chips, mozzarelle, sour;zredm, LI G el

avocado, fermented kraut, roasted pepita, snow-pea sprouts, green shallots,
black sesame w/ a roast-sesame dressing _ DAILY PIZZA ' _
21 12" Pizza- please check at the bar for today's special

GREEN GODDESS SMOKED SALMON SALAD BOWL 19
In-house hot smoked Atlantic salmon, fresh greens, Danish fettq, red onion, OVEN-BAKED LOADED CHEESY CHIPS

fried capers, avocado, charred flatbread w/ greed goddess dressing Cherry wood-smoked chicken breast, crispy bacon. green chilli

20 guacamole, coriander & sour cream
SOUTHWEST SMOKED CHICKEN RANCH SALAD 18
Apple wood-smoked chicken breast, crispy baby cos, charred sweet corn, GET A LITTLE SAUCEY
guacamole, sourdough, garlic croutons, red onion & cream ranch dressing Add a side of SAUCE + $2
26 RANCH DRESSING / TARTARE / GARLIC AIOLI / SRIRACHA
GARDEN SALAD (GF, V) TOMATO RELISH / SOUR CREAM / SWEET CHILL] / GUACAMOLE
Mixed leaves, tomatoes, cucumber & red onion w/ a house dressing GREEN JALAPENO SRIRACHA / TOMATO SAUCE / BBQ SAUCE
Salads may contain traces of nli Advise staff if you have an allergy Add a side Of HOUSE GRAVY + $3

<



