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F O O D  A L L E R G Y  N O T I C E
Please be advised that food prepared here may contain these ingredients: Milk, Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish.

 Gluten Free       Vegetarian        Spicy        Healthy        Dairy Free

begin with:
vietnamese spring rolls  

nam jim • pickled veg • coconut peanut crumble 

crispy salt & pepper squid 
garlic • chilli • shallot • sriracha mayo

+
our 3 signature sliders: 

angus royale with cheese

slow’n’low smoked & pulled pork brisket

twice cooked “southern style” fried chicken 

a
signature fries 3 ways 

+
your choice of flatbread pizzetta:

chipotle chicken & smoked chorizo
or

margherita 
or

classic italian pepperoni

- 75 -

complete your experience, add a:

gold class sundae
vanilla ice cream • chocolate caramel fudge • honeycomb 

waffles • malt crispy bits • caramel popcorn • whipped cream
and a cherry on top

- 15 -

bottle of house wine

S I G N AT U R E 
E X P E R I E N C E
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 Gluten Free       Vegetarian        Spicy        Healthy        Dairy Free

S M A L L  P L A T E S

5  F O R  $ 7 9
any 5 small plates

skin on french fries 
lemon aioli • tomato ketchup

12

sweet potato fries 
sriracha mayo

12.5

signature fries 3 ways 
skin on french fries • sweet potato fries 

beer battered onion rings 
secret sauce & tomato ketchup 

18

twice cooked buffalo chicken wings  
maple chipotle bbq • blue cheese dressing • celery 

19.5

vietnamese spring rolls 
nam jim • pickled veg • coconut peanut crumble 

vegetarian version available on request   
18

golden 4 cheese arancini 
lemon aioli • parmesan 

18.5

grilled chicken teriyaki skewers 
 shallot • miso mayo 

19

dynamite spicy tuna sashimi tacos   
avocado cream • black sesame • sriracha mayo  

18

crispy salt & pepper squid  
garlic • chilli • shallot • sriracha mayo 

19

pan fried pork & prawn gyoza 
ponzu • shallots 

18.5
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S L I D E R S 
&  D O G S

served with our signature  
skin on french fries 

27

angus royale with cheese 
onion jam • super melt american cheddar 

beer battered onion ring • smokey bbq sauce 
aioli • butter toasted brioche

add crispy bacon +3 

classic “LA style” cheeseburger 
secret sauce • greens • tomato • pickles • sautéed onions 

super melt american cheddar • butter toasted brioche
add crispy bacon +3 

slow’n’low smoked & pulled pork brisket
smokey bbq sauce • coleslaw • chipotle aioli • charcoal bun

twice cooked “southern style” fried chicken 
coleslaw • sriracha mayo • coriander • milk bun

the hot dog
cheese sauce • yellow mustard • bacon • sautéed onions

B A O S
23 

pork belly bao buns 
teriyaki bbq sauce • kewpie mayo • pickled cucumber 

 coconut peanut crumble

karaage chicken bao buns
kimchi • pickled cucumber • sriracha mayo 

coconut peanut crumble • coriander

spicy tempura prawn bao buns 
sriracha mayo • lettuce • avocado • ponzu • nori • sesame seeds

F L A T B R E A D 
P I Z Z E T T A

19.5

chipotle chicken & smoked chorizo
red peppers • onion jam • coriander

margherita 
heirloom tomatoes • confit garlic • parmesan crumble  

baby basil

classic italian pepperoni 
san marzano tomato • buffalo mozzarella • parmesan

N A C H O S
25

our signature nachos to share   
white corn tortillas • slow’n’low cooked chilli beef 

black beans • cheddar  • sour cream • spiced avocado 
tomato salsa • jalapenos

F I S H  &  C H I P S
25

fish & chips 
panko crumbed hiramasa kingfish 

chips • tartare • lemon

 Gluten Free       Vegetarian        Spicy        Healthy        Dairy Free
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S U N D A E S
24

gold class sundae
our creamy vanilla bean ice cream 

old school chocolate and caramel fudge • honeycomb 
waffles • malt crispy bits • salted caramel popcorn 

whipped cream & a cherry on top

“after dinner mint” sundae
after dinner mint ice cream • old school chocolate fudge 

oreo crumble • choc malt crispy bits 
whipped cream • peppermint crisp

W A F F L E S  
&  D O N U T S

19

“smores” waffles & ice cream
toasted marshmallows • oreo cracker crumble 

honeycomb • rich chocolate fudge • vanilla ice cream

nutella donuts
warm nutella • callebaut chocolate crispies 

vanilla bean ice cream

churros
cinnamon sugar • salted caramel fudge

S W E E T S death by chocolate brownie 
rich chocolate glacé • salted caramel popcorn 
raspberry crumble • chocolate mud ice cream  

18

devonshire tea
freshly baked buttermilk scones • cream 

strawberry jam • lots of icing sugar • pot of tea  
16

C H E E S E
by 

Australia on a plate 
16.5 each

tasting plate 
32

maffra cloth bound vintage cheddar - tas
or

woodside charelston triple cream brie - sa
or

holy goat la luna - sutton grange vic

served with
quince compote • charcoal crispbread  

kurrajong kitchen lavosh 
honeycomb • house vienna walnuts

K I D S ’  M E N U
( kids under 12 )

cheeseburger slider & fries 
12.5

crispy chicken & fries 
12.5

ice cream sundae 
10

 Gluten Free       Vegetarian        Spicy        Healthy        Dairy Free
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D E L U X 
T H I C K S H A K E S

14.5

add rum or baileys 
19.5

gone bananas
salted caramel shake • bananas 

honeycomb • caramel fudge • vanilla cream 
cookie crumble 

nutella doughnut
chocolate shake • nutella filled doughnut 

chocolate fudge • vanilla cream • oreo crumble 
salted caramel popcorn 

L I Q U E U R S baileys • frangelico • southern comfort • cointreau 
kahlua • malibu

liqueur coffees:
french - cointreau & kahlua
jamaican - rum & tia maria

mexican – kahlua
irish - baileys

N O N - A L C O H O L I C 
B E V E R A G E S

 

coke • diet coke • coke zero • sprite • lift 
lemon lime & bitters

5.2

capi still water 750ml
9.9

capi sparkling water 750ml
9.9

juice
6

smoothie
banana, mixed berry 

9

plain or malteser coffee frappiato 
blended ice coffee with milk & ice cream

9

coffee • hot chocolate
skim, soy & decaf available

cup 4.5   mug 5.5

tea selection 
mint • earl grey • english breakfast • pure green • forest fruit

4.5
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C O C K T A I L S
espresso martini 

vodka, patron xo, espresso, vanilla, 
cinnamon

lychee margarita  
cazadores tequila, lychee syrup,  

fresh lime 

watermelon caprioska  
42 below vodka, watermelon syrup,  

fresh lime 

toblerone 
kahlua, baileys, frangelico, milk,  

chocolate

seventh art 
bacardi rum, lemon, sugar, caramel 

popcorn, herbal liqueur

miami vice mojito 
bacardi rum, fresh lime, sugar syrup, 

passionfruit, mint leaves, soda

long island iced tea 
cazadores tequila, eristoff vodka,  

bacardi, larios gin, triple sec,  
fresh lime, coke, sugar 

french martini 
eristoff vodka, chambord,  

pineapple juice

madmen old fashioned 
maker’s mark bourbon, vanilla sugar, 

angostura and orange bitters

sex and the city cosmopolitan 
ketel one citroen, solerno blood orange 

liqueur, fresh lime, cranberry juice 

meet the fockers collins  
bombay sapphire gin,  

elderflower cordial, fresh lemon,  
soda, cucumber

S P I R I T S
gin

larios
tanqueray

bombay sapphire

vodka
eristoff

42 below
belvedere

grey goose

rum
cruzan
bacardi

bundaberg rum up  
bacardi fuego

tequila 
cazadores blanco

patron xo

bourbon
jim beam white label

maker’s mark 
maker’s 46

scotch & whiskey
dewar’s white label

canadian club
suntory kakubin  

jack daniel’s
glenlivet

johnnie walker black

B E E R S  -  B O T T L E D
asahi

corona
heineken

peroni
pure blonde

james squire 150 lashes
hahn super dry
boag’s premium

little creatures pale ale
XXXX gold

boag’s premium light
pipsqueak cider

somersby apple cider
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H O U S E  W I N E S
white

red

sparkling

C H A M P A G N E
g.h. mumm brut  
cordon rouge nv  

reims, france

perrier-jouët  
grand brut nv 

epernay, france

S P A R K L I N G  W I N E
ninth island nv 
pipers river, tas

canaletto prosecco nv veneto, italy

mojo moscato 
langhorne creek, sa 

S A U V I G N O N  B L A N C , 
S E M I L L O N  &  B L E N D S

tai nui sauvignon 
blanc 2015 

marlborough, nz

o’leary walker  
sauvignon blanc 2015 

adelaide hills, sa

fraser gallop semillon  
sauvignon blanc 2015 

margaret river, wa

keith tulloch semillon 2014 
hunter valley, nsw

shaw & smith  
sauvignon blanc 2015 

adelaide hills, sa

R I E S L I N G 
dal zotto 2014 
king valley, vic

mitchell watervale 2014 
clare valley, sa

mesh 2015 
eden valley, sa

C H A R D O N N A Y 
little yering 2014 
yarra valley, vic

sticks 2014 
yarra valley, vic

red claw 2014 
mornington peninsula, vic

hay shed hill 2015 
margaret river, wa

O T H E R  W H I T E S
pizzini pinot 
grigio 2015 

king valley, vic

breganze savardo  
pinot grigio 2014 

veneto, italy

ross hill pinnacle 
pinot gris 2015 

orange, nsw

R O S E
domaine de triennes 2015 

provence, france

cake rose 2015 
coonawarra, sa

Vintages subject to change.
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P I N O T  N O I R 
little yering 2014 
yarra valley, vic

crowded house 2013 
nelson/marlborough, nz

snake & herring 2016 
great southern, wa

faiveley bourgogne  
rouge 2013 

burgundy, france

dalrymple estate 2015 
pipers river, tas

S H I R A Z  &  B L E N D S
thorn-clarke  

sandpiper 2015 
barossa valley, sa

mt. langi cliff 
edge 2013 

grampians, vic

mitchell  
peppertree 2012 
clare valley, sa

ross hill pinnacle 2014 
orange, nsw

C A B E R N E T  
S A U V I G N O N  &  B L E N D S

xanadu exmoor cabernet 
sauvignon 2013 

margaret river, wa

woodstock cabernet  
sauvignon 2014 
mclaren vale, sa

penley tolmer cabernet 
sauvignon 2013 
coonawarra, sa

O T H E R  R E D S 
bodegas del 

mundo valdemoreda 
tempranillo 2013 

rioja, spain

alamos malbec 2015 
mendoza, argentina

prunotto barbera  
d’alba 2014 

piedmont, italy

D E S S E R T  W I N E
mitchell noble  
semillon 2014 
clare valley, sa

mt. horrocks cordon  
cut riesling 2014 
clare valley, sa

F O R T I F I E D S  & 
S H E R R Y

90ml

chambers rutherglen muscat 
rutherglen, vic

warre’s otima 10yr tawny port 
oporto, portugal

valdespino manzanilla 
jerez, spain

Vintages subject to change.


