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S T A R T E R S  &  S H A R E  F O O D 
Lunch - 11:30 until 5 pm & Dinner - 5:30 pm until 8:45 pm

Crunchy Garlic & Herb Turkish Bread V	  7

Chips V, GFA
With gravy or aioli	  7

Sweet Potato Wedges GF, V
With sriracha mayo 	 10

Steamed Veggies GF, VE

Tossed with salt, pepper & olive oil	 	 10

Wild Mushroom Arancini V
With turmeric mayonnaise	 16

S A L A D S  &  V E G

Crispy Karaage Chicken Salad GF	
With sprout, daikon salad, sweet soy, kewpie mayo,	  20 
pickled pink ginger & sesame seeds 	
 Leeuwin Estate Riesling 

Salt & Pepper Squid GF	
With a crispy thai inspired raw vegetable salad 	 22
& nahm jim dressing 	
 La La Land Pinot Gris

Roast Vegetable Nourish Bowl GF, VE
Quinoa, pickled cabbage, roasted chickpeas & red harissa 	 18
  Leeuwin Estate Riesling

B U R G E R S
All served on locally made brioche bun with chips GFA

The Beef Works! 
Grass fed beef pattie, smoky bacon, house-pickles, 	 18 
jack cheese, lettuce, tomato, house BBQ sauce & aioli	  
 Coopers Pale

Roast Mushroom & Haloumi Burger V 
With avocado, sriracha mayo, lettuce & tomato 	 16
 Leo Rooster Pinot Grigio 

Japanese Crispy Karaage Chicken Burger
With wakame sprout salad, lettuce, tomato, kewpie mayo & hot sauce	 16 
 Leeuwin Estate Riesling or Furphy

T H E  R E G U L A R S

Stone & Wood Battered Parrot Fish 
Served with chips, mixed leaf salad, lemon & house tartare	  S 13	 L 18 
 Stone & Wood

Panko Crumbed Chicken Schnitzel GFA
Served with chips, mixed leaf salad & lemon	 20
 Fat Bastard Chardonnay

Chicken Parmigiana GFA
Double smoked leg ham, napolitano sauce, melted mozzarella 	 22 
with chips & mixed leaf salad	
 Reverie Rose

M A I N S

250g Cape Byron Rump Steak GFA
With chips, garden salad & sauce: mushroom or gravy 	 26
 D’arenburg Footbolt Shiraz

300g Prime Rib Scotch Fillet
On mash with sprout salad & creamy rosemary, peppercorn sauce 	 32
 Two Hands Shiraz

Rich Braised Beef Casserole
With creamy mash, greens & cheesy herb crust 	 22
 Mojo Cab Sauv

Southern-Fried Chicken/Cauliflower GF
Two pieces of Southern-fried chicken (or cauliflower) 
with house pickles, slaw, hot sauce & chips					             18
 Coopers XPA 

Fish of the Day 
Depending on market availability 	

K I D S
All $10 for children under 12 year

Tempura Chicken Nuggets 
With chips or salad & tomato sauce

Crumbed Whiting
With chips or salad & tartare sauce 

Beef Burger 
Ground beef, cheese, chips & tomato sauce

Linguine Bolognaise or Napolitana
With cheddar

M O N D AY

Kids Eat Free 
Purchase one adult meal  
& get one kids meal free 

Mexican Mondays 
Nachos, tacos, burritos, mex kids 

meals, house fried corn chips 

Happy Hour All Day 
$12 Margarita cocktails!

$5 Corona cans

T U E S D AY

Pubcard Jackpot Draw 
5 pm -  8 pm 

$5 Tinnie Tuesdays 

$14 Southern Fried Chicken

W E D N E S D AY 

Hump Day Rump Day
$15 grain fed 

rump steak

T H U R S D AY 

$12 Schnitzel Night 
Choice of three toppings: 

- Traditional with gravy or lemon 
- Hawaiian 

- Parmigiana 

F R I D AY 

Pubcard Jackpot Draw 
5 pm - 8 pm 

Raffles
 

S AT U R D AY 

Mates Rates  
From 2 pm - 5 pm

Punter’s Club 

Super Six Competition 
 

S U N D AY 

Sunday Roast
from 5:30 pm

W H AT ’ S  O N 



S PA R K L I N G  &  C H A M PAG N E Bottle 150ml 250ml

Chain of Fire Sparkling Brut
South East Australia

22 6 8

Deakin Moscato
Murray Darling, Victoria

24 6 8

Pete’s Pure Prosecco
Wentworth, New South Wales

29 8 12

Storm Bay Sparkling
Coal River Valley, Tasmania

49

Louis Roederer NV Brut Premier O
Reims, Champagne, France

120

W H I T E  W I N E

Taylors ‘Hotelier’ Pinot Gris
Clare Valley, South Australia

28 8 12

Chain of Fire Semillon Sauvignon Blanc
South East Australia

22 6 8

Leo Rooster Pinot Grigio
South East Australia

28

Fat Bastard Chardonnay
California, USA

30 8 12

La La Land Pinot Gris VE
Central Victoria

30

Tai Nui Sauvignon Blanc
Marlborough, New Zealand

30 8 12

Leeuwin Estate Art Series Riesling
Margaret River, Western Australia

35 8 12

Shaw + Smith Sauvignon Blanc
Adelaide Hills, South Australia

45

Dog Point Sauvignon Blanc O
Marlborough, New Zealand

45

Voyager Chardonnay
Margaret River, Western Australia

45

R E D  W I N E Bottle 150ml 250ml

Taylors ‘Hotelier’ Shiraz
Wrattonbully, South Australia

28 8 12

Chain of Fire Shiraz Cabernet
South East Australia

22 6 8

Taylors Promised Land Merlot
Alburn, South Australia

24

Leo Rooster Pinot Noir
South East Australia

28 8 12

Stump Jump Cabernet Merlot VE
McLaren Vale, South Australia

28 8 12

d’Arenburg Footbolt Shiraz
McLaren Vale, South Australia

30

Mojo Cabernet Sauvignon VE
McLaren Vale, South Australia

30 8 12

Jericho Tempranillo VE
Adelaide Hills, South Australia

35

Red Claw by Yabby Lake Pinot Noir VE
Mornington Peninsula, Victoria

45 12 17

2018 Two Hands ‘Gnarly Dudes’ Shiraz
Barossa Valley, South Australia

45

R O S É Bottle 150ml 250ml

Leo Rooster Rosé
South East Australia

28

Reverie Rosé
Pays D’oc, France

30 8 12

Cullen Dancing in the Moonlight Rosé  O
Margaret River, Western Australia

35

C O C K TA I L S
Daily from 10 am  

Happy hour 4 pm - 6 pm

Aperol Spritz 
Aperol, prosecco with soda & ice, finished with a big slice of fresh orange 	 12 
Orange juice optional 	

Brookie’s Slow Gin 
Served with lemon & spiced ginger beer 	 11

Cosmopolitan 
Ketel one vodka, triple sec, cranberry, fresh lime juice, shaken with ice 	 15

Espresso Martini 
Ketel one vodka, kahlua & sugar syrup, with a double shot of espresso 	 15

Mojito 
Pampero rum, muddled lime, fresh mint leaves, sugar syrup, 	 15 
topped with soda & ice 	

Margarita 
Tequila, triple sec, fresh lemon, lime juice, sugar syrup & a salt-crusted rim 	 15

Bloody Mary
The old classic. Vodka, tomato juice, tabasco, worcestershire sauce, 	 15 
salt, pepper with a squeeze of lemon & a celery spear	

M O N D AY

Kids Eat Free 
Purchase one adult meal  
& get one kids meal free 

Mexican Mondays 
Nachos, tacos, burritos, mex kids 

meals, house fried corn chips 

Happy Hour All Day 
$12 Margarita cocktails!

$5 Corona cans

T U E S D AY

Pubcard Jackpot Draw 
5 pm -  8 pm 

$5 Tinnie Tuesdays 

$14 Southern Fried Chicken

W E D N E S D AY 

Hump Day Rump Day
$15 grain fed 

rump steak

T H U R S D AY 

$12 Schnitzel Night 
Choice of three toppings: 

- Traditional with gravy or lemon 
- Hawaiian 

- Parmigiana 
 

F R I D AY 

Pubcard Jackpot Draw 
5 pm - 8 pm 

Raffles

S AT U R D AY 

Mates Rates  
From 2 pm - 5 pm

Punter’s Club 

Super Six Competition 
 
 

S U N D AY 

Sunday Roast
from 5:30 pm

W H AT ’ S  O N 
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O	 Organic

VE	 Vegan



B R E A K F A S T 
7 am – 11 am

Bread Social Sourdough	
With house jam	 6

Bacon & Egg Roll GFA	
Bacon, fried egg & cheese on toasted brioche	 7

Brekky Burrito	
Bacon, egg, avocado, house beans, cheese,
spinach, sriracha mayo & house BBQ 	 12

Smashed Avocado VE
Smashed avocado on Bread Social sourdough 
with lemon, pistachio dukkah & herby salad                               15
	
Coco Macca Granola GF, VE
House granola, loaded with nuts & seeds, finished
with probiotic coconut yoghurt & fresh berries	  10
	

Brekky Burger
Fried egg, hashbrown, bacon, lettuce, tomato, 
grandma’s relish, jack cheddar 
& smashed avo on panini	  12
	

Farmers Market Bowl V, GF	
Roasted & steamed seasonal veggies with 
poached egg, avocado, haloumi, quinoa, 
salsa verde & toasted seeds 	 18
	

Ham, Cheese & Tomato Toastie	
Leg ham, Swiss cheese & tomato, on thick-cut bread	  8

D R I N K S

Tea & Coffee 
Amoré organic coffee	        from 3.5	
House made chai	
Assortment of teas 

Milkshakes	 4.5 

Thickshakes	 6.5 
Chocolate, vanilla, strawberry, caramel, cherry ripe, coffee
	

Iced Chocolate/Coffee	
Topped with ice cream & whipped cream 	 5.5

F R E S H  J U I C E S  & 
S M O O T H I E S  

All $8 • 7 am - 3 pm 

Anti-Hangover 
Apple, orange, carrot & ginger 

Detox 
Carrot, beetroot, spinach, celery & apple 

Anti-Stress 
Pineapple, strawberry, apple & mint 

Cucumber Cooler 
Cucumber, apple, carrot & lime 

Citrus Self Down
Orange, lemon, kiwi & mint 

Juicy That Guy 
Pineapple, orange & kiwi 

Acai Energy Smoothie VE 
Organic acai, banana, berries & coconut water 

Cacao Crazy 	
Raw cacao, banana, honey,	 Add Espresso Shot +2
ice cream & milk 	

Banana Booster 
Banana, ice cream, skim milk & a pinch of cinnamon

Power Fix VE 
Plant protein, macadamia, peanut butter,  
banana, coconut water 

Berry Buzz 
Blueberries, raspberries, strawberries, ice cream & milk 

GFA	 Gluten Free Available
GF	 Gluten Free
VE	 Vegan
V	 Vegetarian
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Bacon & Egg Roll & Coffee 	 9.5

Brekky Burger & Coffee 	 14

Freshly Baked Muffin & Coffee 	 6 


