SNACKS

Sydney Rock Oysters GF,oF
Freshly shucked Sydney Rock oysters, served with mignonette dressing and lemon

House Marinated Olives cf, v, bF

House-made Spiced Hummus v
Creamy hummus, served with chargrilled baguette, fragrant herbs and spices.

Guacamole & Chips GF v, DF
Fresh avocado, lime, red onion, coriander and jalapeno. Served with house-made
tortilla chips.

Zucchini Flowers (3) v
Lightly battered zucchini flowers, stuffed with ricotta and parmesan cheese, finished
with shaved pecorino and truffle oil.

Wings Your Way (10)
Choice of buffalo, smokey BBQ, blue cheese or ranch dressing (served on the side).

Impossible Meatballs - Vegetarian (3) v
Plant based meatballs in tomato sugo, with whipped burrata and garlic crostini.

TO SHARE

Fried Cauliflower Popcorn v
Crispy cauliflower bites, served with chipotle mayo and roasted seeds.

Salt & Pepper Calamari Gr,bra
Fried calamari with paprika, coriander, verde mayo and fresh lemon.

Ploughman’s Board
Selection of cold meats, marinated olives, brie cheese, arancini, cornichons,
relish, mozzarella sticks and chargrilled baguette.

Cheese Plate v
Selection of 3 cheeses: hard Swiss Gruyere, creamy Danish Blue and soft Brie.
Served with fresh fruit, lavosh and candied walnuts.

Burrata Caprese v
Garlic and thyme infused heirloom tomato confit, with whipped burrata and
garlic crostini. (Extra crostini +$3)
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SALADS

Caesar Salad cra
Baby cos lettuce, soft boiled egg, crispy bacon, shaved Grana Padano, croutons and
house Caesar dressing. (Add Grilled Chicken +5$6)

Moroccan Lamb Salad
Chargrilled lamb tenderloin with roasted pumpkin, chickpeas, rocket and harissa.
Finished with a mint yoghurt dressing.

MAINS

Fish & Chips pra
Australian barramundi, served beer-battered or grilled. With chips, salad,
house-made tartare sauce and fresh lemon.

Chicken Schnitzel pra
Golden crumbed chicken schnitzel, served with fries, salad, fresh lemon and sauce:
gravy, mushroom, peppercorn, red wine jus. Upgrade to parmy +$3

Bangers & Mash cr
Australian beef sausages, served with creamy mash, onion jam and red wine jus.

Pan-Seared Gold Band Snapper cr
Served with sweet potato puree, seasonal greens and burnt butter & caper sauce.

Pan-Seared Buttermilk Chicken
Bone-in chicken breast, served on a bed of spinach and pea risotto.

Crab & Prawn Linguine cra
Blue swimmer crab and king prawns, tossed in a roasted tomato, garlic, chilli and

white wine sauce. Finished with pangrattato, parsley and fresh lemon.

Eggplant Parmy cfv
Napolitana sauce, mozzarella and basil. Served with fries.

3009 Scotch Fillet cF,oF

Cooked to your liking. Served with duck fat potatoes and chargrilled seasonal greens.

Choice of: peppercorn, mushroom or red wine jus.

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

All credit cards incur a surcharge. Please note, a surcharge of 15% will apply on Public Holidays.
GF - Gluten Free, DF - Dairy Free, V - Vegetarian
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BURGERS

EVH Burger cra $26
150g chuck and brisket beef patty, potato bun, lettuce, tomato, cheese and
caramelised onion. Served with fries.

Nads Burger v, G $26
Impossible patty, tasty cheese, lettuce, avocado, tomato and basil mayo.
Served with fries.

KIDS Served with a soft drink and vanilla ice cream $15

Penne Pasta Gra, Dra
Napolitana sauce and parmesan cheese.

Cheeseburger & Chips cra, Dra
Beef patty, tomato sauce and cheese.

Fish & Chips
With tomato sauce

Chicken Tenders & Chips
With tomato sauce

SIDES

Garlic Bread v $8
Grilled Sourdough Bread v $8
Fries cr v, DF $12
Sweet Potato Fries Gr v, Dra $12
Duck Fat Potatoes ar,oF $12
Side Salad £ v, oF $12
Seasonal Greens GF,v,DF $12
Mash & Gravy v $12

DOGGIE MENU

Doggie Dinner $6.5
Brown rice, beef, peas
Dog Beer $6

Dog Gelato $6.5



