
$16 PUB
CLASSICS
LUNCH  DINNER 7 DAYS

Chicken Schnitzel C
Chips, salad, choice of sauce

V  V  V  V  V  V  Toppers  V  V  V  V  V  V

Parmigiana C 	  +6 
Double smoked ham, vodka sauce, mozzarella

HSP CA 	  +10
Shredded roast lamb, onion, garlic sauce, tirokafteri

Garlic Butter Prawn IEDA 	  +10
Grilled prawns, chilli garlic butter 

250g Grainge Rump DB
Chips, salad, choice of sauce

Make it Surf & Turf IEA 	  +10
Grilled prawns, chilli garlic butter 

Fish & Chips IECJ
Balter XPA battered hoki, chips, salad, tartare sauce

Bangers & Mash
Roasted balsamic onion, chimichurri, gravy

Classic Cheeseburger J
Beef patty, cheese, onion, pickles, ketchup, American mustard, chips

Add Bacon +3

Kitchen HoursKitchen Hours
Monday to Thursday 

11:30AM - 3PM  / 5PM - 9PM

Friday to Sunday 
11:30AM - 9PM

Allergens
L VEGETARIAN   KVEGAN   DGLUTEN FREE   BDAIRY FREE   GCONTAINS NUTS 
I CONTAINS SHELLFISH   E IMPORTED SEAFOOD   F AUSTRALIAN SEAFOOD
N MIXED SEAFOOD   C CONTAINS EGG   J CONTAINS SOY   A HOT/SPICY

All care is taken when catering for special requirements, however, please note that within the premises we handle 
nuts, seafood, sesame seeds, wheat flour, eggs, fungi, dairy products. Requests will be catered for to the best of our 

ability, but the decision to consume a meal is the responsibility of the diner.

 Mates rates for our  members - See our friendly staff to sign up!

Wines
Sparkling	 	 	
Seppelt Fleur, Sparkling Brut NV	 10		  42

Gippsland, VIC

Mojo Prosecco			   44

Adelaide, SA

Champagne	
Moet & Chandon, NV			   125

Epernay, FRA

White 	
Leo Buring, Riesling	 11.5	 15.5	 50

Eden Valley, SA

821 South, Sauvignon Blanc 	 10.5	 14.5	 45 

Marlborough, NZ

Shaw & Smith, Sauvignon Blanc			   69 

Adelaide Hills, SA

Aquilani, Pinot Grigio	 13	 17	 54 

Friuli Venice, ITALY

St Huberts Stag, Chardonnay	 12.5	 16.5	 47 

Yarra Valley, VIC

Penfolds Max’s, Chardonnay			   59 

Adelaide Hills, SA	

Rosé 		
Squealing Pig, Rosé	 11	 16	 50 

Marlborough, NZ

Rameau d’Or, Rosé	 14	 19	 57 

Provence, FRA	

Reds 		
Fringe Société, Pinot Noir	 11.5	 15.5	 50

Pays d’Oc & Comté Tolosan, France

Robert Stein Farm Series, Merlot	 13	 17	 53 

Mudgee, NSW

Pepperjack, Shiraz	 13.5	 17.5	 54 

Barossa Valley, SA

Penfolds Max’s, Cabernet Shiraz			   59

Multi Region, SA

Rosemount Little Berry,	 10	 14	 44  

Cabernet Sauvignon

McLaren Vale, SA

$6 
Happy Hour
Monday to friday 

(HOUSE BEERS & WINES)

$19 
Cocktails 
APEROL SPRITZ

ESPRESSO MARTINI

SNACKS  SHARES
	 /NM

Garlic bread LBJ 	  8/10

Cheesy Garlic Bread LJ 	  10/12

Bowl of Chips LBDC 	  10/12
Rosemary salt, aioli 		

Southern Fried Chicken Tenders JA 	 20/22
Pickles, ranch & chipotle dipping sauces		

Potato Scallops L 	  10/12
Salt & vinegar, ketchup		

Calamari Fritti IEA 	  16/18
Aleppo, pickled chilli, lemon, aioli 		

Grilled Flatbread LA 	  16/18
Stracciatella, spiced tomato chutney, oregano,  
fried curry leaves		

Fried Dimmies BIEJA 	  15/17
Prawn dim sum, sweet chilli 		

Hellenic Snack Pack CA 	  22/25
Shredded roast lamb, chips, garlic sauce, tirokafteri, Aleppo, 
pickled chilli		

Fish Taco BEJC 	  8/10
Charred corn & capsicum salsa, fennel slaw, dill, tartare 

Salads  
Chicken Caesar IEJC 	  23/26

Grilled chicken breast, cos lettuce, bacon, sourdough croutons, Parmesan, 
boiled egg, Caesar dressing 

Remove the chicken 	  18/21

Greek bowl LA 	  18/20

Tomato, cucumber, olives, charred peppers, pickled onion, pickled chilli, 
tzatziki, oregano, pita, quinoa, fetta

Add On	
Grilled Halloumi L 		   +6 

Marinated Chicken Skewer D 		   +6

Shredded Roast Lamb D 		   +8

grilled prawns IE 		   +10

BURGERS  SANDWICHES
All served with chips

Crumbed Mushroom Burger LJC 	  18/20

Grilled halloumi, lettuce, tomato, tzatziki, pickled chilli

Gladstone Burger JC 	  28/31

Double patty, bacon, American cheese, pickles, onion, lettuce,  

burger sauce

Chicken Schnitzel Sandwich JC 	  24/26

Fennel slaw, stracciatella, aioli, Zuni pickles, toasted ciabatta 

Steak Sandwich C 	  26/28

Grilled rump, American cheese, roasted capsicum, chimichurri, 

tarragon mustard mayo, toasted ciabatta 

Mains
	 /NM

Pumpkin & Kale Lasagne LGC 	  22/24 

Vodka sauce, basil oil, Parmesan

Chilli Seafood Mafaldine IEJCA 	  30/34 

Prawns, calamari, fermented chilli, tomato, stracciatella 

Crispy Skin Barramundi BDINA 	  34/38 

Chickpea & chorizo stew, capsicum, tomato, clams

Braised Lamb Shoulder B 	  32/36 

Orzo, zucchini, olives, cherry tomato, fennel slaw

Chicken Souvlaki 	  24/28

Grilled pita, Greek salad, pickles, tzatziki, chips

250g Grainge Sirloin BD 	  34/38 

Choice of two sides, choice of sauce		

300g Grainge Scotch Fillet BD 	  42/46
Choice of two sides, choice of sauce	  

Make it Surf & Turf IEA 	  +10
Grilled prawns, chilli garlic butter    

Sides
Chips, Salad, Mash, Veg 

Sauces
Choose from: Gravy, Mushroom, Pepper, Garlic Cream, 
Béarnaise

$13 KIDS’ MEALS
Fish & Chips JCE

or
Spaghetti Bolognaise C

or
Chicken Nuggets & Chips JC

or
Healthy Bowl L

Corn chips, tomato, cucumber, carrot, cheese, tzatziki

Choose
From Dessert  

	 /NM

Chocolate Brownie Sundae LGC 	  15/17 

Vanilla & chocolate ice cream, chocolate brownie, Kahlua chocolate 

sauce, dulce de leche, salted pretzel, caramel popcorn, sprinkles 		


