
f r o m  o u r  c h a r c o a l  g r i l l
served with rosemary salted fries 

& your choice of sauce : béarnaise, jus,  
brandy peppercorn, creamy mushroom

300g scotch fillet � 45
grasslands, mbsc2+, TAS

350g new york sirloin � 43
mbsc2+, riverine, NSW

180g fillet � 36
pasture fed, riverine, NSW

b i g g e r  p l a t e s
traditional baked lasagne� 22
layers of fresh pasta, veal ragout, pecorino  
& mozzarella, crostini garlic bread 

pork belly � 33
twice cooked kurobuta pork belly, crackling,  
skordalia, nashi pear pickle

the chicken parmi� 30
provolone, tomato sugo, basil, served with chips

slow cooked lamb shank� 32
creamy mash, braising liquid, burnt baby onions

f r o m  t h e  o c e a n
fish & chips � 26
“coopers” beer battered fish of the day, chips,  
sauce gribiche, malt vinegar

crispy skin salmon fillet� 32
skordalia, burnt onions, fennel

spaghettini lobster� 35
lobster, confit chilli oil, parsley, cherry tomatoes,  
basil, toasted pangrattato

pan fried barramundi� 36
salsa verde, crispy potato, baby fennel

s i d e s
charred pumpkin� 9 
cumin yoghurt, honey, pistachio, dukkah

thick cut chips� 9 
murray river salt, smoked garlic aioli

onion rings� 9
chipotle mayo

steamed local greens� 9
toasted almonds, garlic oil, preserved lemon

simple green salad � 9
iceberg, fennel, shallot, mint, pomegranate,  
green goddess dressing

baby rocket salad� 9
pear, pecorino, chardonnay vinaigrette

s t a r t e r s
tuna crudo � 20
local sashimi tuna, nashi, radish, yuzu ponzu,  
baby coriander

crispy salt & pepper squid � 16
garlic, chilli, spicy salt, coriander

fried chicken  � 18
sticky teriyaki glaze, toasted sesame, roasted nori,  
kewpie mayo

twice cooked chicken wings� 18
chipotle maple bbq sauce, blue cheese dressing

popcorn prawns� 17
spicy fried prawns, yuzu, garlic chives

lobster roll � 16
poached lobster, lemon mayo, chives, old bay

garlic & grana ciabatta � 8

s a l a d s  &  g r e e n s
crispy pork belly & prawn � 23
green mango, cucumber, mint, vermicelli, cashews,  
chilli, fried wonton skins, crispy shallots, nam jim

poached chicken & green goddess � 22
poached chicken breast, garden greens, almonds,  
baby fennel, mint, pomegranate, green goddess dressing

honey roasted pumpkin � 20
greens, marinated feta, avocado, pine nuts, white  
balsamic dressing, dukkah, grilled flatbread
add grilled chicken � 5

b u r g e r s
all served with our golden steakfries

classsic � 22
signature blend of certified beef, american  
cheese, crispy streaky bacon, greens, tomato,  
secret sauce, onion & pickles

cheeseburger � 18
signature blend of certified beef, double american 
cheese, ketchup & mustard, onion & pickles

fried chicken � 20
southern spiced fried chicken breast, american  
cheese, coleslaw, pickles, spicy mayo

halloumi � 16
grilled halloumi, kasundi tomato relish, rocket,  
roasted garlic aioli

pulled pork � 21
slow & low cooked pork shoulder, hickory smoked  
bbq sauce, coleslaw, chipotle mayo, pickles

p i z z a
hand formed, the napoli way & topped with 

san marzano tomato, fior di latte & evo

margherita  � 20
fior di latte, basil, san marzano tomato

h&p2� 22
classic…with a twist…of parma & fresh pineapple,
san marzano tomato, fior di latte

new yorker � 21
pepperoni, cheese...old school

quattro fromage � 24
fior di latte, pecorino, asiago, provolone, confit garlic oil

t o  f i n i s h
chocolate brownie� 15
raspberry sorbet, decadent chocolate ganache,  
chocolate crispies

ice cream sundae� 15
salted caramel fudge, chocolate mud ice cream,  
vanilla cream, honeycomb, meringues, peanut brittle

vanilla cheesecake� 15
tahitian vanilla cream frosting, strawberry  
rhubarb compote

‘smores’ waffles� 15
belgium waffles, toasted marshmallows, oreo cracker 
crumble, honeycomb, rich chocolate fudge,  
vanilla ice cream

sticky date pudding� 15
rich butterscotch sauce, vanilla bean ice cream,  
pistachio toffee

l i q u i d  d e s s e r t s
espresso martini � 19
skyy vodka, kahlua, fresh espresso

toblerone� 19
bailey’s irish cream, kahlua, frangelico

galway pipe 12 year old grand tawny� 14
peter lehmann botrytis  
semillon, barossa valley, SA� 14
penfold grandfather rare tawny� 22

1.08% fee applies for credit card transactions

w i n e  b y  t h e  g l a s s
b u b b l e s

goodwyn by pepperton estate  
sparkling brut cuvee nv� 8.5
paul louis de blanc  
loire, FRANCE� 12

w h i t e
wolf blass ‘bilyara’  
sauvignon blanc, SA� 8.5
all saints 
moscato, rutherglen, VIC� 9
bimbadgen  
chardonnay, hunter valley, NSW� 10 
tai nui  
sauvignon blanc, marlborough, NZ� 12
breganze savardo  
pinot grigio, veneto, ITALY� 12
little yerring 
chardonnay, yarra valley, VIC� 12
mitchell watervale  
riesling, clare valley, SA� 13.5

r o s é
ross hill ‘jessica’ 
rose, orange, NSW� 11

r e d
wolf blass ‘bilyara’  
shiraz, SA� 8.5
running with bulls  
tempranillo, barossa valley, SA� 9.5
bimbadgen  
shiraz cabernet, hunter valley, NSW� 10
crowded house  
pinot noir, nelson/marlborough, NZ� 12 
cape barron native goose  
shiraz, mclaren vale, SA� 12
alamos  
malbec, ARGENTINA� 13
ross hill ‘isabelle’ 
cabernet franc/merlot, orange, NSW� 13
woodstock  
cabernet, mclaren vale, SA� 14.5




