
TO SHARE

SALADS

PASTA

ADD ONS
Prawns 9 Chicken 8 Avocado 6

GARLIC BREAD (V) 15

CHEESY JALAPEÑO POPPERS (V)
Ranch sauce

24

MEXICAN CHICKEN QUESADILLA (VEO)
Spiced chicken, mixed capsicum, cheddar cheese, sour cream, salsa
VEGAN OPTION - Swap for vegan cheese, remove chicken & sour cream

25

SUNDRIED TOMATO & ROSEMARY ARANCINI (V, VEO, GFO)
Pesto aioli

22

GRILLED PRAWNS (GFO, DFO)
Spicy fruit salsa, green herbs sauce

25

GRILLED HALLOUMI & QUINOA SALAD (V, GFO)
Halloumi, pumpkin, red onion, quinoa, cherry tomato, bell peppers, cucumber, parsley, fresh mint, sunflower
seeds, lemon herb dressing

25

CAESAR SALAD
Baby cos lettuce, bacon, croutons, parmesan, boiled egg

26

PROSCIUTTO & PEAR SALAD (GFO)
Rocket, pear, prosciutto, parmesan cheese, toasted walnuts, balsamic, olive oil

27

CHILLI CHORIZO RIGATONI (GFO)
Rigatoni, chorizo, chilli, parsley, basil, parmesan, tomato sauce

28

CHEESY TRUFFLE MUSHROOM RAVIOLI (V)
Mushroom truffle stuffed ravioli, spinach, garlic, parsley, chilli, sun-dried tomato sauce

29

CREAMY LINGUINE CARBONARA (GFO)
Linguine, bacon, basil, parmesan, egg sauce

29

Dinner Menu 5pm - late

V - vegetarian, VEO - vegan option,  GFO - gluten free , DF - dairy free
15% surcharge on Public Holidays.

PIZZA

PEPPERONI PIZZA (GFO)
Pepperoni, mozzarella, napoli sauce

32

MARGHERITA PIZZA (V, GFO)
Cherry tomatoes, olive oil, bocconcini, mozzarella, basil, balsamic, napoli sauce

27
Gluten free pizza base available on request +$2



BURGERS & SANDWICHES

Dinner Menu 5pm - late

V - vegetarian, VEO - vegan option,  GFO - gluten free , DF - dairy free
15% surcharge on Public Holidays.

SIRLOIN STEAK SANDWICH (GFO)
Rocket, tomato, cheddar, caramelised onions, beetroot, garlic mayo, Turkish bread, chips

32

JACK’S BURGER (VEO)
150g beef patty, American cheese, tomato, lettuce, red onion, pickles, burger sauce, onion rings, chips
VEGAN OPTION - Vegan patty, cheese, mayo, bun

31

BUFFALO BURGER
Fried chicken, buffalo sauce, cheddar, coleslaw, chips

28

MAINS

CHICKEN PARMIGIANA
Napoletana sauce, mozzarella, house salad, chips

31

BEEF SHORT RIB RENDANG (GFO)
Asian vegetables, spicy rendang sauce, chilli, jasmine rice

38

PAN SEARED BARRAMUNDI FILLET (GFO)
Cannellini beans & rosemary purée, sautéed rainbow chard, lemon-caper butter

32

BATTERED FISH & CHIPS
House salad, tartar sauce, chips

29

LAMB SHANK (GFO)
Mashed potatoes, steamed broccoli

38

SCOTCH STEAK 250G (GFO)
Broccolini, roasted truss cherry tomatoes, potato & spinach galette, choice of mushroom sauce or red wine jus

49

GRASS FED BEEF SIRLOIN 250G (GFO)
Broccolini, roasted truss cherry tomatoes, potato & spinach galette, choice of mushroom sauce or red wine jus

38

SIDES

CHIPS (V, GFO, DF)
Aioli

15

EDAMAME (V, VEO, GFO, DF)
Truffle oil

15

STEAMED SEASONAL VEGETABLES (V, VEO, GFO, DF)
Olive oil

14

GARDEN SALAD (V, VEO, GFO, DF)
Mixed leaves, red onion, cherry tomato, cucumber, balsamic glaze, extra virgin olive oil

12



SWEET TREATS

CHOCOLATE RASPBERRY CAKE (V, VEO, GFO)
Chocolate rapsberry sponge, coconut ganache, crumble

19

LEMON MERINGUE TART (V)
Shortcrust, lemon curd, meringue, chantilly cream

20

AFFOGATO (V, GFO)
Espresso, vanilla ice cream, Frangelico

16

BREAD & BUTTER PUDDING
Crème anglaise

19

Dinner Menu 5pm - late

V - vegetarian, VEO - vegan option,  GFO - gluten free , DF - dairy free
15% surcharge on Public Holidays.
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