
SOUP OF THE DAY STARTER 10 MAIN 16
Served with toasted sourdough.
Ask our staff for today’s special.

TRIO DIPS 16
Select 3 dips among:
Beetroot hummus, Tzatziki, Olives dip,
Blue cheese. Served with hot pita bread

PRAWN COCKTAIL 16
Brandy meets Tiger Prawns, in a mix of
house-made Cocktail sauce, topped
with dill and fresh lemon

CALAMARI 15
Calamari in pineapple cut, served on
Citrus Aioli

Available from 11am everyday

Available from 11am everyday
TRADITIONALS

GARLIC PITA BREAD 7
Grilled pitta bread, tossed with extra virgin 
olive oil and oregano

SAGANAKI 11
Pan fried Kefalograviera cheese with
olive oil, lemon & oregano
Add prawns 5

LAMB 25
Pulled lamb shoulder, topped with Tzatziki 
sauce 

VEGGIE 22
Traditional Falafel, topped with homemade 
Tahini sauce 

GRILLED CHICKEN 24
Topped with homemade guacamole 

PULLED BEEF BRISKET 25
Topped with chimichurri

ADANA 24
Adana kebab on chips and couscous salad. 
Topped with Tahini sauce

GAMBERONI (P,R) 28
Prawns, chilli, garlic, napoli, lemon and roquette
BEETROOT RISOTTO 23
Garlic, white wine, topped with sour cream 
and toasted walnuts
CARBONARA LINGUINI 24
Bacon, onion, garlic, egg, cream and
parmesan cheese
PORK BELLY (P,R) 26
Spinach, chilli, garlic & herb butter sauce
CHICKEN MUSHROOM (P,R) 25
Chicken, mushroom, herbs, pesto
SUMMER (P,R) 23
Garden pea, spinach, feta & herbs
MARINARA (P,R) 36
Prawns, Calamari, Mussels, Scallops
GF Penne 3

B.L.A.T. 20
Bacon, cos lettuce, avocado, tomato, aioli, 
Focaccia bread & hand cut chips 
ADD Chicken $5
FISH AND CHIPS 25
Lightly battered rockling served with hand 
cut chips, garden salad and tartare sauce 

FISHERMAN’S CATCH 39
Prawns, Calamari, Mussels, Rockling fish,
Scallops on a bed of chips
CONFIT DUCK LEG 29
Twice cooked crispy skin, Pea mash, seasonal 
greens, sauce vierge 
STEAK SANDWICH 23
Scotch fillet, bacon, caramelised onions, 
roquette, cheese, aioli, BBQ sauce on a 
focaccia, served with hand cut chips 
PORK BELLY 28
Mash potato, broccolini, honey mustard 
dressing

STEAKS
Served with mash, sautéed broccolini served with 
sauce of your choice (Diane, red wine jus, pepper 
sauce, chimichurri dressing)
Surf and turf +$9

EYE FILLET 200gr  39.5

PORTERHOUSE 300gr 38

RIBEYE 300gr 38.5

TOMAHAWK 1.3KG  100 (PREORDER)

RIBS
Please choose 1 sauce and 1 side.
SAUCE: 
Jack Daniels, BBQ, Chipotle (mild spicy)

SIDE: 
The Classic: Coleslaw and hand cut chips
The modern: Truffle Mash potato, crispy shallots

BEEF HALF RACK / FULL RACK 	 35 / 70

PORK HALF RACK / FULL RACK 	 33 / 65

SPRING (GF) 20
Roquette, avocado, mango, Spanish onion, 
coriander served with a mango dressing 

MOROCCAN COUSCOUS 21
Baby spinach, Couscous, fresh Moroccan 
herbs, roasted capsicum with a lemon citrus 
vinaigrette 

VEGAN SALAD (GF) 18
Fresh spinach, roasted capsicum, roasted 
maple pumpkin, quinoa, toasted almonds
and mango vinaigrette 

ADD EXTRAS TO ANY SALAD
GRILLED CHICKEN 5 - GRILLED BEEF 6 - KING PRAWNS 6.6 - CALAMARI 6

LOW GI 19
Carrot, zucchini, avocado, cucumber, fresh 
spinach served with a citrus dressing 

FLASH FRIED SQUID (GF) 26
Flash fried squid with rice flour, dressed 
roquette, feta, olives and Spanish onion on a
raspberry and ginger vinaigrette 

HOKKIEN NOODLE 19
Snow peas, capsicum, sesame, chilli, corian-
der, egg, Spanish onion, thick egg noodles,
topped with crispy shallots and sprouts

BURGERS
Add hand cut Chips and Aioli $9 $5

BILLY’S CHEESEBURGER 19,5
Grass fed angus beef, bacon, tasty cheese,
pickles, American mustard and ketchup

AUSSIE BURGER 22
Grass fed angus beef, ketchup, pineapple, 
fried egg, bacon, beetroot, caramelised onion

CHICKEN BURGER 20
Marinated chicken breast in chilli, lime &
coriander with coleslaw, tomato salsa & aioli

VEGGIE BURGER 19
House made Falafel, traditional Tahini sauce, 
cos lettuce, tomato, Spanish onion

BRISKET BURGER 20
Slow cooked pulled beef brisket, rocket,
chimichurri & aioli

Traditional House made Butterfly-cut chicken,
topped with Napoli sauce, mozzarella.
Side of sweet potato fries & garden Salad

BUFFALO 27
Spicy sauce Chilli oil, tabasco, jalapenos

HAWAII 26
Pineapple, Ham

AUSSIE 28
BBQ sauce, bacon, egg, fine cut onions

FUNGI SCHNITZEL 27
Mushrooms, white wine, creamy sauce,
finished with Parmesan cheese 

GOURMET 27
Buffalo mozzarella, Prosciutto, fresh basil & olive oil 

FUDGE BROWNIE 13
With vanilla ice cream 

BANANA SPLIT 12
Nuts, honey, chocolate sauce, dusted with 
cinnamon. Served with vanilla ice cream
MIX BERRIES CHEESECAKE 13

PANNA COTTA 13
Served with your choice of sauce: Mixed 
berry, Strawberry, Caramel

OPEN SOUVLAKI
Served with hand-cut chips, pita bread and 

seasonal garden salad.

PASTA & RISOTTO
PARMIGIANAS

STARTERS

SALADS DESSERTS

MAINS

Available from 2pm everyday

VEGETARIAN

FREE DRINK WITH
EVERY MEAL

Available from Monday to Wednesday 11am – 3pm

ALLERGIES: Please let know our staff if you have any
allergy concerns. Although every care is taken by the kitch-
en team, we can’t guaranteeany dishes are free from traces

SURCHARGES: Card payments +1.25%. 
10% on public holidays / Sundays



WHISKEY/BOURBON

Jim Beam 9

Woodford Reserve 11

Johnny Walker Red 9

Johnny Walker Black 10

Canadian Club 10

Jack Daniels 10

Glenfiddich 12

Jameson 12

Chivas Regal 12

VODKA

Smirnoff 9

Grey Goose 13

Belvedere 13

GIN

Gordons 9

Bombay Sapphire 11

Hendricks 13

TEQUILA 10
El Jimador, jose cuervo, 
Silver

RUM 10
Bundaberg, Bacardi, 
Malibu, Captain Morgans

LIQUEURS/APERITIFS
Amaretto, Cointreau, 
Chambord, ouzo 12

Frangelico, S.Comfort, 
Campari, pimms 10

Aperol, Midori, 
Baileys, Kahlua 9

ASAHI SUPER DRY 11.5 / 14.5

PERONI 11.5 / 14.5

STEAM ALE MOUNTAIN GOAT 10.5 / 12.5

PALE ALE CRICKETERS ARMS 10.5 / 12.5

LAGER CRICKETERS ARMS 10 / 12

SUMMER ALE 10 / 12

LAGER MOUNTAIN GOAT 10 / 12

BOTTLE BEER
CASCADE LIGHT (2.5%) 8

REKORDERLIG PREMIUM CIDER 9.5

CORONA (4.5%) 9.5

PRESSMAN’S APPLE CIDER (4.5%) 9

R E D
DUCK SHOOT PINOT NOIR
Yarra Valley, VIC Gls 9 / Btl 40

WICKS ESTATE PINOT NOIR
Adelaide Hills Btl 47

CHALK HILL BLUE CABERNET MERLOT
Renmark, SA Gls 8.5 / Btl 38

WICKS ESTATE CABERNET
SAUVIGNON
Adelaide Hills Gls 9 / Btl 40

STUDIO SERIES SHIRAZ
Renmark, SA Gls 7.5 / Btl 34

WATER WHEEL SHIRAZ
Bendigo, VIC Gls 10 / Btl 45

CHARLES CIMICKY ‘THE
AUTOGRAPH’ SHIRAZ
Barossa Valley, SA Btl 75

R O S E
NINE VINES GRENACHE SHIRAZ
Renmark, SA Gls 9 / Btl 40

W H I T E
STUDIO SERIES SAUVIGNON BLANC
Renmark, SA Gls 8 / Btl 36

MOUNT RILEY SAUVIGNON BLANC
Marlborough, NZ Gls 10 / Btl 45

LONG ROW MOSCATO
Renmark, SA Gls 9 / Btl 40

STUDIO SERIES CHARDONNAY
Renmark, SA Gls 7.5 / Btl 34

SCHILD ESTATE CHARDONNAY
Barossa Valley, SA Btl 75 Gls 9.5 / Btl 43

RIESLING KOONOWLA RINGMASTE
Clare Valley, SA Gls 9.5 / Btl 43

MOUNT RILEY PINOT GRIS
Marlborough, NZ Gls 9.5 / Btl 43

S P A R K L I N G
STUDIO SERIES
Renmark SA Gls 8 / Btl 36

CHAMPAGNE CHARLES PELLETIER
Bordeaux, France Gls 10 / Btl 45

SMOOTHIES
ANTIOXIDANT SMOOTHIE 8
Berries, banana, oats, milk, baby spin-
achand LSA mix and milk

BLUEBERRY RUSH 8
Blueberries, banana, muesli, vanilla yo-
ghurt, cinnamon and almond milk 

POWER SMOOTHIE 8.5
Avocado, berries, soy milk, honey LSA mix

SUPER GREEN SMOOTHIE 8
Fresh spinach, mango, banana, chia seeds 
and almond milk

DAIRY FREE SMOOTHIES
BERRY HEAVEN SMOOTHIE 7
Frozen mixed berries, ice and apple juice

PINEAPPLE SUN KISS 7
Frozen pineapple, ice and pineapple juice

MANGO DREAM 7
Frozen mango, ice and mango juice

FRAPPES
GREEK FRAPPE AUTHENTIC 7
Instant coffee, sugar, water and ice

FREDDO CAPPUCCINO TRADITIONAL 7
Fresh milk, coffee, sugar and ice

MILKSHAKES
CHOCOLATE, BLUE HEAVEN, STRAWBERRY, 
VANILLA, BANANA, CARAMEL, COFFEE  6
Thick + 1

COFFEE CUP 4 / MUG 4.5
Flat White, Latte, Cappuccino, Long Black, 
Magic, Hot Chocolate, Chai Latte, Mocha,
Double Espresso, Indian coffee 

SUBMARINO HOT CHOCOLATE 6

CAFESITO, SHORT BLACK 3.5

LEBANESE BLACK COFFEE 3.5

CREAMY VIENNA COMES IN ONE SIZE 5.8

ITALIANO AFFOGATO COMES IN ONE SIZE 5.8

SYRUPS 0.6
Vanilla / Caramel / Hazelnut 

TEAS: 4
English Breakfast / Earl Grey / Chamomile / 
Peppermint / Lemongrass & Ginger/ Green

PRANA CHAI: 5.5
A unique blend of fresh chai and spices 
mixed with honey, and brewed with soy 
milk. (HONEY OPTIONAL)

DIRTY CHAI: 4.5

TURMERIC LATTE: 5

MATCHA LATTE: 5

Alternative Milks Available:
Bons Soy, Almond Milk Lab, Lactose free 0.6
Medium / Large Take away cup 0.50 / 1

SOFT DRINKS 
COKE/DIET COKE/COKE ZERO/SPRITE/LIFT/
FANTA/RASPBERRY 4
GINGER BEER 6

LEMON/LIME/BITTERS 4.5

SODA/LIME/BITTERS 4.2

SPARKLING DRINKS
MINERAL SPARKLING WATER 4

MINERAL SPARKLING WATER 1LT 7.5
FREE REFILL

ICED BEVERAGES
ICED COFFEE, ICED CHOCOLATE,
ICED MOCHA (dairy, includes ice cream) 6

ICED DIRTY, CHAI, ICED MATCHA LATTE, 

ICED CHAI, VIETNAMESE ICED COFFEE 6
(all ice based no ice cream) 

ICED LATTE, ICED LONG BLACK 5

REFRESHING JUICES
Create your own flavour to suite your day

CRANBERRY/TOMATO/ORANGE/APPLE/
MANGO/PINEAPPLE 4.5

ONE FLAVOUR / MIXED 4.5 / 5.5

ORANGE & MANGO 5.5

ORANGE & PINEAPPLE 5.5

APPLE & MANGO 5.50

MANGO & PINEAPPLE 5.50

ICED TEA
LEMON 4.8

WINES BEERS

SPIRITS

HOT DRINKS

BEVERAGES

COCKTAIL MENU AVAILABLE

SURCHARGES: Card payments +1.25%. 
10% on public holidays / Sundays


