
Baked Cob Loaf						      16
Cob loaf filled with house made jalapeno & cheese dip with 
crispy bacon bits

Crispy Tortilla Chips						      14
Served with house made salsa roja and guacamole (ve, df)

Scallop Ceviche						      17
Sliced scallops cured with mix of lime, chilli, red onion &
coriander. Served with sweet potato crisps (gf, df)

Buffalo Chicken Wings 					     17
Spicy chicken wings served with blue cheese or ranch 
sauce & celery sticks (gf)

Crispy Salted Baby Squid					     17
Served with chilli, rocket & chipotle mayo (gf)

Popcorn Cauliflower						      17
Battered cauliflower with coriander & shallots served with 
enchilada & ranch dipping sauces (gf, v)

Loaded Fries							       18
Topped with garlic aioli, verde, pico de gallo  & ricotta salata
Add a choice of our house smoked pulled brisket or pork 

FOOD

Graze Mains

Today’s special smoked meat 
served with the chefs special BBQ sauce, 

chipotle coleslaw, tortillas & fries.

Fiesta Salad							       18
Corn, black beans, lettuce, tomato, red pepper, 
coriander, lime juice, tortilla chips & gucacamole (ve, df)
Add chicken or Cajun prawns					    5

Fish Taco Medley (3)						      20
Battered barramundi with
- pico de gallo, lettuce, salsa roja, pickled jalapenos, ricotta 
salata
- red cabbage, chipotle mayo, coriander
- creamy slaw, salsa verde, pickled carrot

Flank Steak							       32
Char grilled flank steak served sliced with chimichurri 
sauce & mexicali salad (gf, df)

Salmon							       32
Grilled salmon with rocket salad, twice cooked potato
medley, finger lime butter sauce (gf)

Spice Rubbed Roast Chicken - Serves 2			   32
Half seasoned & roasted free range chicken served with fiesta 
salad & Eloate - Mexican Street Corn cob (gf)

Fries with aioli	(gf, v)						      8
Coleslaw with chipotle dressing (gf,v)				   8
Twice cooked potato medley  with cajun butter (gf,v)	 8
Garden Salad 	(gf, ve)						      8
Elote ( Mexican Street Corn) 				    10
grilled corn, aioli, chilli spice mix & cheese

Sides

Pizza
Tomato & Fresh Mozzarella (v)					     19 
House made pizza sauce and mozzarella 
Add Proscuitto or Hot Pepperoni					       5
Substitute Vegan Cheese (ve)						       3

Cajun Prawn & Chorizo					                      25 
House made pizza sauce, mozzarella, cajun seasoned prawns,
chorizo, roast capsicum, red onion, basil

Chilli Con Carne						                       25
Crushed tomato base, mozzarella, ground spiced beef, 
black beans, red onion, diced tomato. Finished with avocado 
cream, coriander & shallots

Gets My Goat	  (v)						                       25 
Crushed tomato base, mozzarella, red onion, goats cheese, 
pine nuts & rocket
Add Proscuitto							         5

Smoked Meat							                       25 
Todays slow cooked meat from the smoker with caramalised
onion and rocket

Buffalo Bill 								        25 
House made pizza sauce, mozzarella, southern fried chicken 
in spicy buffalo sauce finished with blue cheese sauce & shallots

Fun- Gai (v)							                        24
Bechamel sauce base, mushroom medley, mozzarella, truffle oil

Char Char Vegetarian (v)					                      24
Crushed tomato base, mozzarella, roasted sweet potato, 
zucchini, eggplant, red onion, manchengo cheese, capsicum pesto
Substitute Vegan Cheese (ve)						       3

All kids meals served with a choice of fries or fresh salad
Chicken Schnitzel				  
Tomato & Cheese Pizza (v)
Cheeseburger 
Fish Bites (gf)
Ice cream - Vanilla Ice cream scoop with a choice 
of chocolate or strawberry topping					     3
		

Kids

gf = Gluten Free v = Vegetarian ve = Vegan
Our menu contains allergens and is prepared in a kitchen that includes nuts, shellfish, gluten, and eggs. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food is allergen free. 

All prices inclusive of GST. 15% surcharge applies on public holidays. 

We incorporate an abundance of fresh local produce to create a menu 
that is full of flavour with a little influence from the US. 

To keep life simple for you, our entire 
food menu is available for online ordering.
Scan this QR code with your phone & place 
your order. We will then bring your order 
to you when it’s ready! Alternatively, orders 
can be placed at the bar.
PLEASE QUOTE YOUR TABLE NUMBER

Burgers 
All served with fries 
(Substitue Gluten free bun - $2)

Beef Burger NEW!						      20
Our 200g hand-made beef patty with American mustard 
mayonnaise, lettuce, red onion, tomato sauce, cheese &
pickles on a toasted milk bun

Chicken Burger 						      20
Southern fried free range chicken thigh, slaw, cheese & 
chipotle sauce on a toasted milk bun

Brisket Burger 						      20
Slow cooked smoked beef brisket with creamy slaw & 
Mississippi comeback sauce on a toasted milk bun

Vegan Burger							      20
Veef patty, lettuce, tomato, vegan cheddar & BBQ sauce 
on a vegan beetroot bun (ve, df)

From the Smoker $50 | Serves 2 ALL  KIDS MEALS $10

Ask our staff about our specials & desserts menu


