
	
  

 	
   	
  

SHARE PLATES 
Bruschetta 
Tomato, fresh herbs, Spanish onion, aged balsamic over chard sourdough ...................................................................................  14 

Pacific Oysters (set of 4)  
Natural .....................................................................................................................................................................................................................................................  12 
Kilpatrick ................................................................................................................................................................................................................................................  14 

Buffalo Smoked Chicken Wings 
House smoked wings with our buffalo sauce, celery & blue cheese dipping sauce 

Half kg ......................................................................................................................................................................................................................................................  16 
Full kg………………………………………………………………………………………………………………………………………………………………………………………………………………………………………. 25                                         

Hickory Smoked Chicken Wings 
House smoked wings with smoked salt, celery & Chipotle mayo dipping sauce  

Half kg ......................................................................................................................................................................................................................................................  16 
Full kg………………………………………………………………………………………………………………………………………………………………………………………………………………………………………. 25                                         

House Made Duck Spring Rolls 
Spicy plum glaze  ............................................................................................................................................................................................................................  18 

Smoked Brisket & Aged Cheddar Croquettes 
Shredded brisket and potato morsels  ............................................................................................................................................................................ 16  

Salt & Pepper Calamari  
With sweet chilli & lime sauce  .............................................................................................................................................................................................. 16  

Triple Cooked House Cut Chips & Aioli ........................................................................................................................................................................... 8 

BURGERS  
Wagyu Beef Burger 
Lettuce, tomato, cheese & bacon with hickory BBQ sauce & house made chips ......................................................................  20 

Garden Burger 
Charred mushroom & Haloumi, tomato, lettuce & salsa verde with house made chips ........................................................  18 

Chargrilled Chicken Burger 
Marinated chicken breast, Bacon, baby cos, sundried tomato mayo & house made chips ..............................................  20 

SALADS 
Chicken & Blue cheese Salad 
Baby spinach, blue cheese, cherry tomato, sliced apple, walnut & red wine vinaigrette……..……………………………………………24 

Char Grilled Prawn & Citrus Salad 
Medley of citrus & whitlof leaves with cherry tomatoes & Spanish onion .........................................................................................  27 

 



	
  

	
  GRILL 
All our meats are sourced from premium MSA graded cuts and are hormone and antibiotic free 

Wagyu Rump 6+ 300g  .............................................................................................................................................................................................................  30 
Cape Grim Sirloin 300g  ...........................................................................................................................................................................................................  34 
Cape Grim Scotch Fillet 250g  ............................................................................................................................................................................................  36 

All steaks are served with sauce, house made chips & Garden salad and Char grilled to your liking 

Your choice of sauce Wild Mushroom, Green Pepper Red Wine Jus   

Extra Sauce $4 

Add a side to your steak 

Onion Rings ……………………………………………..…………………………………………..…………………………………………………………………………………………………………………………………4 
Garlic & Chilli Prawns  ................................................................................................................................................................................................................. 10  
Salt & Pepper Squid  ...................................................................................................................................................................................................................... 8 

Butcher’s Board (Share platter for 3-4 people) 
Cape Grim Sirloin, Beef Brisket, Pork Riblettes & Buffalo Wings ..............................................................................................................  95 

Served with a selection of sauces, house made chips & garden salad charred sour dough & pickle. 

MAINS 
Market Fish of the Day seasonal greens, smashed potato & beurre blanc ......................................................................................  32 

Linguini Olio with chilli prawns, mint & cherry tomatoes .............................................................................................................................  30 

Battered Barramundi with house made chips, salad & tartare sauce .................................................................................................  27 

CHAR GRILLED SKEWERS 
Served with house made chips, garden salad & aioli dipping sauce 

Chicken - charred pineapple with black sesame ................................................................................................................................................  25 

Chorizo - Mediterranean vegetables with sundried tomato aioli ...........................................................................................................  25 

SMOKED 
Served with chips & garden salad 

Beef Brisket with coffee & garlic bbq sauce  ............................................................................................................................................................  34 

Meaty Pork Riblettes with bourbon & bbq sauce  ..............................................................................................................................................  36 

Beef Short rib finished with South African bbq baste……………………………………………………………………………………………………………………………...36 

DESSERT 
Apple & pear crumble with Italian meringue & ice cream  ..........................................................................................................................  14 

Chocolate brownie  with honeycomb toffee, ganache & ice cream ....................................................................................................  14 

 


