
LUNCH MENU 
SMALL PLATES 

STICKYLICKY chicken wings (DF) 14 

Arancini balls 

prosciutto and brie with spicy capsicum dip 12 

Crispy chips 

Aioli & Tomato sauce 8 

bruschetta V  

Pan fried halloumi, pico de gallo and guacamole on sour dough bread 13 

Fully loaded wedges 

Melted cheese, guacamole, sour cream and sweet chilli sauce 12 

BIG PLATES 

Halloumi pita 

pan fried halloumi and Mediterranean vegetables drizzled with chermoula 
sauce and spicy capsicum sauce served with chips 20 V  

           burger 

Beef patty, pickled onion, streaky bacon, tomato, cheese, egg and mix 
lettuce on brioche bun served with chips 20 

Triple decker club sandwich 

Grilled chicken, swiss cheese, bacon, fried egg, pickled onion, dry slaw, cos 

lettuce, guacamole and aioli served with chips 18 



LUNCH MENU 
Angus steak panini 

Scotch fillet, melted cheese, bacon, egg, pickled onion, tomato and cos 
lettuce on toasted Turkish bread with chips 18 

Chicken B.L.A.T 

chicken, bacon, lettuce, tomato, Guacamole and sriracha aioli with chips18 

Suresh महाराज’s (chef’s) Curry 22 

Power Salad (GF) V  

Crunchy kale, mixed lettuce, Quinoa, pickled onion, dry slaw, fetta, pumpkin, 

crunchy capers and pine nuts drizzled with vinaigrette 18   

Chicken caesar salad 

Poached egg, lettuce, grilled chicken, streaky bacon, anchovies, croutons 
and parmesan cheese tossed in classic Caesar dressing 18  V available 

GREEK Salad (GF) V  

Lettuce, fetta, trio of peppers, cherry tomato, cucumber, Spanish onion and 

olives tossed in seasoned house dressing 16 

Sweet plates 

Chocolate lava cake with vanilla ice-cream and berry compote 12 

sticky date pudding with Caramel sauce & ice-cream 12 

Fruit salad (GF) (DF) 8 

Cheese platter 18 

(GF) GLUTEN FREE (DF) DAIRY FREE (I) IMPORTED SEAFOOD V VEGETARIAN 

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES/INTOLERANCES, PLEASE LET OUR TEAM KNOW. 

EVERY CARE IS TAKEN TO FULFIL YOUR REQUEST; HOWEVER, WE CANNOT GUARANTEE THAT FOOD ALLERGENS 

WILL NOT BE TRANSFERRED  



DINNER MENU 

SMALL PLATES 

STICKYLICKY chicken wings (DF) 14 

Arancini balls 

prosciutto and mozzarella with capsicum dip 12 

Calamari (I) 

dusted in lemon pepper flour 15 

Halloumi bruschetta V  

pico de gallo and guacamole on sour dough bread 13 

Cheesy garlic baguette 8 

I shall have one of everything 25 

FROM THE GRILL 

NORTHERN TERRITORY BARRAMUNDI (GF)  

humpty doo barramundi fillet set on coconut and pumpkin mash, seasonal vegetables 

with kaffir lime beurre blanc sauce 32 

Porterhouse 250 grams (DF) 

MSA graded angus porterhouse with Argentinian chimichurri salsa served with mashed 

potatoes or chips and garden salad or  seasonal vegetables and jus or  

mushroom gravy  34 

Chef’s premium cut  (DF) 

Ask the team for today’s cut along with mashed potatoes or chips and garden 

salad or  seasonal vegetables and jus or  mushroom gravy 44 

Atlantic Salmon (GF)(I) 

fillet of dukkah crusted pink atlantic salmon on sweet potato mash and spinach 

drizzled with lemon butter sauce 29 



DINNER MENU 

Garden Salad 8 Mashed potatoes 8 Calamari (I) 8 

roasted baby potatoes 8 Mushroom Gravy 4 Chips 8 

Chimichurri Salsa 4                 Bread Basket8  

Hearty Plates 

Stuffed chicken breast 

with poached baby potatoes, salad and a cumin mango lime mojo  25 

Lamb rump 

Seasoned with bush spices served over creamy mashed potatoes and seasonal 

vegetables 29 

Its The Belly of the pig 

crispy pork belly with coconut and pumpkin mash and sliced caramelised apple 28 

Vegetarian linguini V 25 

Cheeky Cow 

Slowed cooked beef cheeks on truffle mash served with seasonal vegetables crispy 

capers and drizzled with jus 32 

Chicken and pumpkin risotto v available 25 

Suresh महाराज’s (chef’s) Curry 22 

On the side 

 

 

 

Sweet plates 

Chocolate lava cake with vanilla ice-cream and berry compote 12 

sticky date pudding with Caramel sauce & ice-cream 12 

Fruit salad (GF) (DF) 8 

Cheese platter 18 

(GF) GLUTEN FREE (DF) DAIRY FREE (I) IMPORTED SEAFOOD V VEGETARIAN 

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES/INTOLERANCES, PLEASE LET OUR TEAM KNOW. EVERY CARE IS 

TAKEN TO FULFIL YOUR REQUEST; HOWEVER, WE CANNOT GUARANTEE THAT FOOD ALLERGENS WILL NOT BE TRANSFERRED. 



Beers Spirits 
Great Northern Original 9 Wyborowa Vodka 8.5 

Great Northern Super Crisp 8.5 Absolute Vodka 9 

Wild Yak 9.5 Beefeater Gin 8.5 

Fat Yak 9.5 Plymouth Gin 10 

Lazy Yak 9.5 Don Julio Tequila 11 

Carlton Dry 9 Hennessey VSOP 10 

Carlton Draught 9 Ballantine’s Scotch 8.5 

Carlton Mid 8 Jameson Irish Whiskey 8 

Corona 9.5 Glen Grant Malt 9 

Corona Ligera 8.5 Martell XO 11 

Pure Blonde 8.5 Wild Turkey 8.5 

Cascade Premium Light 7.5 Havana Club Especial Dark Rum 8.5 

Brookvale Union Ginger Beer 11 Havana Club Anos White Rum 8.5 

4 Pines Pale Ale 10 Russell's Reserve Single Barrel 11 

4 Pines Summer Ale 10 Wild Turkey Rye 8.5 

Strongbow Apple Cider 8.5 Wild Turkey Rare 11.5 

Strongbow Pear Cider 8.5 Olmeca Respado Tequila 8.5 

Bulmers Pear Cider  10.5 Avion Espresso Tequila 11 

Sparkling WINES Gls Btl Red Wines Gls Btl 

Chain Of Fire Sparkling NV 8.5 38 Chain of Fire Pinot Noir 9 39 

La Gioiosa Prosecco 187ml  12.5 Chain of Fire Merlot 8.5 39 

Craigmoor Cuvee Brut 187ml  12 Montrose Shiraz  46 

Veuve Tailhan  42 Dirty Boots Cabernet Sauvignon 13 50 

Piper Heidsieck NV Champagne   125 Philip Shaw “The Idiot” Shiraz  52 

White Wines   Villain and Vixen Shiraz  55 

Chain of Fire Sem Sauvignon Blanc 8.5 39 La La Land Malbec  45 

Montrose Chardonnay 10.5 46 Rose and Moscato Wines   

Block 50 Semillon Sauvignon  Blanc 10 40 Luna Rosa Rosado 10 44 

Shaw and Smith Sauvignon Blanc 16 68 Fiore Pink Moscato 10 42 

Pikorua Sauvignon Blanc  10 45 Reverie Rose  45 

Rockbare Riesling 12.5 53 Mirabeau La Comtesse Rose  55 

Per Diem Pinot Gris  45 Craigmoor Cuvee Rose 250ml 11.50  

Rolling Sauvignon Sem Blanc 187ml  12    

      

      

      

DRINKS MENU 



#DRINKREFRESHCHILL 
Non alcoholic drinks 

Pepsi/Lemonade/Solo/ginger beer 4 

Lemon lime bitters aka llb 4.5 

Espresso Coffee varieties 4/4.5 

Cuppa Tea 4 

Pot of tea 6 

Freshly squeezed fruit juice 6 

Homemade iced tea 6 

Mocktails 

Darwin sunrise 

Orange juice with a splash of grenadine 9 

Fruit punch 

A blend of tropical juices with a dash of grenadine 9 

Tropical lemonade 

Lemonade, Strawberries, lemon, lime, mint, watermelon 6 

Sundaes 

Chocolate sundae 

With chocolate ice-cream 12 

Banana Split 12 

FROZEN DRINKS 

Coffee con caramel 

2 espresso coffee, Vanilla Ice-cream, caramel syrup, honey and milk 12 

Frozen virgin daiquiri 

Ask our team for today’s fruit 9 

Chocolate/Vanilla/banana ice cream milkshake 8 


