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LUNCH MENU
SNMRELL PLATES
STICKYLICKY CHICKEN WINGS (DF) 14

ARANCINI BALLS
PROSCIUTTO AND BRIE WITH SPICY CAPSICUM DIP 12

CRISPY CHIPS
AIOLI & TOMATO SAUCE 8

BRUSCHETTA fV}

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

Bl PLATES

HALLOUMI PITA

PAN FRIED HALLOUMI AND MEDITERRANEAN VEGETABLES DRIZZLED WITH CHERMOULA
SAUCE AND SPICY CAPSICUM SAUCE SERVED WITH CHIPS 20 {V}

CUI'N€ 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 CI-IIPS 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.LA.T
CHICKEN, BACON, LETTUCE, TOMATO, GUACAMOLE AND SRIRACHA AIOLI WITH CHIPS 18

SURESH #grrer’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

<R<<K SALAD (GF) fvy

5 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 (1) 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
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DINNER MENU
SMALL PLATES

STICKYLICKY CHICKEN WINGS (DF) 14

ARANCINI BALLS
PROSCIUTTO AND MOZZARELLA WITH CAPSICUMDIP 12

CALAMARI ()
DUSTED IN LEMON PEPPER FLOUR 15

HALLOUMI BRUSCHETTA £V}
PICO DE GALLO AND GUACAMOLE ON SOUR DOUGH BREAD 13
CHEESY GARLIC BAGUETTE 8

| SHALL HAVE ONE OF EVERYTHING 25

FREM THE GRILL
NORTHERN TERRITORY BARRAMUNDI (GF)

f‘f 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)(1)

FILLET OF DUKKAH CRUSTED PINK ATLANTIC SALMON ON SWEET POTATO MASH AND SPINACH
DRIZZLED WITH LEMON BUTTER SAUCE 29
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DINNER MEN
HEARTY PLATIES

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 HEIRTST's (CHEF'S) CURRY 22

ON TRE SIbE

GARDEN SALAD 8 MASHED POTATOES 8 CALAMARI () 8
ROASTED BABY POTATOES 8 MUSHROOM GRAVY 4 CHIPS 8
CHIMICHURRI SALSA 4 BREAD BASKET8

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 (1) 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.
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DRINKS MENU

BEERS SPIRITS

GREAT NORTHERN ORIGINAL ) WYBOROWA VODKA 8.5

GREAT NORTHERN SUPER CRISP 85 ABSOLUTE VODKA 9

WILD YAK 95 BEEFEATER GIN 8.5

FAT YAK 2:5 PLYMOUTH GIN 10

LAZY YAK 9ES DON JULIO TEQUILA 1

CARLTON DRY 9 HENNESSEY VSOP 10

CARLTON DRAUGHT 9 BALLANTINE'S SCOTCH 8.5

CARLTON MID 8 JAMESON IRISH WHISKEY 8

CORONA e GLEN GRANT MALT 9

CORONA LIGERA 85 MARTELL XO 1

PURE BLONDE 85 WILD TURKEY 8.5

CASCADE PREMIUM LIGHT 75 HAVANA CLUB ESPECIAL DARK RUM 8.5

BROOKV ALE UNION GINGER BEER 1l HAVANA CLUB ANOS WHITE RUM 8.5

4 PINES PALE ALE 10 RUSSELL’S RESERVE SINGLE BARREL 1

4 PINES SUMMER ALE 10 WILD TURKEY RYE 8.5

STRONGBOW APPLE CIDER 85 WILD TURKEY RARE 1.5

STRONGBOW PEAR CIDER 85 OLMECA RESPADO TEQUILA 8.5

BULMERS PEAR CIDER 10.5 AVION ESPRESSO TEQUILA 1
; SPLELILINEG WIKES cls Bl RIEADRWAIINIESS GIESE BT
= CHAIN OF FIRE SPARKLING NV 85 38 CHAIN OF FIRE PINOT NOIR 9 39 "@‘ 3
. LA GIOIOSA PROSECCO 187ML 125  CHAIN OF FIRE MERLOT 8.5 39 §%\, 4

| CRAIGMOOR CUVEE BRUT 187ML 12 MONTROSE SHIRAZ 46 P
: 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 85 39 LA LA LAND MALBEC 45
MONTROSE CHARDONNAY 105 46 ROSE AND MeseATe 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 125 53 MIRABEAU LA COMTESSE ROSE 55
PER DIEM PINOT GRIS 45 CRAIGMOOR CUVEE ROSE 250ML 11.50
ROLLING SAUVIGNON SEM BLANC 187ML 12



# DRINKREFRESHCHILL

LOL GLCOLOLIC PEINKS
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

MOGRIYAIIRS
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

SULDEIES
CHOCOLATE SUNDAE

WITH CHOCOLATE ICE-CREAM 12
BANANA SPLIT 12
[FREOZEN DEINKNS

COFFEE CON CARAMEL
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




