
B I S T R O  H O U R S
 

TO SHARE

PIZZAS
Gluten free bases available $4 extra

PUB CLASSICS

P L E A S E  N O T E  A  2 0 %  S U R C H A R G E  A P P L I E S  T O  P U B L I C  H O L I D A Y S  |  * T E R M S  &  C O N D I T I O N S  A P P L Y

L U N C H :
12PM - 3PM | TUESDAY - FRIDAY

D I N N E R :
5PM - 9PM | TUESDAY - SATURDAY

250G ANGUS TOP SIRLOIN                              23 
mash OR thick cut chips, salad, sauce of choice  

350g Grain fed Scotch fillet                               33 
mash OR thick cut chips, salad, sauce of choice 

Reef & Beef                              34 
250g top sirloin, grilled prawns & calamari, thick cut chips, 
salad, sauce of choice  

Parmesan & Herb Crumbed Chicken Schnitty                                                17 
thick cut chips, salad

Chilli Prawn Linguini                               20
garlic, rocket, white wine, olive oil 

Braised Lamb Shank                               23
mash, red wine, thyme, rosemary, root vegetables 

Ham Parmi                               19
double smoked ham, basil, mozzarella, thick cut chip, salad

Beef & Bacon Burger                             17 
tomato relish, tasty cheese, tomato, lettuce, smoky BBQ

Pan Fried Barra                            26 
tomato, gnocchi, basil, grilled asparagus

baked turmeric & paprika spiced chicken breast                                      18
smashed pumpkin, roasted cauli�ower, pine nuts, cranberry jus 

Caramelised Pumpkin, Beetroot & Quinoa Salad                                        16 
mixed leaves, cherry tomatoes, feta, candied walnuts, 
pomegranate dressing (v, gf )

                                                        Add Chargrilled Chicken                 5

SAUCES SIDES
MUSHROOM                 3

PEPPERCORN               3

GRAVY                         3

Margarita (v)                              14
mozzarella, bocconcini, basil 

Meatlovers                               18
mozzarella, chicken, beef, bacon, spanish onion, capsicum, smoky BBQ 

Achiote Chicken                               17 
mozzarella, roasted capsicum, spanish onion,  chipotle mayo

Bang Bang Chicken                            5
achiote chicken, shredded lettuce, guacamole,  charred corn salsa, chipotle mayo  

pulled Pork                             5
crackling,  jalapeños, slaw, pineapple salsa

Slow Roasted Lamb Shoulder                            5
cucumber, cherry tomatoes, shredded lettuce, feta, tzatziki

Crispy Baja Fish                            5
crumbed barra, cabbage slaw, tomato salsa,  lemon aioli

Tortillas (3 pieces                   4
Toasted Turkish (4 pieces)     4 
Garden Salad                            5
Steamed Seasonal Veg             6
mash                                           6

D.I.Y. Taco Platters

 
All tacos served on �our tortillas. 

includes 6 �our tortillas. 

Seafood Taco board                          26
crumbed barra, salt & pepper calamari, pickles, 
pineapple salsa, lettuce, jalapeño mayo  

Meat Taco Board                          25
achiote chicken, pulled pork, pickles, charred corn salsa, 
cabbage slaw, guacamole,jalapeños, habanero aioli  

tacos

Mexican Chicken Wings                                 13 
chipotle mayo (10 pieces)  

Loaded Nachos                                13
mexican seasoned beans, pico de gallo, guacamole, sour cream,  jalapeños (v)

Dips & Chips                                 14
avocado &  jalapeño, tomato salsa, mexican seasoned beans, corn chips (v) 

Thick cut Chips                                   10
habanero mayo (v)  

Salt & Pepper Calamari                                 16
lemon aioli 



SPARKLING • CHAMPAGNE • MOSCATO 
PREMIUM CUVEE              Tamar Valley, TAS                      NV JANSZ                                                  11.5 | 61

PROSECCO                       Veneto, Italy                            T'Gallant                                                  9.5 | 47

CHAMPAGNE                    Champagne, FR                            POL ROGER                                                       | 150

MOSCATO                         South East Australia               DUNES & GREEN                                       (piccolo) 10 |

WHITE
DRY RIESLING                  clare Valley, SA                         LEO BURING                                        9.5 |   15   | 44

SAUVIGNON BLANC          Marlborough, NZ                       SQUEALING PIG                                 10.5 |   17   | 49

PINOT GRIGIO                   Limestone Coast, SA                  LA MASCHERA                                    9.5 |   15   | 44

PINOT GRIS                      Marlborough, NZ                             Opawa                                               10.5|   17   | 49

CHARDONNAY                  Margaret River, WA                   devils lair hidden cave                10.5 |   16   | 47

ROSE
ROSE                                Marlborough, NZ                       SQUEALING PIG                                 10.5 |   16   | 47

RED
PINOT NOIR                      Yarra Valley, VIC                       ST HUBERT'S THE STAG                      9.5 |  15   | 44

TEMPRANILLO                   Barossa Valley, SA                   RUNNING WITH BULLS                      10.5 |   17   | 49

CABERNET MERLOT           Margaret River, WA                  VASSE FELIX FILIUS                           11.5 |   18   | 55

SHIRAZ                             Barossa Valley, SA                   CHAFFEY BROS SYNONYMOUS          10.5 |   17   | 49

CABERNET SAUVIGNON        Coonawarra, SA                       WYNNS 'THE GABLE'                          10.5 |   17   | 49

WINE COCKTAILS

 * R S A  L A W S  &  C O N D I T I O N S  A P P L Y

SANCTUARY ICE TEA
Smirnoff Red Vodka, Pampero Blanco Rum, Gordon’s No 1 Gin, 
Triple Sec, Jose Cuervo Tequila, Pepsi, sours, lemon wheel

WATERMELON SLIM
Ketel One Vodka, watermelon puree, cranberry juice, 

mint leaves, lime wheel 

BLOSSOM & TONIC
Gordon’s No 1 Gin, Monin Elderflower Syrup, 

Bianco Vermouth, Tonic

EL DIABLO
Jose Cuervo Tequila, Chambord, ginger ale, lime juice, 

lime wedge, raspberries 

GODFATHER
Johnnie Walker Red Label Scotch Whisky, Amaretto 

CAFÉ MULE
Captain Morgan’s Spiced Rum, Kahlua, Aztec Chocolate Bitters,

 Ginger Beer, orange peel 

HAPPY BEGININGS
Tanqueray Gin, Red Bull, Paraiso, lychees 

TOFFEE APPLE MARTINI
De Kuyper Apple Schnapps, Steinbok Butterscotch Schnapps, 
Routin 1883 Vanilla Syrup, cloudy apple juice, apple slices 

FRENCH MARTINI
Ketel One Vodka, Chambord, pineapple juice, lemon peel  

ESPRESSO MARTINI
Ketel One Vodka, Kahlua, espresso, coffee beans 

classics martinis

to share

LYCHEE CAPRIOSKA
Ketel One Vodka, Paraiso Liqueur, lychee juice, lime, 

lychees

MOJITO
Pampero Blanco Rum, soda, mint leaves, lime wedges

GORDON’S PINK GIN SPRITZ
Gordon’s Pink Gin,  Prosecco, soda water, 

raspberry syrup, lemon juice

glass  16  •  carafe  34
glass  16  •  carafe  34

glass  16  •  carafe  34
glass  16  •  carafe  34

APEROL SPRITZ 
Aperol,  Prosecco, soda water, 

orange wheel

SMIRNOFF CUCUMBER, LIME & MINT 
Smirnoff Cucumber, Lime & Mint Infusion, soda water

TANQUERAY SEVILLA & SODA 
Tanqueray Sevilla, soda water, orange wedge

(carafe 3/4 Friends)

•  carafe  •  37 •  

• glass •   19 • • glass • 19 • 

signature range


