Food Menu

PULLED PORK NACHOS | 26
smokey BBQ sauce, corn chips, tomato saisaq,
guacamole, sour cream & jalapenos | LG

CHICKEN WINGS | 23

crispy chicken wings with bourbon BBQ sauce, Nashville
hot sauce or honey mustard served with blue cheese
sauce

GRAZING BOARD | 28

trio meat, salami, shaved leg ham, kransky sausage,
aged cheddar cheese, marinated olives, cornichons,
hummus, red capsicum dip and crispy pitta bread | LG

FRIED CALAMARI| 19
roasted garlic aioli, sesame, lemon | I, LD, LGO

FISH TACOS | 18
battered fish, slaw, guacamole, lime, parmesan &
coriander (2 per serve) | A, LD, LG

HERB & GARLIC BREAD | 12
herb & garlic bread | V

BACON & CHEESE BREAD | 14
bacon and cheese on herb & garlic bread

FRIED BOCCONCINI BITES | 18
rocket, grated parmesan, pesto aioli | V

PORK BELLY BITES| 22
truffle ginger hot honey, wasabi sesame, shallots | LD

PUMPKIN & SAGE ARANCINI | 21
rocket pear salad, balsamic reduction & vegan aioli | LD,
LG, V, VG

SPICY POTATO WEDGES | 18
spicy potato wedges with sweet chilli & sour cream | V

BOWL OF CHIPS | 12
gravy or aioli | LD, LG, V, VGO

THE MAIN EVENT

PAN ROASTED BARRAMUNDI | 39

pan seared barramundi, parsnip puree, seasonal
greens, fried capers, herb infused roasted potatoes &
watercress | A, LDO, LG

LAMB SHANK | 35
slow braised lamb shank with red wine, herb mash,
greens, crispy sweet potato ribbon | LD, LG

PORK CUTLET | 39
24 hrs herb infused pork cutlet, mash, greens,
honey, mustard glazed | LG

CALAMARI | 27
roasted garlic aioli, sesame, lemon, chips and salad | I, LD, LGO

CARBONARA PASTA| 27
garlic, bacon, parmesan, parsley, cream sauce | LD, LG

FISH & CHIPS| 28
garden salad, chips, tartare, lemon | A

CLASSIC CHICKEN SCHNITZEL | 30
pub gravy, garden salad, chips, lemon | LDO

CHICKEN PARMY | 33
napoli, shaved ham, mozzarella, chips, salad

MEXICAN PARMI| 36
jalapeno, guacamole, mozzarella, pico de gallo, sour
cream, chips, salad

OUTBACK PARMI | 37
hickory BBQ sauce, mozzarella, smoked bacon, fried
egg, onion rings, chips, salad

TOMATO & MOZZARELLA RAVIOLI| 29
sage butter, pumpkin puree, toasted pine nuts, grated
parmesan, crispy sundried tomato, parsley and olive oil | V

VEGAN TOFU CURRY | 30
pilau rice, mild tofu, chickpeaq, cauliflower, sweet potato,
green peas curry, bean sprouts & pitta bread | LD, LG, V, VG

HOI SIN PORK HOKKIEN NOODLES STIR FRY | 32
tender pork strips glazed in a savour-sweet hoisin sauce,
bok choy, mix veggie, chilli with aromatic ginger & garlic

PEPPER BEEF PIE| 29.5
slow cooked beef, mozzarella cheese, crushed peas,
creamy mash, house gravy

GRILL

All our steaks are served with chips & salad or veggies
& mash plus your choice of sauce.

Sauces: Dianne, gravy, bearnaise, red wine jus,
mushroom, peppercorn, aioli

250G RUMP | 36
120 days grain fed, QLD | LDO, LG

400G RUMP |57
120 days grain fed, QLD | LDO, LG

180G EYE FILLET LG | 49
grass fed, NSW | LDO,

300G RIB FILLET| 60
120 days grain fed, QLD | LDO, LG

MIXED GRILL PLATTER| 90
250g rump, lamb chops, cheese kransky, bacon, strips,
fried eggs, onion rings with slaw and chips | LDO

UPGRADES:
Calamari (I) + 8 | Chicken tender + 10
Egg + 5| Onion rings +7 | Prawns (A) +12

o /
SIDES | 1 FOR 10 | 2 FOR 15 | 3 FOR 18

BBQ CORN RIBS

vegan aioli, smokey bbq, chives | LDO, LG, V, VG

CAESAR SALAD

cos lettuce, bacon, parmesan, croutons | VO

GARDEN SALAD

mesclun, cherry tomato, carrots, red onion, cucumber,
house-made salad dressing | LD, LG, V, VGO

MASH POTATO
creamy mash potato | LG, V

ONION RINGS
crispy battered onion rings | V

SEASONAL MIXED VEGETABLES
steamed fresh seasonal vegetables | LDO, LG, V, VGO

SIDE SLAW
creamy slaw | LG, V, VGO

SWEET POTATO FRIES
avo & dukkha spice | LDO, LGO, V, VGO

LG — Low Gluten | LD — Low Dairy | V — Vegetarian | VG — Vegan | LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option | A — Australian Seafood | | — Imported Seafood | M — Mixed Origin Seafood
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1% + GST. EFTPOS (must insert card & select cheque or savings) is surcharge free. 15% public holiday surcharge applies.



SALADS

OG CAESAR SALAD | 24
crisp bacon, baby gem lettuce, parmesan, sourdough
croutons, poached egg, anchovies | LGO, VO

HEALTHY AS SALAD| 26

young gem, baby broccoli, edamame, grilled
asparagus, avocado, pomegranate, puffed quinoaq,
goddess green dressing | LD, LG, V, VGO

ROAST PUMPKIN & GRILLED HALLOUMI SALAD | 24
miX lettuce, cherry tomatoes, cucumber, shredded
carrot, honey mustard dressing & almond pepitas
crunch| LG, V, VGO

THAI BEEF & MANGO SALAD| 27

gem lettuce, QLD mango, cherry tomato, cucumber,
green papdayaq, capsicum, rice noodles, shallot, mint,
coriander | LDO

UPGRADES
Grilled Chicken +10

Prawns (A) +12
Salt & Pepper Calamari (I) +8

MH

TAVERN

BURGERS & SANDWICHES

All served with chips

SOUTHERN FRIED CRISPY CHICKEN| 26
buffalo hot sauce, bacon, American cheddar, slaw, aioli,
pickles | LGO

STEAK SANDWICH | 29
rump steak, lettuce, tomato, aioli, caramelised onion,
cheese, relish | LGO

VEGAN PUMPKIN FALAFEL BURGER VG | 26
butternut pumpkin falafel patty, lettuce, tomato, vegan
cheddar, vegan aioli | LD, V

WAGYU SMASH BURGER | 27
dual smash patties, lettuce, tomato, American cheddar,
pickles, onion, special sauce | LGO

LAMBY WITHBLUELGO| 30
Australian lamb, blue cheese, mint jelly, tomato relish,
lettuce, tomato, red onion & beetroot aioli

UPGRADES

Add Bacon +3

Add Cheese +3

Add extra Patty +8

Add fried egg +5

Add Gluten free Bun + 4

SHARED MEALS

RIBS & WINGS PLATTER| 87
pork full rack strips, wings, BBQ corn with side slaw and
chips| LDO

ORDER & PAY ON YOUR PHONE

Wwe'll bring it to you. Got The Pass App?
Simply open the app & choose

how to order.

PIZZA

Gluten free base + 8

MARGHERITA PIZZA| 23
tomato Napoli, mozzarella, cherry tomato, fresh basil |
LDO, LGO, V, VGO

MEATLOVERS PIZZA | 29
tomato Napoli, mozzarella, ham, sausage, pepperoni,
bacon, BBQ glaze | LDO, LGO

PEPPERONI PI1ZZA | 27
tomato Napoli, mozzarella, pepperoni, nduja, cherry
tomato | LDO, LGO

SOUVLAKI PIZZA| 27
tomato Napoli, mozzarellqg, herb infused lamb, baby
spinach, red onion, capsicum, mild yoghurt | LDO, LGO

PROSCIUTTO & BRIE PIZZA| 28
tomato Napoli, mozzarellq, brie, dried figs, rocket,
balsamic glaze | LDO, LG

TROPICAL PIZZA| 26
tomato Napoli, mozzarella, shaved ham, forbidden
pineapple | LDO, LGO

DESSERTS

NON FATAL INJURY BY CHOCOLATE| 18
brownie chunks, whiskey ganache, dark chocolate
mousse, chocolate soil, mascarpone and chocolate | V

SOFT SERVE|5
come see us at the soft serve station located at the left
hand side of the bistro bar to select your toppings! | V

STICKY DATE PUDDING | 16
butterscotch sauce, salted caramel gelato | V

VEGAN MUD CAKE| 18
mix berries coulis and vanillaice cream | LD, LG

CINNAMON CHURROS | 16
whipped cream, chocolate sauce
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