
FROM THE GRILL 
served w/ your choice of chips & salad or mash & veg w/ your choice of 
dianne, gravy, mushroom or pepper sauce

300g GRASS FED RIVERINE RUMP STEAK (GF)  26
250g SALMON FILLET  23
BARRAMUNDI FILLET (GF)  21
ROAST BEEF SHORT RIB   28
glazed in honey chilli BBQ sauce

250g SLOW ROAST PRIME RIB (GF)   28
in cajun spiced rub

THE RATTLE-STEAK  30
slow roasted rib eye coated in Texan spiced panko crumbs, snap 
fried & served w/ smoky bourbon BBQ sauce

UPGRADE - KING PRAWN TOPPER  +9
seeded mustard cream sauce

SALADS
GREEK SALAD (V) ADD CHICKEN +5  14 
cherry tomatoes, red peppers, cucumber, Spanish onions, 
Kalamata olives, marinated fetta, & lemon oregano vinaigrette

KARAAGE CHICKEN SALAD  18 
crisp battered chicken, mixed lettuce, red cabbage, wasabi spiced 
crisp peas, pickled ginger, honey aioli & kombu seaweed crisps

WARM ROAST CAULIFLOWER SALAD (V/GF)  18 
tumeric, roast cauliflower, red peppers, quinoa, wild rice, spinach, 
chilli roast pepitas, & beetroot hummus dressing

SALT & PEPPER SQUID  18 
flash fried squid, roasted peanuts, cucumber, coriander slaw, 
curry mango & lime aioli

SIDES 
CHIPS  7
STEAMED VEG  8
CHIPS & GRAVY  8
MASH  7
CAJUN SPICED GRILLED CORN  8
GARDEN SALAD  7

STARTERS

GARLIC PIZZA     12
Confit Garlic Oil, Fior di Latte

BRUSCHETTA PIZZA     14
Sliced Vine Ripened Tomato, Ripped Basil, 
Fior di Latte, Shaved Parmesan, Garlic Oil

TRADIZIONALE

MARGHERITA            (V) 18
San Marzano Tomato, Fior di Latte, 
Ripped Basil, Garlic Infused Olive Oil

LUCCA    23
Prosciutto, San Marzano Tomato, Fior di Latte, 
Rocket, Shaved Parmesan, Garlic Infused Olive Oil

CAPRICCIOSA     20
San Marzano Tomato, Fior di Latte, Button 
Mushrooms, Shredded Double Smoked Leg Ham,  
Fried Artichokes 

PEPPERONI     20
San Marzano Tomato, Italian Pepperoni Piccante, 
Fior di Latte, Kalamata Olives, Basil, Olive Oil

QUATTRO FORMAGGI            (V) 19
Mozzarella, Foir di Latte, Gorgonzola, Parmigiano

DIAVOLA     20
Hot Salami, San Marzano Tomato, Mushrooms, 
Olives, Fior Di Latte, Hot Chilli

AGNELLO     23
Pulled Slow Roast Lamb, San Marzano Tomato, 
Roast Red Peppers, Marinated Fetta, Pine nuts, Oregano

CATANIA     21
Pork Fennel Sausage, Roast Potato, Spanish 
Onions, Fior Di Latte, Rosemary

AUSSIE CLASSICI

HAWAIIAN     20
San Marzano Tomato, Shredded Ham, 
Pineapple, Mozzarella

BBQ BUTCHERS BLOCK     23
House Smoky BBQ sauce, Pepperoni 
Piccante, Bacon, Shredded Ham, Pork Sausage, 
Caramelised Spanish Onions, Mozzarella

GARLIC PRAWN & PANCETTA      24
Garlic Roasted King Prawns, San Marzano Tomato, 
Pancetta, Fior Di Latte, Labna, Shallots

SUPREME     23
Bacon, Pepperoni Piccante, Ham, Mushrooms, 
Caramelised Spanish Onions, San Marzano Tomato, 
Kalamata Olives, Roast capsicum, Mozzarella

VEGORAMA          (V) 20
Mushroom, Pineapple, Onions, Kalamata Olives, 
Capsicum, San Marzano Tomato, Mozzarella

CHICKEN BACON MUSHROOM     22
House Smoky BBQ Sauce, Char Grilled Chicken, Bacon, 
Mushrooms, Shallots, Mozzarella

DOLCE PIZZA

NUTELLA      18
Nutella with Toasted Marshmallows, Fresh 
Strawberries, Roasted Hazelnuts, Vanilla Ice Cream

All Pizzas 30cm Traditional Italian 
24 hr proved hand stretched dough

(V) = Vegetarian  |  Gluten free base available $2

Hours: Wednesday to Sunday 3pm to 10pm

Members receive 10% discount 
Members receive 50% discount 3pm - 5.30pm
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