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Salads
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Parmys

Schnitzel

Steaks

 

 

Kids Meals

FRIED CHICKEN WINGS (500gr) 

GARLIC & HERB BREAD (V) 
Add Cheese

CHICKEN CAESAR WRAP
 

KARAAGE STREET STYLE CAULIFLOWER
BITES (V)
w/Kewpie mayo

LOADED POTATO SKINS (2) 

HOUSE PORK SPRING ROLLS 
w/ Thai dipping sauce

BOWL OF FRIESw/aioli (V) GFO

BEER BATTERED ONION RINGS 

w/Sriracha mayo (V)

MARINATED LAMB & HALOUMI 

GRILLED CHICKEN TENDERLOIN
SKEWERS (GFO)
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VEGGIE BURGER (V)

 

CAESAR SALAD(GFO)

 

RIVER ROAD BURGER
Wagyu beef patty, lettuce, tomato, red onion,
cheddar smokey BBQ

THAI BEEF SALAD (GF)
Marinated beef strips, salad vegetables, fresh herbs,
toasted cashews tossed in a sesame dressing

EXTRA 
Egg 
Rasher bacon 
Avocado 
Onion rings 
GF/ Vegan potato bun 

BEETROOT, WALNUT AND GOATS CHEESE
(V)
W/spinach, balsamic vinaigrette
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24BUTTERMILK FRIED CHICKEN BURGER
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CLASSIC PARMY
Napoli, shaved leg ham, mozzarella cheese
and grated grana Padano

CHICKEN SCHNITZEL

CREAMY SALMON RISOTTO 

CHAR GRILLED PORK BELLY SKEWERS
(3) (GF)
w/pickled green papaya, steamed Asian
vegetables, nuoc cham dipping sauce, steamed
rice 

 

STIR FRIED GLASS NODDLES 
Vermicelli noodles, carrots, cabbage, sugar snap peas
cooked in chicken stock and soy sauce
Add chicken 
Add prawns 

 (GF)

SPAGHETTI CARBONARA 

STONE & WOOD BEER BATTERED 
SNAPPER (QLD)
Fresh garden salad, fries, tartare, lemon
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SIDES

Creamy mashed potato (GF)
Seasonal buttered vegetables (GF)
Fries 
Fresh garden salad (GF)(V)
Coleslaw (GF)(V)

TOPPERS
Garlic prawns (GF)
Fried egg (GF)
Onion rings 
Szechuan squid (GF)

SAUCES ALL GF
Gravy
Creamy Mushroom
Green Peppercorn 
Diane

Flame grilled cooked to your liking served 
w/ a choice of 2 sides and sauce
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w/Satay sauce, pita bread,lime

Tender lamb, grilled haloumi, lettuce,
Spanish onion and tzatziki

w/bacon,mushrooms, mozzarella cheese topped
w/sour cream & chives

Panko crumbed chicken, lettuce, Spanish onion,
bacon, parmesan and Caesar dressing

Franks buffalo w/blue cheese dipping sauce
Simply plain w/ranch Sticky honey soy &
toasted sesame w/shallots

Grilled Moroccan Chicken 
Marinated Beef Strips
Salt and Pepper Squid 
Avocado

All seafood is ethically sourced & wild caught. All sauces are house-made. All salads are dressed unless specifically requested.  Please be aware that all care is taken when catering for special requirements. It must be noted that we handle nuts, seafood,
shellfish, sesame seeds, wheat, flour, eggs, fungi & dairy products. Deep fried foods will contain traces of gluten. Customer requests will be catered to the best of our ability, but the decision to consume a meal is the responsibility of the diner. 

Gem cos lettuce, parmesan, croutons, bacon, anchovies,
Caesar dressing 

Burgers all served on a sesame seeded milk
bun w/a side of fries

Butter milk fried chicken breast, lettuce, crunchy
slaw, pickles, cheddar cheese, aioli

Veggie patty, lettuce, tomato, beetroot, avocado,
aioli, cheddar

W/asparagus, lemon, grana padano, fresh dill 

w/ grated grana padano

W/creamy mashed potatoes, steamed greens

250gm panko crumbed served w/fresh garden salad,
fries, lemon & gravy

Kids ice cream choice of chocolate or
strawberry

250 GM GRASS FED PARWAN PRIME RUMP (GF)

400 GM GRASS FED PARWAN PRIME 
RUMP (GF)

300 GM BLACK ANGUS GRAIN FED 
RIB FILLET (GF)

300 GM STANBROKE GRAIN FED 
PORTERHOUSE (GF)

Kids 6” pizza w fries & tomato sauce

Crumbed fish w fries & tomato sauce

Pepperoni Ham & Cheese Margarita (V)

Dino nuggets w fries & tomato sauce

Spaghetti carbonara w mozzarella
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SEASONED WEDGES (V)
w/ sweet chilli, sour cream & shallots

Add Bacon & Cheese

SZECHUAN SEASONED SALT AND PEPPER
SQUID (GF)
w/ herb salad, Sriracha mayo, lemon

SMOKEY BRISKET BURGER
Smoked brisket, creamy slaw, cheddar cheese,
smokey BBQ

RIB EYE STEAK BURGER 
150gmrib, lettuce, tomato, beetroot, caramelised
onions, smokey BBQ

TOPPERS

BRAISED LAMB SHANKS (GF)

STICKY ASIAN PORK BELLY BITES
w/steamed rice, sesame & shallots

FROM THE SMOKER SERVED W CREAMY
SLAW, FRIES AND GRILLED CORN COB
Pork Ribs (Full Rack) (GF)
Beef Brisket (GF)
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AVOCADO AND HOLLANDAISE

ALL $12
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Napoli, shaved leg ham and mozzarella cheese
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Pizzas
 

Desserts
 

Wine Menu

ALL HANDSTRECHED TO 12” + GF BASE $9

Roasted chicken, cherry tomatoes, spinach, red
onion topped w camembert cheese, cranberry 

Napoli, capsicum, mushrooms, Spanish onion,
spinach, artichokes, black olives, goats cheese

MEATLOVERS (GFO)

CHEESECAKE SELECTION (V)

W/vanilla bean ice cream & custard 

Quilty & Gransden Rosé

Marquis de Pennautier Rosé

Aurelia Prosecco

Woodbrook Farm Brut Cuvee

Wildflower Brut Cuvee

Deakin Zero Alc Sauvignon Blanc

Deakin Estate Moscato

Gambellara Pinot Grigio

Sparrow & Barrow Sauvignon Blanc

Deakin Estate Sauvignon Blanc

Xanadu Circa 77 Chardonnay

Yering Estate 'Village' Chardonnay

Deakin Estate Shiraz

Ziegler 'Brickyard' Shiraz

Whipbird Pinot Noir

Deakin Estate Merlot

Hintons Hundred Cabernet Sauvignon

Yering Estate 'Village' Pinot Noir
LOADED VEG (V) (GFO)

CHICKEN & CAMEMBERT (GFO)

CLASSIC MARGHERITA (V) (GFO)
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WARM GLUTEN FREE CHOCOLATE
FUDGE BROWNIE (V)

GRANNY SMITH APPLECRUMBLE (V)
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Large

200 ml
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Bottle

Bottle

Rosé

Red Wine

White Wine

Non-Alcoholic

 Sparkling / Champagne

W/vanilla bean ice cream

w/ mozzarella, BBQ sauce, salami,
pepperoni, leg ham and chorizo

Buffalo mozzarella, fresh basil, olive oil, sea salt
W/whipped cream & fresh berries


