
Classics (Choose 2 sides: mash, veg, chips*, chef’s salad)
300g Pasture Raised Beef Rump    34
Surf & Turf       39
250g sirloin, garlic prawns
300g Panko Crumbed Chicken Schnitzel   25
add mexican topper (guac, sour cream, charred corn salsa) +4
Nor East Parmigiana      28
300g panko crumbed chicken schnitzel, house nap, 
buffalo mozzarella, smoked leg ham, fresh basil
Pan Seared Barramundi     31
Tartare

Mains
Crispy Pork Belly      33
Roasted pumpkin puree, grilled broccolini, roasted baby carrots, 
caramelised apple sauce, sage jus
Mixed Bean Nachos      18
Guacamole, sour cream, charred corn salsa
 add pulled pork  +7
Lamb Skewers      33
Lamb souvlaki, chef’s salad, chips, toasted pita, tzatziki
Catch & Chips      30
House crumbed catch of the day, grilled tiger prawns, 
chips, salad, tartare
Salt & Pepper Squid      25
Chips, salad, chilli & lime aioli

Pasta
Beef Bolognese      20
Rigatoni, parmesan cheese
Pesto Rigatoni      19
House made basil pesto, cream, buffalo mozzarella
 add grilled chicken  +6
Chilli Prawn Spaghetti     28
Fresh squid ink spaghetti, tiger prawns, cherry tomato, 
chilli oil, confit garlic, butter, pangrattato, parmesan

Burgers & Sandwich (GFO = lettuce bun or GF bread)
Southern Fried Chicken     24
Slaw, pickle, sriracha mayo, American cheese, chips*
Wagyu Burger      23
200g wagyu pattie, bacon, lettuce, tomato, pickle,
secret sauce, American cheese, chips*
 add wagyu pattie  +6
Steak Sandwich      26
Rump steak, caramelised onion, tomato, lettuce, beetroot, 
tasty cheese, secret sauce, on Turkish bread, chips*
Gardenburg       22
Grilled haloumi, portobello mushroom, chargrilled capsicum,
beetroot, lettuce, chilli mayo, chips*

To Share - Starters or Sides
Garlic Bread       8
Smoked garlic butter, chives on Turkish
 add cheese   +2
Duck San Choi Bow      18
Shredded master stock Duck, hoisin,
crisp rice noodle, chilli, shallot
Salt & Pepper Squid      17
House made squid salt, chilli & lime aioli
Southern Fried Chicken Bites    16
Sriarcha mayo
Tasting Plate       14
Warm mixed olives, heirloom cherry tomatoes, 
feta cheese, tahini yoghurt, toasted pita bread
Sydney Rock Oysters   6 12 
 natural    22 34
 mornay    23 35
 kilpatrick    24 36
Pulled Pork Taco Trio      18
Corn tortillas, cabbage coleslaw, grilled pineapple & mint salsa
Saganaki Tiger Prawns     22
Garlic, chilli, shallot, napolitana sauce, w feta & Turkish bread
Chips        9
Native lime mayo
Sweet Potato Chips      12
Sriracha mayo
Sauteed Green Beans     13
Chilli, garlic, toasted almond, feta
Chef’s Salad       9
Mixed leaves, cucumber, tomato, house vinaigrette
Seared Scallops      18
Minted pea purée, crispy pancetta, lemon butter

Salads
Slow Cooked Lamb Salad     27
Pulled lamb shoulder, roasted cauliflower, kale, mixed cabbage, 
toasted almonds, pomegranate, tahini yoghurt
Teriyaki Salmon Bowl     27
Grilled Atlantic salmon, soba noodles, edamame beans, avocado, 
pickled cabbage, mixed lettuce, cucumber, wakame, house teriyaki
Roast Pumpkin      23
Black quinoa, kale, roasted corn, cherry tomatoes, pomegranate, 
avocado, feta, house vinaigrette
 add grilled chicken  +6

Kids Meals - $11  
(with 1 choice of side; mash, veg, chips or salad)
 add extra side  +4

Grilled Chicken Tenders  
Crumbed Fish 
Cheeseburger
Chicken Nuggets
Rigatoni Bolognese (no side)
Parmesan
Nachos (no side)
Corn chips, cheese, guacamole

The Play
Space

 for kids 3-12
$5 PER SESSION

(bookings recommended)

*UPGRADE YOUR CHIPS TO 
SWEET POTATO CHIPS - $3

Sauces (one free with classics)
Gravy     2
Mushroom | Peppercorn 2.5
Red wine jus   4

(for kids 12 & under only)

Dessert
Nor East Brownie Sundae      15
Cookie crumb, vanilla ice cream, salted caramel popcorn
Apple & Berry Crumble     15
Vanilla ice cream, whipped cream
Gelato Scoops  ~  One - 4   |   Two - 7   |   Three - 9
Rainbow | Chocolate | Strawberry | Choc Mint | Cookies & Cream

M E M
BER$

M E M
BER$

M E M
BER$

The Ocean Catch    125
Oysters 3 ways, fresh prawns, seared scallops, 
house crumbed catch of the day, grilled tiger 
prawns, salt & pepper squid, grilled Atlantic 
salmon, sweet potato chips, chef’s salad, 
tartare, fresh seasonal fruit

Platter for 2


