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PIZZA BAR 
All pizzas available with gluten free base  and/or vegan cheese

$20 MARGHERITA (V) 
Napoli base with mozzarella, cherry tomatoes,  
Stracciatella & basil

$13  GARLIC PIZZA (V) 
With garlic, herbs & mozzarella

$15  BRUSCHETTA PIZZA (VGO) 
With fresh tomato, Spanish onion, basil,  
feta & olive oil

$20  VEG SUGO (V) 
San Marzano tomato sugo, zucchini, spinach,  
olives, sun-dried tomato, pepitas & mozzarella

$20  ROAST PUMPKIN (V) 
Garlic base with roast pumpkin, rocket,  
mozzarella, Stracciatella, pepitas & basil pesto

$22  POTATO & BROCCOLI (GFO, V) 
Potato, broccoli, caramelised onion,  
mozzarella & blue cheese

$21  HAWAIIAN 
Napoli base with mozzarella, heritage  
ham & pineapple

$23  CAPRICCIOSA 
Napoli base with heritage ham, field mushrooms,  
artichoke hearts, black olives & mozzarella

$23  SPICY SALAMI 
Napoli base with salami, olives, mozzarella & pecorino

$26  MEATLOVERS 
Napoli, chicken, chorizo, lamb, heritage  
ham & mozzarella

$21  BARBECUE CHICKEN 
Chicken, Napoli, mozzarella, portobello  
mushroom and BBQ sauce

$26  PROSCIUTTO 
Prosciutto, San Marzano tomato, buffalo mozzarella, 
fig, Stracciatella, fresh rocket & balsamic glaze

$29 CHILLI PRAWN  
Chilli prawns, San Marzano tomato, baby capers,  
red onion, rocket & dill

KIDS MENU
$12  KIDS CHICKEN TENDERS (GF) 

Crumbed chicken tenders with chips,  
salad and tomato sauce

$12  KIDS FISH & CHIPS (GF) 
Poppyseed battered rockling with chips,  
salad and tomato sauce

$12  KIDS PASTA (V) 
Linguine with Napoli sauce, peas  
and parmesan cheese

$12  KIDS MARGHERITA (V) 
Napoli and mozzarella cheese

$6  KIDS DESSERT 
Vanilla ice cream with chocolate sauce  
and strawberries

WEEKLY 
SPECIALS

ROO  
& WINE 

$19.99

MONDAY

ANY 2  
PIZZAS 

$22

TWOSDAY

PARMA 
& POT 
$24.99

THURSDAY

SUNDAY 
ROAST 
$29.99

SUNDAY

PIE 
& POT 
$24.99

WEDNESDAY



SMALLS
$9  BOWL OF CHIPS (VG) 

With vegan aioli & house-made relish

$9  EGGPLANT CHIPS (VG) 
House crumbed eggplant chips with vegan aioli

$14  FENNEL SPICED CALAMARI (GF) 
Fennel spiced calamari with rocket, cherry tomato, 
onion and served with squid ink aioli

$16  HALOUMI FRIES (V, GF) 
Panko crumbed haloumi fries with house-made  
hummus

$17  NACHOS (V) 
With sour cream, guacamole, jalapeños, tomato salsa 
& melted cheese. Add Protein +$7 Roo, +$7 Steak, 
+$7 Prawn, +$5 Chicken,+ $4 Chorizo, +$3 Tofu

$17  LAMB KOFTA (VGO) 
With house-made flat bread, hummus, green apple, 
pomegranate, yoghurt & cashew dukkah

$16  POTATO CROQUETTES 
Royal blue potato & gruyere croquettes  
with truffle aioli 
 

BURGERS 
All burgers served with a side of chips

$23  BEEF BURGER (GFO, DFO) 
Angus beef patty, pickles, Swiss cheese, lettuce,  
tomato and caramelised onion on a brioche bun

$23  SOUTHERN FRIED CHICKEN BURGER (DFO, GFO) 
Buttermilk fried chicken tenders, lettuce, tomato,  
jalapenos, avo and swiss cheese on a brioche bun

$23  KANGAROO BURGER (GFO, DFO) 
Kangaroo fillet with beetroot relish, tomato, rocket, 
pickles on a brioche bun

$23  CRISPY MUSHROOM KATSU BURGER (VG, GFO) 
Crispy coated portobello mushroom, fresh slaw,  
pickled shallots and house-made Katsu sauce  
on a fresh vegan bun

PUB CLASSICS 
All pub classics are served with your choice  
of chips & salad or mash & veg

$28  CLASSIC CHICKEN PARMA (GF) 
Crumbed free range chicken breast topped with  
rich Napoli sauce, heritage ham & mozzarella 
Choose from: 

CLASSIC 

HOT & SPICY topped w/ hot sauce & jalapeños 

TROPICAL PARMA topped w/ pineapple 

SPANISH PARMA topped w/ chorizo & black olives

$21  HALF PARMA (GF) 
Crumbed free range chicken topped with rich  
Napoli sauce, heritage ham & mozzarella

$28  CHICKEN SCHNITZEL (GF) 
Crumbed free range chicken topped with garlic butter

$23  EGGPLANT & BABY SPINACH PARMA (GF) 
House-crumbed eggplant topped with rich Napoli 
sauce, baby spinach & mozzarella, served with  
chips & salad

$26  FISH & CHIPS (GF) 
Poppy seed battered rockling, served with chips,  
salad, lemon & tartare sauce

$23  CAULIFLOWER, CHICKPEA & HALOUMI PIE (V) 
Served with house-made tomato relish and your 
choice of sides

$25  STEAK & ALE PIE 
Served with gravy and your choice of sides 
 

SALADS
$23   GREEN PAPAYA SALAD (GF, VGO) 

Thai style papaya salad with lemongrass, coriander, 
tomato, cucumber and tangy dressing. Choose either 
crispy squid or tofu

$24  GOLDEN BEETROOT SALAD (GF, VG) 
Golden beetroot, white bean purée, sultanas, almonds, 
tangy orange dressing & lemon balm

Add Protein +$7 Roo, +$7 Steak, +$7 Prawn,  
+$5 Chicken,+ $4 Chorizo, +$3 Tofu

MAINS
$25   BASIL PESTO GNOCCHI (GF, VG) 

House-made royal blue potato and almond gnocchi, 
pan-fried with house-made basil pesto, quinoa, 
blanched green peas, cherry tomato and fresh rocket

$30  LINGUINE SEAFOOD AL SUGO (GFO) 
Linguine with fresh rockling, prawns, calamari, lime, 
chilli, rocket and olive oil

$29.50   PAPPARDELLE WITH LAMB RAGU 
Braised lamb shoulder, spinach & green peas tossed 
in lamb jus & pecorino

$31  PEPPERED ROO FILLET (GF) 
Bush spiced kangaroo fillet w/ carrot puree, buttered 
kipfler potato, seasonal veg & beetroot jus

$35  SIRLOIN STEAK (GF) 
Served with sweet potato crisp and your choice of 
sides

$32  LAMB ROULADE 
Slow braised lamb shoulder, carrot purée, buttered 
kipfler potatoes, broccoli with whipped feta & lamb jus 
 

DESSERT
$12  PEAR TARTE TATIN (VG) 

Caramelised pears on a bed of flaky pastry, served 
with vegan vanilla ice cream and cherry compote

$12  STICKY DATE PUDDING 
Served with ice cream and butterscotch sauce

$12  NUTELLA PIZZA 
With strawberries, icing sugar and a scoop of ice cream

WHEN YOU ARE READY TO ORDER, TAP ON OR  
SCAN THE QR CODE ON ONE OF THE BEACONS ON  
THE TABLE WITH YOUR PHONE, THE MENU WILL POP UP 
AND YOU CAN DIRECTLY ORDER, IF YOU DON’T KNOW 
HOW TO SCAN QR CODES JUST STARE AT IT AND HOPE 
FOR THE BEST, OTHERWISE YOU CAN ALWAYS  
HEAD UP TO THE BAR.


