BAR FOOD

Smoky garlic bread nn 10.5
Pacific oyster kilpatrick, wood smoked bacon 4 75ea
Wood fired edamame, old bay seasoning f, ve,nf, a6 7
Marinated olives, red wine vinegar, lemon thyme (f, vg, nf, a5 9
Wagyu salami, honey mushrooms, rye crisp g, dto) 16
Marlin crudo, sour orange, fermented chilli e, df nf) 16

Crispy AF chicken wingette (4), Fancy Hank’s chilli mayo faf n6) 18
Baked beetroot, house made smoked ricotta, hazelnut v, veo, nfo) 17

Master stock braised lamb shoulder nuggets,
jalapeno mint jelly @t 0 19

COUNTER MEALS

Springrock’s classic cheeseburger, pickles, onion, fries wmf 24
Fried hot chicken burger, pimento cheese, pickles, fries mf) 24

Portobello mushroom schnitzel burger,
blue cheese dressing, fries wnn 23

Grilled king oyster mushrooms, smoked carrots,
PEpPer Sauce (gt vg, df, nf) 26

Chicken parma, farm green salad wf 28
Wild barramundi, ‘tasty butter’, wood fired greens f, o, afo) 36
Pork sausage, classic coleslaw, hot honey glaze fat no 28

Wood grilled 300g striploin, smoked carrots,
shroom & pepper sauce (f nf, ) 44

SIDES

Broceoli, blue cheese dressing, candied walnut f v vgo,afo) 14
Red coral leaf salad, pine nut & sesame (gf,vgnt) 12
Wood fired greens, mustard & miso (gf,vgnt) 15

Chicken salt fries @t vgnn 11

SWEET

A little bowl of chocolate dipped pretzels,
pumpkin creme diplomate ¢ 9

Coffee Bourbon Sundae, vanilla ice crea, hazelnut crumb vty 15
Rice crispy, maple syrup, pecan & brown butter salt s nfo) 6

S’more, graham cracker, sour raspberry jam,
toasted marshmallow 6

SUPPER MENU

10PM—12AM, THU to SAT

Chili dog, smoked pork kransky, brisket chili s 12

NY street dog, smoked pork kransky,
sauerkraut, brown mustard e 12

Disco fries, pepper sauce, cheese curds @ty 13.5

Plus bar food
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DAILY SPECIALS

5PM—10PM, SUN to THU

MONDAY: $20 Snags & Wine
TUESDAY: $25 Steak
WEDNESDAY: $20 Parma.
THURSDAY: $20 Burger
SUNDAY: $25 Roast (available all day)



