
1

2
WOOD OVEN PIZZA
Margherita

Tomato base with fresh tomato, 
fresh basil and bocconcini $10.50

potato + rosemary
Garlic, thyme, rosemary and potato topped 
with caramelised onions and goat’s cheese $11.50

pumpkin + walnut
Garlic base with butternut pumpkin, 
toasted sage, walnuts, feta and rocket $10.50

orange + ginger duck
Roasted duck with parmesan, garlic, spring 
onion and orange ginger marmalade $14.50

Roast chicken + garlic
With baby spinach, cherry tomato, Spanish onion 
and a mango purée (fresh chili optional) $13.50

Chorizo + rocket 
Chorizo, rocket, caramelised onion 
with fresh red capsicum and chili $13.50

meat lovers
Pepperoni, salami and pancetta 
with tomato and olives $15.50

Focaccia*
Roast vegetable

Wood oven roasted vegetables 
with baby spinach and aioli
served with a side of chips $8.00

chicken 
Roasted chicken with with roast capsicum 
fresh tomato rocket and aioli
served with a side of chips $8.50

Lunch−time only 

Peach + apricot
crumble 
Served with English toffee and 
roasted almond ice-cream $10.00

White chocolate +
pistachio semi freddo 
Served with white wine poached pear 
and a dark chocolate + crème de 
menthe ganache $12.00

choc-espresso pots
Chocolate and espresso baked 
custard pots served with 
double cream $9.00SIDES

Bowl of Hot Chips 
served with tomato sauce  $6.00

Bowl of Wedges
served with sweet chilli and sour cream $7.50

Seasonal Vegetables (serves two) $5.00

Garden Salad
with a red wine vinegarette $6.90

no separate accounts please

House−made
desserts

*

*
*
*

*

Vegetarian *
Two for one pizza deal and $10 Schnitty special 
not available on Entertainment Centre nights**

wood oven pizza
stuesday

for1**

Monday

Schnittys$1O**



spaccatelle with wood
roasted vegetables

Wood roasted zucchini, eggplant and pumpkin 
tossed though spaccatelle pasta with fresh basil 
and extra virgin olive oil e $12.00 m $16.00

warm chicken salad 
Lemon, garlic and oregano marinated chicken 
with roasted beetroot and fennel, goat curd, 
walnut, Spanish onion, baby spinach 
and a citrus dressing e $14.90 m $18.90

300gm sirloin 
Served on confit garlic and rosemary mash potato 
with chili and garlic green beans topped 
with a fortified shiraz jus $24.00

Pork fillet 
Served on thyme roasted sweet potato with 
wood fired zucchini and maple cinnamon glaze $18.00

Three mushroom risotto
Creamy risotto with shitake, field and button
mushrooms topped with a wood fired thyme 
field mushroom $16.00

Braised lamb shanks 
Served on rosemary and garlic mash 
with steamed broccolini $18.50

Pan seared barramundi 
Barramundi fillet served with Asian stir fried 
vegetables, vermicelli noodles and a 
carrot, chilli and lime purée $21.00

Dukkah crusted chicken  
Chicken breast stuffed with spinach and feta on 
paprika and herb potato with creamy seeded 
mustard and semi dried tomato sauce $22.00

Chicken tarragon pie 
House-made chicken, leek and mushroom pie 
served with steamed broccolini 
and a creamy Tuscan style sauce $17.50

Check the black board for daily specials 

bangers + mash
Lamb, garlic and rosemary sausages 
served with creamy mashed potato, 
rich gravy and a beetroot relish $12.50

Massaman curry
Beef and vegetable curry served with 
jasmine rice, raita and pappadam $15.00

salt + pepper squid 
Sea salt and Szechuan pepper squid served 
with chips, salad and sweet chili aioli $17.00

Fish + Chips
Coopers beer battered fish 
served with golden fries and garden salad $16.90

Chicken or beef schnitzel 
Served with chips, salad and choice of gravy, 
pepper sauce or mushroom sauce $17.50

Steak sandwich 
With rocket, tomato, caramelised onion 
and tamarind chutney $15.90

vegie burger
Grilled eggplant and haloumi burger 
with rocket, tomato and tamarind chutney $14.90

STARTERS
pear with prosciutto
+ goat curd

Goat curd and sage stuffed pear 
wrapped in prosciutto and served with 
a sticky balsamic reduction $8.00

GARLIC + Rosemary 
focaccia

Wood oven focaccia rubbed with
garlic and rosemary $5.00 

Soup of the Day
Check out our specials board $6.90

trio of dips
House-made dips (vego and non-vego)
served with warm flat bread $12.90

tomato + olive bruschetta
Pendleton Estate kalamata olives, tomato, 
basil and goats chèvre bruschetta $7.50

no separate accounts please

MAINS
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Vegetarian *


