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WOOD OVEN PIZZA
Crocodile and Mango
Lemon aspen, ginger and garlic base 
with preserved mango, Vietnamese mint, 
lemongrass, coriander and chilli $15.50

Kangaroo + Emu 
(Coat of Arms)
Garlic and pepper berry base with blueberry 
and honey glaze and wild rocket $15.50

Yellowfin Tuna
BBQ base with jalapeno, red onion, kalamata olives 
and cherry tomato with anchovy aioli $15.00

Margherita
Tomato base with cherry tomato, 
fresh basil and buffalo mozzarella $10.50

Roast pumpkin + feta
Garlic and rosemary base with roast pumpkin, 
feta, baby spinach, thyme and pine nuts $ 9.50

Baby beetroot 
+ goats cheese
Garlic base with baby beetroot, caramelized 
onion, roasted fennel and goat’s cheese $11.50

Free-range 
summer chicken
Tomato base with roasted chicken, 
green olives, preserved lemon, fennel and 
river mint tomato tapenade $12.50

Spanish Meat Lovers
Tomato base with tomato, mozzarella, morcon coarse
salami, lomo-cured sausage, San José chorizo, 
roasted peppers and chili (thin base) $14.50

Lunch Lepinjas
Vegetarian
Roast pumpkin, feta, baby spinach 
and pine nuts with aioli $6.50

chicken 
Roasted chicken, green olives, 
preserved lemon and roasted fennel
with tomato tapenade $7.00

Spanish meat lovers 
Tomato, morcon course salami, 
lomo-cured sausage, rocket and 
roasted peppers with aioli $7.00

Porterhouse $18.00

Rissoles $9.00

Scotch Fillet $17.00

Chicken Skewers $12.00

Gourmet Sausages $9.00

Mixed Grill $12.00

SIDES
Bowl of hot chips 
served with Tomato Sauce  $5.00

Bowl of wedges
served with Sweet Chilli and Sour Cream $7.50

Garden Salad (serves two) $5.00

Seasonal Vegetables (serves two) $5.00
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* Served with Potatoes + Salad

bookings essential



Salt and pepper tempura 
(market fish)  
Main course served with green tea noodles, 
dashi-shoyu dipping sauce and a salad of cucumber
ribbons and spring onion e $14.00 m$21.00

Vegetarian Option
Pan fried tofu wrapped in nori e $12.50 m$15.00

Chicken breast 
Stuffed with macadamia butter and served on 
baby spinach, sun dried tomato, avocado and 
pine nut salad with a lemon creame $19.50

Honey glaze 
duck confit salad
Served with baby beetroot, blood orange 
and native currant dressing $17.50

Vegetarian Option
Honey glazed flat mushroom and feta $14.00

Bunya Nut and coconut
roasted pumpkin pie
Served with crisp salad with mango dressing $16.00

Black Angus porterhouse
Served on rosemary cream kipfler potatoes with
caramelized onion jam and native currant jus $27.00

BBQ pale ale sausages
With mashed potato, cannellini beans 
and wilted spinach $16.50

1.25 kg 
Black Angus Rib Eye 
TOMAHAWK FOR TWO (24 hour advance order)

Served on roasted kipfler potato and pumpkin 
infused with aniseed myrtle with garlic-soy jus $60.00

Fish + Chips
Coopers beer battered fish 
served with golden fries and garden salad $16.50

Sweet potato 
and feta burger

Ciabatta with hummus, tomato and rocket 
served with fries $14.00

The Gov’s Steak Sandwich
200gm Porterhouse steak on a lightly toasted 
ciabatta with tomato, rocket, mozzarella, 
homemade mayo and a zesty tamarind chutney 
served with fries $15.00

Schnitzel
Chicken or Beef Schnitzel
Served plain or with your choice of sauce, 
served with golden fries and garden salad $16.50

The Gov Schnitzel
Beef or Chicken with your choice of:

• sliced vine ripened tomato, grilled 
bocconcini and drizzled with basil pesto
served with golden fries and garden salad

• topped with thinly sliced grilled eggplant, 
spiced napolitan sauce and mozzarella 
served with golden fries and garden salad $18.00 

STARTERS
GARLIC BREAD $4.50

Goat’s cheese + fennel
Bruschetta
With walnut and wild rocket salad 
and balsamic dressing $6.50

Soup of the Day
(see specials board) $6.90

Tandoori chicken
salad
A mixed salad of cherry tomato, cucumber served
with a spring onion and mint yogurt  e $ 12.50

trio of dips
Homemade vegetarian/vegan dips platter 
served with warm flat bread $12.90

no separate accounts please
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