
LET’S GET IT STARTED  

GARLIC BREAD          6.5  
buttery garlic and herbs on an individual ciabatta loaf  

HOUSE-MADE DIPS (SERVES TWO)       15.5                                                        
seasonally inspired dips served with crudités and corn chips  

VEGAN BHAJI          (3) 12                                                                                      
deep-fried Indian fritter with shredded zucchini, 
onion, grilled corn, chickpea flour and a sprinkling of cumin on avocado puree 

  

MAINS  

TUSCAN BROCCOLI & PORK MINCE       17                            
with garlic, chilli, fennel and pecorino wrapped in spaghetti  

CALAMARI FRITTI         17.5                                 
on an Asian slaw of carrot, cucumber, daikon, 
spring onion, mint and coriander with a lime dressing  

vego option: replace calamari with tofu  

CHARGRILLED KANGAROO FILLET       25                                
soaked in sake, chilli, Szechaun and soy sauce with                                                                     
ginger infused rice, bok choy and a Mongolian sauce  

MIXED BABY BEETROOT SALAD        18        
with spinach, feta, candied walnut and broad bean salad with orange balsamic dressing                                                                                                                   

Add Chicken          22         

FALAFEL VEGO BURGER                                                                                18                          
served with hommus, tzatziki, tomato, cucumber and lettuce on a brioche bun  

JALAPEÑO CHICKEN BURGER                      19.5                                                                                               
with bacon, avocado, corn relish and lettuce on a brioche bun  

CHEESE STEAK BURGER                                                                              19.5 
chargrilled flank steak with provolone cheese and bacon topped with beetroot relish, 
lightly spiced tomato relish and mixed leaves on a brioche bun  

FISH AND CHIPS          19 
Coopers pale ale beer-battered Flounder served with chips, 
tartare sauce and a garden salad on the side  



SCHNITTIES  

house-crumbed chicken with salad and fries      20.9  

house-crumbed beef with salad and fries      20.9  

house-crumbed eggplant with salad and fries     17.9   

  

 

Sauces              Add a sauce to complement your meal  

CURRY DF  me! TRADITIONAL GRAVY       DIANE         

BLUE CHEESE         MUSHROOM    PEPPER  

 Schnitty Toppings  

PARMI A traditional tomato sugo and mozzarella     Add 4 

PIZZA onion, capsicum, olive, capers, tomato & mozzarella   Add 4.5 

ADD VEGAN CHEESE         Add 4  

 

SIDES  

GARDEN SALAD           5.9 
fresh green leaves, carrot, onion, cucumber and cherry tomato with a balsamic dressing  

PEAR SALAD           9.5 
Packham pears with a pecorino and rocket salad with zesty lemon dressing  

SEASONAL VEGETABLES  tossed with olive oil and sea salt    9.5 

SWEET POTATO FRIES   with aioli        9 

WEDGES  with sour cream & sweet chilli sauce       9 

CHIPS  with tomato sauce          8 

 



 


