
seafood origin: australian [a] 
international [i]
mixed origin [mo]

vegetarian [veg]  vegan [vgn]
ingredients are naturally free from gluten [gf]

coeliac please note: while all care is taken, our
kitchen is not isolated from gluten. Equipment
including fryers, grills & dishwashers are shared
with products containing gluten.

DIETARY KEY

SEASONAL VEGETABLES $8/9

SIDE SALAD $8/9

POTATO FRIES w aioli [gf] $8/9

SAUCES & AIOLI $2 

SIDES

DAILY SPECIALS
scan here with your phone 
to see our daily specials!

EARTH BURGER                                      $23/25
plant based vegan patty, lettuce, tomato,
roasted portobello mushroom, tomato relish
& veganaise [vgn]

ADD gluten free bun +$2

PB BEEF BURGER                                    $23/25
150g angus beef patty, american cheese,
bacon, lettuce, onion jam, tomato, pickles &
burger sauce [patty contains gluten]

served on a milk bun with fries

CHIPOTLE CHICKEN BURGER                  $22/24
grilled chipotle-lime chicken breast, house
slaw, american cheese, pickles, chipotle
mayo

members price / non members price
15% surcharge applies on public holidays

ADD gluten free bun & beef patty +$4

RUMP 200g                                          $27/29
premium grain fed                                                    

SIRLOIN 300g MB2                               $43/45
riverina region                                                    

ADD 4 prawns [mo]+$9 
ADD 6 prawns [mo]+$12

SAUCES 
bearnaise
gluten free - gravy, peppercorn, mushroom,
hickory smoked BBQ glaze 

CHIPS & SALAD included
MASH & VEG [gf] +$3

SALADS & BOWLS

SALT & PEPPER SQUID                           $18/20
lightly fried hand cut tender squid pieces
with lemon & roasted garlic aioli [gf] [i]

CHEESY GARLIC BREAD                          $12/14 
confit garlic & parmesan butter, fresh herbs
on toasted focaccia [veg]

KOREAN FRIED CHICKEN                       $18/20
fried boneless chicken pieces with 
gochujang glaze

SEARED BARRAMUNDI                           $28/30
seared barramundi fillet, served with chips,
salad & tartare [gf] [i]

SALT & PEPPER SQUID                           $27/29
lightly fried hand cut tender squid 
pieces, served with fries, garden salad 
& roasted garlic aioli [gf] [i]

FISH & CHIPS                                        $26/28
lemon & dill scented beer battered 
NZ Hoki, served with fries, garden salad,
tartare sauce & lemon [i]

PRAWN & LEMON BUTTER RISOTTO       $30/32
prawn cutlets, creamy lemon butter 
risotto with chilli, garlic, capers, parmesan 
& prawn oil [gf] [mo]

GRILLED CHIPOTLE CHICKEN BOWL        $26/28
spiced chicken breast, mexican rice, corn
salsa, black beans, fresh greens, avocado,
tortilla crisps & smokey chipotle crema 
[gf omit tortilla crips]

ADD TO YOUR SALAD/BOWL
grilled chicken +$8  
4 grilled prawns [mo] +$9
6 grilled prawns [mo] +$12 
grilled portobello mushroom +$3
house made falafel [vgn] +$6

CHICKEN SCHNITTY                              $24/26
with fries, salad & your choice of sauce 
gravy, peppercorn, mushroom, bearnaise 
or hickory smoked BBQ glaze

PALMY PARMI                                        $27/29
napoli tomato sauce, organic free-range
ham & melted mozzarella, served with fries 
& salad 

CAULIFLOWER & ROMESCO                    $23/25
roasted cauliflower served on spiced
romesco, crispy chick peas, kale chips 
& pickled onion [vgn] [gf]

SHARES & ENTREES

MAINS

POTATO WEDGES                                    $10/11
served with sour cream & sweet chilli

BURGERSGRILL

JAPANESE TACO TRIO                           $20/22
3 x soy braised beef brisket soft tortilla
tacos, kewpie mayo, togarashi & house
pickled vegetables

WILD RICE ROAST PUMPKIN SALAD         $21/23
nutty wild rice, caramelised pumpkin,
cucumber, rocket leaves, orange soaked
raisins, toasted almonds, fresh herbs, 
greek feta, vibrant citrus dressing [vgn] [gf]
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ADD bacon +$2



SPARKLING & CHAMPAGNE

BTL

Azahara 200ml Chardonnay Pinot Noir - Riverina, NSW 11.0

Mio Cappello 200ml Prosecco - King Valley, VIC 11.0

Hentley Farm Blanc de Noir - Barossa Valley, SA 61.5

The Lane Lois Blanc de Blanc - Adelaide Hills, SA 55.5

Mionetto Prosecco - DOC Treviso, Italy 45.0

Henkell 200ml 0% Alc Sparkling White - Wiesbaden, Germany 11.0

Giesen 0% Alc Merlot - Hawkes Bay, NZ 14.5 39.59.5

14.5Josef Chromy ‘Pepik’ Pinot Noir - Tamar Valley, TAS 19.5 52.5

12.5Robert Oatley Signature Series GSM - McLaren Vale, SA 18.5 49.5

Willunga 100 Grenache - McLaren Vale, SA 49.5

11.5Hentley Farm ‘Villain & Vixen’ Shiraz - Barossa Valley, SA 16.5 47.5

10.5Wild Oats Cabernet Merlot - Margaret River, WA 15.5 44.5

10.0The Hidden Sea Pinot Noir - Limestone Coast, SA 14.5 40.5

14.5Majella ‘Composer’ Cabernet Sauvignon - Coonawarra, SA 19.5 52.5

Hinton’s Hundred Cabernet Sauvignon - Coonawarra, SA 44.0

12.5Philip Shaw ‘The Idiot’ Shiraz - Orange, NSW 18.5 49.5

Ricasoli Rocca Guicciarda Chianti Classico Riserva 2021 - DOC Tuscana, Italy 86.5

Taltarni Reserve Shiraz Cabernet Sauvignon 2019 - Pyreness, VIC 91.5

Rockburn Pinot Noir 2023 - Central Otago, NZ 73.5

Cape Mentelle Marmaduke Cabernet Sauvignon - Margaret River, WA 53.5

ROSÉ WINE
250ml BTL

The Hidden Sea Rosé - Padthaway, SA 14.5 40.510.0

Luna Rosa Rosé - Orange, NSW 15.510.5

Marquis de Pannautier Rosé - Pays d’Oc, France 18.5 49.512.5

150ml

Ara Single Estate 0% Alc Rosé - Marlborough, NZ 14.5 39.59.5

Mirabeau Pure Provence Rosé - Côtes de Provence, France 

150ml

Bimbadgen Sparkling Moscato NV - Hunter Valley, NSW 40.510.0

150ml BTL

Deakin Estate 0% Alc Sauvignon Blanc - Sth East Aus 39.59.5 14.5

10.5Pikorua Sauvignon Blanc - Marlborough, NZ 44.515.5

10.5Giesen Sauvignon Blanc - Marlborough, NZ 15.5

10.5Wild Oats Sauvignon Blanc Semillon - Pemberton, WA 44.515.5

10.5Whipbird Chenin Blanc - Margaret River, WA 44.515.5

250ml

10.5Wildflower Pinot Grigio - Pemberton, WA 15.5

11.5Santi Sortesele Pinot Grigio - DOC Adige, Italy 47.516.5

10.0The Hidden Sea Pinot Grigio - Padthaway, SA 40.514.5

Philip Shaw ‘The Gardener’ Pinot Gris - Orange, NSW 49.512.5 18.5

Pikes Riesling Traditionale - Clare Valley, SA 48.512.0 17.5

Wicks Estate Sauvignon Blanc - Adelaide Hills, SA 47.511.5 16.5

Xanadu ‘Vinework’ Chardonnay - Margaret River, WA 49.5

10.5Robert Oatley Signature Series Chardonnay - Margaret River, WA 15.5

12.5Philip Shaw ‘The Architect’ Chardonnay - Orange, NSW 49.518.5

The Lane Chardonnay - Adelaide Hills, SA 47.511.5 16.5

La Chablisienne Petit Pas Si Petit Chablis - Bourgogne, France 75.0

Mandrarossa Nero d’Avola - DOC Sicilia, Italy 49.0

Valpinzana Montepulciano d’Abruzzo - DOC Abruzzo, Italy 49.0

Hentley Farm ‘The Beauty’ Shiraz 2023 - Barossa Valley, SA 100.0

Piper-Heidsieck Cuvee Brut NV (VF) - Reims, France 116.5

Charles Heidsieck Brut Reserve NV - Reims, France 160.0

non members price shown
15% surcharge applies on public holidays

Fresh · Celebratory · Aperitif‑friendly

Prosecco & Sparkling

Champagne

WHITE WINE
Refreshing · Aromatic · Food‑friendly

Sauvignon Blanc & Fresh Styles

Chardonnay

Riesling & Alternative Whites

Dry · Fresh · Crowd‑pleasing

150ml BTL250ml

RED WINE
Smooth · Bold · Great with meals

Light to Medium

Medium-Bodied

Bold & Full-Bodied

0% ALCOHOL 250ml BTL150ml

21.5 62.015.5

Tap Wine
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	OPEN
	DAYS
	LUNCH
	D I NNER
	SHARES & ENTREES
	CHEESY GARLIC BREAD                          $12/14  confit garlic & parmesan butter, fresh herbs on toasted focaccia [veg]
	ADD bacon +$2
	JAPANESE TACO TRIO                           $20/22 3 x soy braised beef brisket soft tortilla tacos, kewpie mayo, togarashi & house pickled vegetables
	SALT & PEPPER SQUID                           $18/20 lightly fried hand cut tender squid pieces with lemon & roasted garlic aioli [gf] [i]
	POTATO WEDGES                                    $10/11                                                      served with sour cream & sweet chilli
	KOREAN FRIED CHICKEN                       $18/20 fried boneless chicken pieces with  gochujang glaze

	MAINS
	CHICKEN SCHNITTY                              $24/26 with fries, salad & your choice of sauce  gravy, peppercorn, mushroom, bearnaise  or hickory smoked BBQ glaze
	CAULIFLOWER & ROMESCO                    $23/25 roasted cauliflower served on spiced romesco, crispy chick peas, kale chips  & pickled onion [vgn] [gf]
	FISH & CHIPS                                        $26/28 lemon & dill scented beer battered  NZ Hoki, served with fries, garden salad, tartare sauce & lemon [i]
	PRAWN & LEMON BUTTER RISOTTO       $30/32 prawn cutlets, creamy lemon butter  risotto with chilli, garlic, capers, parmesan  & prawn oil [gf] [mo]
	PALMY PARMI                                        $27/29 napoli tomato sauce, organic free-range ham & melted mozzarella, served with fries  & salad
	SEARED BARRAMUNDI                           $28/30 seared barramundi fillet, served with chips, salad & tartare [gf] [i]
	SALT & PEPPER SQUID                           $27/29 lightly fried hand cut tender squid  pieces, served with fries, garden salad  & roasted garlic aioli [gf] [i]
	DAILY SPECIALS scan here with your phone  to see our daily specials!

	GRILL
	BURGERS
	SALADS & BOWLS
	RUMP 200g                                          $27/29 premium grain fed
	SIRLOIN 300g MB2                               $43/45 riverina region
	ADD 4 prawns [mo]+$9  ADD 6 prawns [mo]+$12
	SAUCES  bearnaise gluten free - gravy, peppercorn, mushroom, hickory smoked BBQ glaze
	CHIPS & SALAD included MASH & VEG [gf] +$3
	CHIPOTLE CHICKEN BURGER                  $22/24 grilled chipotle-lime chicken breast, house slaw, american cheese, pickles, chipotle mayo
	PB BEEF BURGER                                    $23/25 150g angus beef patty, american cheese, bacon, lettuce, onion jam, tomato, pickles & burger sauce [patty contains gluten]
	ADD gluten free bun & beef patty +$4
	EARTH BURGER                                      $23/25 plant based vegan patty, lettuce, tomato, roasted portobello mushroom, tomato relish & veganaise [vgn]
	ADD gluten free bun +$2
	GRILLED CHIPOTLE CHICKEN BOWL        $26/28 spiced chicken breast, mexican rice, corn salsa, black beans, fresh greens, avocado, tortilla crisps & smokey chipotle crema  [gf omit tortilla crips]
	WILD RICE ROAST PUMPKIN SALAD         $21/23 nutty wild rice, caramelised pumpkin, cucumber, rocket leaves, orange soaked raisins, toasted almonds, fresh herbs,  greek feta, vibrant citrus dressing [vgn] [gf]
	ADD TO YOUR SALAD/BOWL grilled chicken +$8   4 grilled prawns [mo] +$9 6 grilled prawns [mo] +$12  grilled portobello mushroom +$3 house made falafel [vgn] +$6

	SIDES
	SEASONAL VEGETABLES $8/9 SIDE SALAD $8/9 POTATO FRIES w aioli [gf] $8/9 SAUCES & AIOLI $2
	DIETARY KEY
	seafood origin: australian [a]  international [i] mixed origin [mo]
	vegetarian [veg]  vegan [vgn] ingredients are naturally free from gluten [gf]
	coeliac please note: while all care is taken, our kitchen is not isolated from gluten. Equipment including fryers, grills & dishwashers are shared with products containing gluten.
	members price / non members price 15% surcharge applies on public holidays



	ROSÉ WINE
	Mirabeau Pure Provence Rosé - Côtes de Provence, France

	0% ALCOHOL

