


WHAT’S ON 

$25 Steak Special | 250g grain fed rump, fries, green oak salad, gravy 
Happy Hour 4-6pm | $7 house beer and wines 

MONDAY 

 $25 Chicken Schnitzel and Schooner OR $30 Parmi and Pint 
Happy Hour 4-6pm | $7 house beer and wines

WEDNESDAY

 Happy Hour 4-6pm | $7 house beer and wines 
THURSDAY

$12 Tommy’s Margarita 
Happy Hour 4-6pm | $7 house beer and wines
DJs from 5-late

FRIDAY

DJs from 5-9pm 
$12 Espresso Martini’s 8-10pm 
Live bands from 9pm-12am, then DJs ‘til 2am

SATURDAY

Kids Eat Free | With the purchase of any adult meal
Live Acoustics in Beer Garden Sunday 1-4pm 

SUNDAY

$25 Burger & Beer | Any burger and house beer
Monthly themed trivia from 7:30pm 
Happy Hour 4-6pm | $7 house beer and wines

TUESDAY  



55PP SHARED MENU

TO START

SHARED MAINS

SOMETHING SWEET

Minimum 2 people

WARM FOCACCIA 
alto olive oil ld, v, vg

ROAST RED PEPPER DIP
walnuts, pomegranate, crispy pita bread ld, v, vg

VANELLA BURRATA 
grilled peach, cumquat, honey, thyme lg, v

SEARED SALMON
zucchini herb salad, roasted red pepper sauce ld, lg 

HALF BANNOCKBURN CHICKEN
roasted green tomato salsa lg

ROCKET & PARMESAN SALAD lg, v

CHIPS ld, lg, v, vgo

CHURROS 
caramel, cinnamon sugar ld, v, vgo



SPICED NUTS 9

WARM FOCACCIA 12
alto olive oil ld, v, vg

JOSIE’S MARINATED OLIVES 12 ld, lg, v, vg

TIGER PRAWN COCKTAIL 24
 avocado, marie rose sauce, lemon lg 

ROAST RED PEPPER DIP  14
walnuts, pomegranate, crispy pita bread ld, v, vg

VANELLA BURRATA 22 
grilled peach, cumquat, honey, thyme lg, v 

CRISPY CHICKEN 20
Westmont pickles, hot sauce lg 

TUNA CARPACCIO 24
shaved fennel, balsamic dressing, capers ld, lg

STEAK TARTARE  21
salted egg, chives, crisps ld, lg

SPICED LAMB SKEWERS 23
pickles, chilli, chimichurri ld, lg

CRISPY CALAMARI 23 
rosemary salt, lemon, aioli ld, lg

PASTRAMI SLIDERS (2) 22
sauerkraut, swiss cheese, house dressing, jus ld

CRAB TOAST 24
celeriac, creme fraiche, herbs, finger lime 

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1 % + GST. EFTPOS (must insert
card & select cheque or savings) is surcharge free. A surcharge of 15% applies on public holidays.

CLASSIC CHEESEBURGER 26
lettuce, tomato, pickles, special sauce, chips lgo

GRILLED CHICKEN BURGER 26
lettuce, tomato, pickles, fermented chilli mayo, chips lgo

CRUMBED MUSHROOM BURGER 26
lettuce, tomato, green goddess, garlic sauce, chips lgo, v

half avocado 5 | bacon 3 | fried egg 3 | cheese 2 | extra pattie 8

SMALL PLATES

BURGERS



HEIRLOOM TOMATO 26
buffalo mozzarella, cos, basil, balsamic lg, v, vgo

CAESAR 24 
smoked speck, anchovy, croutons, egg, parmesan, baby cos lgo

SALMON POKE BOWL 26
brown rice, radish, avocado, edamame, 26cucumber, ginger, seaweed, wakame ld, lg, vo, vgo

bacon 3 | fried egg 3 | half avocado 5 | halloumi 7 | grilled chicken 8 | falafel 8

CHICKEN SCHNITZEL  27
green oak salad, chips, gravy
make it a parmigiana 2 

CRUMBED VEAL 36
sugarloaf slaw, green apple, chips

BROCOLLI ORECHIETTE 30 
cherry tomato, pangratto, parmesan, basil ldo, lgo, v, vgo

BEER BATTERED FISH & CHIPS 32
 vinegar salt, tartare sauce, lemon ld 

CRAB LINGUINE 36
scallop, cherry tomato, white wine, capers, chilli, parsley ldo 

SEARED SALMON 38
zucchini herb salad, roasted red pepper sauce ld, lg

ROASTED BARRAMUNDI  38
roasted vine tomato, sweet peppers, fennel, salsa verde ld, lg

25Og RIVERINA BLACK ANGUS GRAIN-FED RUMP STEAK 36

300g SOUTHERN NSW GRAIN FED SCOTCH FILLET 54

25Og GIPPSLAND PASTURE FED EYE FILLET 62

350g GIPPSLAND PASTURE FED ‘FREE RANGE’ SIRLOIN ON THE BONE 52

HALF BANNOCKBURN CHICKEN  32
roasted green tomato salsa lg

All dishes served with rocket & parmesan salad & chips
substitute salad for veg +3 

Choice of Sauce:
English, Dijon or tarragon mustard, horseradish, red wine jus, gravy, 
peppercorn sauce or Café de Paris butter

SALADS

LARGE PLATES

GRILL



ROCKET & PARMESAN SALAD 12 lg, g

CHARRED BROCCOLI 13
sesame, spiced macadamia lg, v 

CHIPS  13 ld, lg, v, vgo

VANILLA CHOCOLATE SUNDAE 14
peanuts, waver biscuit, floss. caramel sauce v

CHURROS  12
caramel, cinnamon sugar ld, v, vgo

GLACE ICE CREAM  1 SCOOP 5.5 | 2 SCOOP 7
vanilla, chocolate or strawberry lg, v

GRILLED CHICKEN 14
veggies OR chips ld, lg

SPAGHETTI 12
red sauce, parmesan ldo, lg, v, vgo

FISH & CHIPS 14
lemon ld

BEEF SLIDER 12
cheese, ketchup, chips

SIDES

DESSERT

KIDS
Under 12

lg - low gluten / ld - low dairy / v - vegetarian / vg - vegan / lgo - low gluten option
ldo - low dairy option / vo - vegetarian option / vgo - vegan option



APEROL SPRITZ 19
Aperol, sparkling, soda, orange 

HUGO SPRITZ 22
Elderflower, prosecco, soda 

WATERMELON COSMO 21
Vodka, triple sec, watermelon, citrus

CHARRED STRAWBERRY DAIQUIRI 22
White rum, strawberry, citrus

KIWI CAIPRIOSKA 22
Vodka, kiwifruit, lime

CUCUMBER BASIL SMASH 22
Gin, basil, cucumber, citrus 

TOMMY’S MARGARITA 20
100% Blue Agave Tequila, lime, agave

MANGO SPICY MARG 23
100% Blue Agave Tequila, mango, habanero, lime

SOUTHERN SOUR 23
Bourbon, honey, citrus

WATERMELON SPICY MARG 45
100% Blue Agave Tequila, agave, watermelon, habanero, lime

SUNSET SPRITZ 45
Aperol, sparklikng, pineapple, passionfruit

MELON DOLLAR BABY 15
Mabel 0%, agave, lime, watermelon, chilli oil

SIPPIN PRETTY 15
Mabel 0%, vanilla, passionfruit, lemon

ELDERFLOWER FIZZ 15
Elderflower, bitters, citrus, soda

COCKTAILS

JUGS

NON-ALCOHOLIC

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 



Mr Mason Sparkling Cuvee Brut NV
Multi Regional AUS 

Mount Paradiso Prosecco NV
Murray Darling, SA

NV Chandon Brut
Yarra Valley VIC 

NV Jansz Premium Cuvee
TAS

Vivo Moscato
Riverina, NSW

NV Moet & Chandon Imperial Brut
Epernay FRA

NV Veuve Clicquot
Reims FRA

NV Ruinart Blanc de Blancs
Reims FRA

NV Pol Roger
Epernay FRA

Dom Perignon
Epernay FRA

NV Biancavigna Prosecco Magnum
Veneto ITA

SPARKLING & CHAMPAGNE
12.5

14

14

60

67

79

 89

67

130

170

310

225

600

250

23

25



Dottie Lane Sauvignon Blanc
Multi Regional AUS

Mill Flat Sauvignon Blanc
Marlborough NZ

24 Loosen ‘DR L’ Riesling, Mosel
GER

23 Hugel ‘Gentil’ Pinot Gris blend
Alsace FRA

Tozzo Vermentino
Riverland SA

Pennello Pinot Grigio DOC
Delle Venezie, ITA

25 Seven Eves Pinot Gris
Adelaide Hills SA

23 Stift Goettweig Gruner Veltliner
Kremstal AUT

24 Kleine Zalze Chenin Blanc
Stellenbosch RSA

23 Domaine D’Elise Petit Chablis
Chablis FRA

Lost Woods Chardonnay
Limestone Coast SA

Mountadam ‘Five-Fifty’ Chardonnay
Eden Valley SA

24 Patrick Sullivan Chardonnay
Limestone Coast SA

22 Tyrrells Belford Chardonnay
Hunter Valley NSW

Hearts will Play Rosé
Multi Regional AUS

Sud Rosé
Langeudoc FRA

24 AIX Rosé
Provence FRA

24 Whispering Angel Rosé
Provence FRA 

WHITE

ROSÉ

20.5

24

24

23

24

25.5

20.5

31

12.5

14.5

14.5

14

14.5

15.5

12.5

18

60

70

60

85

70

67

65

70

55

115

70

74

75

110

60

85

85

135



Storm & Saint Pinot Noir
Yarra Valley & Bendigo VIC

Marques de Tezona Tempranillo
Castilla-La Mancha, SPA

23 M&J Becker Pinot Meunier
Tumbarumba NSW

Maretti Sangiovese
Puglia ITA

23 Torbreck Juveniles GMS
Barossa Valley SA

23 Henschke ‘Johann’s Garden’ Grenache Mataro
Barossa Valley SA

24 Cullen Cabernet Sauvignon Merlot
Margaret River SA

21 Wynns Black Label Cabernet Sauvignon
Coonawarra SA

Willow Chase Shiraz
Barossa Valley SA

Palmetto Shiraz
Langhorne Creek SA

Henry & Hunter Shiraz Cabernet
Multi Regional AUS

12 Hickinbotham ‘Museum’ Shiraz Museum
Mclaren Vale SA

RED
24

23

23

25

28

20.5

14.5

14

14

15

17

12.5

70

67

89

67

75

135

125

129

72

82

60

190

BEER, SPIRITS & SEASONAL DRINKS
Scan the QR code to view our full visual menu, including all tap & bottled
beers, plus spirits & seasonal specials.

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 
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