STARTERS

GARLIC BREAD (v)
BACON & CHEESE GARLIC BREAD
SMOKED TOMATO BRUSCHETTA

sourdough bread, lemon quark, fried basil
(V, VGO, GFO)

SALT & PEPPER CALAMARI

pickled carrot, cucumber, garlic aioli, lime (GF)

FRIED HALLOUMI

strawberry compote, fried basil, balsamic (V, GF)

STREET CORN (2)

smoked Mexican corn, tajin gioli,
shaved parmesan (V, GF)

DR PEPPER SMOKED LAMB RIBS

pomegranate, mint, chimichurri (GF, DF)

LOUISIANA CHICKEN RIBS

creole salsa, southern glaze (GF, DF)

VEGAN BUFFALO
CAULIFLOWER TACOS (3)

avocado, coriander, lettuce, shallot,
vegan ranch (VG, GFO)

TEXAS TWINKIES

smoked brisket jalapeno poppers,
cream cheese, maple bacon (GF)

HANDHELDS

All served with chips
STEAK SANDWICH

grain fed rump, caramelized onion,
lettuce, tomato, mustard aioli,
smoked cheddar, tomato chutney (GFO)

BEEF BURGER

wagyu beef patty, bacon, cheese, tomato, lettuce,
caramelized onion, burger sauce (GFO, DFO)

FRIED CHICKEN BURGER

southern spiced marinated chicken thigh,
cheese, BBQ slaw, lettuce, onion, pickles,
ranch sauce (GFO, DFO)

PULLED MUSHROOM BURGER

pulled mushroom, cheese, tomato relish,
lettuce, burger sauce, fried onion (VG, VGO, GFO)

BRISKET BURNT ENDS SANDWICH

southern slaw, pickles, chipotle mayo (GFO)

Gluten free bun
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MAINS

CHICKEN SCHNITZEL

gravy, lemon, garden salad, chips

CHICKEN PARMI

shaved ham, sugo, mozzarella,
basil, garden salad, chips

VEGAN PETITE SCHNITZEL

lemon, garden salad, chips (VG)

Add vegan bacon, sugo, vegan cheese

BEER BATTERED LOCAL REEF FISH

chips, garden salad, lemon, tartare

RICOTTA CHEESE GNOCCHI

wild mushrooms, pecorino, pangrattato,
roguette, sage butter (V, VGO)

BARNSLEY LAMB SADDLE CHOP

confit garlic mash, heirloom carrots,
espagnole sauce, chimichurri (GF)

SALADS

CHICKEN CAESAR SALAD

chicken breast, baby cos, bacon, egg,
parmesan, croutons, Caesar dressing (GFO, DFO)

TEX MEX SALAD

fried tortilla, brown rice, avocado, burnt corn
salsa, sour cream, five bean salsa, lime (V)

CHARRED GREENS SALAD

fried sprouts, charred seasonal greens, smoked
bacon, parsley créeme fraiche, crispy shallots

(V, GFO, DFO)

SALAD & STEAK TOPPERS

GRILLED PRAWNS (GF)

SALT & PEPPER CALAMARI (GF, DF)
PULLED PORK (GF)

GRILLED CHICKEN

TEXAS TWINKIES (2) (GF)

ONION RINGS

STREET CORN W PARMESAN (GF)
FRIED EGGS (2) (V, GF, DF)

(V) Vegetarian / (VO) Vegetarian Option / (VG) Vegan / (VGO) Vegan Option
(GF) Gluten Free / (GFO) Gluten Free Option / (DF) Dairy Free / (DFQO) Dairy Free Option.
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SMOKEHOUSE

All served with southern slaw, corn bread, house pickles & house made condiments

LOW & SLOW SMOKED BEEF BRISKET
150 day grain fed MB4+ (GFO, DF)

SMOKED PULLED PORK BUTT

Borrowdale pork, whiskey-soaked apple wood (GFO, DF)

SMOKED FREE RANGE CHICKEN MARYLANDS

cherry BBQ glaze (GFO, DF)

SMOKED USA PORK RIBS FULL RACK

Borrowdale pork, Memphis magic rub, whiskey glaze (GFO, DF)

BUTCHERS BOARD

hot link cheese kransky, beef brisket, pulled pork, lamb ribs, Alabama White BBQ sauce (GFO)

Add small fries +6 | Add large fries +10

GRILL

180G EYE FILLET
70 days grain fed, Royal, QLD

250G RUMP
120 days grain fed, Beef City Black, QLD

300G RIB FILLET
120 days grain fed, Beef City Black, QLD

500G RUMP
120 days grain fed, Beef City Black, QLD

All served with chips, salad & choice of sauce:
gravy, red wine jus, dianne, pepper, bearnaise,
mushroom, creamy garlic

SIDES

3 CHEESE MAC & CHEESE

bacon crumb (VO)

CHIPS
gravy or aioli (V, GF, DF)

GARDEN SALAD

balsamic vinaigrette (V, GF, DF)

SEASONAL VEGETABLES

lemon olive oil
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SENIORS

BEER BATTERED FISH & CHIPS

garden salad, lemon, tartare sauce

SALT & PEPPER CALAMARI

chips, garden salad, aioli, lemon (GF)

CHICKEN SCHNITZEL

chips, salad, gravy, lemon

CLASSIC PARMI

shaved ham, tomato, basil, mozzarella

CHICKEN CAESAR SALAD

chicken breast, baby cos, bacon, egg,
parmesan, croutons, caesar dressing (GFO)

DESSERT

WHIPPED CHEESECAKE

strawberry compote, shortbread, mint (V, GFO)

STICKY DATE PUDDING

salted caramel, vanilla bean gelato,
pretzel praline (V)

CHOCOLATE BROWNIE

honeycomb crunch, salted caramel
gelato, strawberry (V, GFO)

SMOKE HOUSE CREME BRULEE

smoked cereal milk, candied corn,
honeycomb, mandarin
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