
CHICKEN PARMI  33
sugo, ham, mozzarella, garden salad, chips

AUSSIE PARMI  35
bbq sauce, bacon, egg, mozzarella, garden salad, chips

HAWAIIAN PARMI  35
ham, pineapple, sugo, mozzarella, garden salad, chips

TEXAS PARMI  39
pulled brisket, bbq sauce, mozzarella, garden salad, chips

MEXICANA PARMI  35
salsa, jalapeno, corn chips, mozzarella, sour cream, guacamole, 
garden salad, chips

CHICKEN SCHNITZEL  29
garden salad, chips, lemon, gravy (LD)

TEMPURA COD  30
garden salad, tartare sauce, lemon, chips (LDO, A)

BRAISED LAMB SHANK  36
confit garlic mash, pan sauce, charred broccolini, salsa verde (LG, LD)

GOLDBAND SNAPPER  41
smoked beetroot mousse, polenta, grilled greens (LG, A)

SMOKED BRISKET & CHEDDAR CHEESE PIE  30.5
confit garlic mash, mushy peas, gravy, smoked tomato chutney

PUMPKIN GNOCCHI  26
tomato, olives, pesto and pumpkin gnocchi topped with ricotta and crispy kale (V)

SMOKED BRISKET, MAC & CHEESE SAUSAGES  30
confit garlic mash, maple bacon brussels sprouts, red wine jus, 
bacon jam 

HERB & GARLIC BREAD  11
herb & garlic (V)

BACON & CHEESE BREAD  14

AMERICAN BBQ COB LOAF  22
cob loaf filled with peppers, onion, bacon and liquid cheese. 
topped with jalapenos and mozzarella

SMOKED BRISKET ARANCINI  25
smoked tomato chutney, alabama white, house pickles, pecorino

CHIPS  13
gravy or aioli (LG, LDO, V, VGO)

TEXAN SHOTGUN SHELLS  20
pork and jalapeno stuffed cannelloni shells, bacon, whiskey glaze

SWEET POTATO CHIPS  17
aioli (LG, LD, V, VGO)

SALT & PEPPER CALAMARI  19.5
pickled carrot, cucumber, garlic aioli, lime (LGO, LD, I)

LOUISIANA CHICKEN WINGS  21
creole salsa, southern glaze, ranch (LG)

VEGAN BUFFALO CAULIFLOWER  19
vegan burger sauce, louisiana hot sauce (LG, LD, V, VG)

PIG WINGS  27
low and slow cooked pork wings, whiskey + burnt pineapple glaze, salt and
vinegar jalapeno chips (LG, LD)

BBQ LAMB RIBS  24
slow cooked & basted in house made bbq glaze (LG, LD)

UPGRADES

SPRINGLAKE SMASH BURGER  27.5
two smash burger patties, cheese, tomato, lettuce, onion, burger sauce, pickle
(LGO, LDO)

BRISKET BURGER  31
smoked brisket, mac & cheese croquette, house pickle, onion, carolina gold,
alabama white sauce, oak, tomato (LGO, LDO)

BUTTERMILK FRIED CHICKEN BURGER  29
southern fried chicken, lettuce, chipotle aioli, pickles, onion, maple bacon, tomato

PULLED PORK BURGER  27
cheese, bbq slaw, lettuce, ranch sauce (LGO, LDO)

STEAK SANDWICH  31
bacon, caramelised onion, lettuce, tomato, mustard aioli, smoked cheddar, 
smoked tomato chutney (LGO, LDO)

VEGAN PUMPKIN BURGER  28
butternut pumpkin patty, vegan burger sauce, vegan cheddar, oak, tomato,
avocado (LGO, LD, V, VGO)

THE SAMMICH  36
smoked brisket, alabama white sauce, house pickles, texas sausage, smoked
cheddar, carolina gold, garlic bread, mozzarella, diced bacon, texas slaw 
(LGO, LDO)

HANDHELD All served with chips

UPGRADES

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

MAINS

12 HOUR LOW & SLOW BEEF BRISKET  40
150 day grain fed mb4+ brisket

BEAST SHARE BOARD  105
smoked brisket, pulled lamb, pulled pork, smoked cheddar & jalapeno hot link,
smoked hot wings, slider buns, alabama white sauce, carolina gold, house bbq
sauce

BUTCHERS BOARD  70
smoked brisket, pulled lamb, pulled pork, smoked cheddar & jalapeno hot link

8 HOUR SMOKED PULLED PORK BUTT  31
whiskey soaked apple wood

FULL RACK PORK RIBS  59
memphis magic rub, whiskey glaze

SMOKED HALF SPLIT CHICKEN  38
spicy red hot peach & bourbon bbq sauce (LD)

BRAISED BEEF SHORT RIB  72
sticky bbq sauce, idaho potato (LG, LD)

SMOKEHOUSE

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

GRILLSTARTERS

3 CHEESE MAC & CHEESE  bacon crumb  11
CORNBREAD  maple butter (V)  11
GARDEN SALAD  honey mustard dressing (LG, LD, VO, VGO)  11
MASH POTATO  (LG, V)  11
POTATO WEDGES  sweet chilli and sour cream (LDO, V, VGO)  11
SEASONAL VEGETABLES  garlic butter (LG, LDO, V, VGO)  11
SIDE COLESLAW  (LG, V)  11
ONION RINGS  ranch (LD, V)  11

SIDES

CHICKEN CAESAR SALAD  28
cos lettuce, bacon, egg, parmesan, croutons, anchovies (VO)

SUPERFOOD SALAD  26
lentils, brown rice, white bean, carrot, fried kale, blueberries, cranberries, smoked
walnuts, sesame seeds, red onion, cherry tomatoes, smoked maple vinaigrette 
(LD, V, VGO)

SOUTHWEST SALAD  26
iceberg, beans, charred-corn, tomato, cheddar cheese, cucumber with 
zesty ranch and tortilla strips (LGO, LDO, V, VGO)

SALADS

15% public holiday surcharge applies.LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood Origin

Please inform a team member if you have allergies or intolerances. We’ll do 
our very best to accommodate them, but as our menu is prepared freshly 
in kitchen, there may be trace allergens. 

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

CHEF'S PICK

Chicken +8 | Onion Rings +9 | Pulled Pork +10 | Bacon +6

180G EYE FILLET  48
70 day grain fed, QLD (LG)

300G RIB FILLET  60
120 day grain fed, QLD (LG, LDO)

250G RUMP  37
120 day grain fed, QLD (LG, LDO)

500G RUMP  59
120 day grain fed, QLD (LG, LDO)

UPGRADES
Bacon +6 | Calamari +9 | Chicken Tender +8 | Chicken Wings +10
Egg +5 | Prawns +13 | Sausage +11

Bacon +6 | Beetroot +2 | Cheese +3.5 | Egg +2 | Gluten Free Bun +5 
Onion Rings +8 | Onions +2 | Pickles +1 | Pineapple +2



CHOCOLATE BROWNIE  16
nutella, chocolate soil, chocolate gelato, fresh berries (LG, V)

STICKY DATE PUDDING  14
salted caramel, flavoured ice cream, pretzel praline (V)

PEACH COBBLER  17
macerated peaches topped with a buttery biscuit crumb, topped with
vanilla ice cream (V)

DESSERT

MAIN MENU


