
(v) Vegetarian (vg) Vegan (gf) Gluten-free (df) Dairy Free (a) Available with changes. All care is taken to accomodate dietaries but we cannot guarantee no cross-contamination. 

Beer Battered Fish & Chips
house salad, tartare & 
charred lemon df 

13hr Slow Cooked Brisket Burger
smoky bbq sauce, fresh salad &
house pickles

BBQ Charred Chicken
rainbow house made salad, fries 
& corn fritters gf

Vegan Pumpkin Risotto 
pumpkin & herb puree, fried sage, 
fresh herbs, creamy pumpkin sauce
vg, gf
     add cheese

Curried Black Mussels
red curry, cherry tomato, coriander 
& toasted sourdough gfa, df
      add extra sourdough

Ricotta & Crab Ravioli
garlic cream sauce, wilted spinach 
& lemon rind

Market Fish
pan-fried fresh fish served on 
a bed of veg

300g Sirloin
caramelised onion jus, cornbread 
& charred radicchio gfa

200g Eye Fillet Reef & Beef
potato rosti, king prawns, greens &
scallop cream sauce 

ENTREE
Warm Olives vg, gf 

Duo of Dips
served with sourdough v, gfa

Hummus
caramelised onion relish, dukkah,
toasted pita vg, gfa

Spiced Sweetcorn Fritters
with chimichurri vg, gf

Salt & Pepper Calamari
grilled lemon, aioli & 
petite salad gf, df

Moreton Bay Bug Sliders
2 sliders, rocket & wasabi aioli 

Hervey Bay Scallops
half shell, crispy pork belly, nahm
jim & chilli threads gf, df

Baked Redclaw Yabbies
garlic butter, charred radicchio &
lemon gf

Chilli & Lime Butter Prawns
cornbread dariole, sweet mango
salsa gf

Tuna Ceviche
rainbow beets, house pickles &
preserved lime gf, df

Fresh Oysters 6/12
 natural gf, df
 mignonette gf, df
 black vinegar & flying fish roe gf, df
 wasabi aioli & tempura crumb df
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Antipasto Platter
salami, prosciutto, olives, dips, 
pickles, nut mix & crackers gfa, df
      add brie or cheddar

Tassie Baked Camembert
house pickles, fig paste, aged
cheddar, pita, sourdough v, gfa
      add honey

SIDES
Garden Salad
carrot, leek, tomato, onion, roasted
beets, mesculin & vin﻿aigrette vg, gf

Steamed Greens 
seasonal greens, garlic oil & bacon
lardons gf, df

Sweet Potato Chips
moroccan spiced, spicy mayo v, df

Sea Salt Chips
with aioli v, df, gf
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Apple Crumble
lime & coconut sorbet gf, vg 

Chocolate Pots de Cremé 
double choc ice cream

Rocky Road
marshmallow, jelly, fruits, nuts with
dark chocolate and vanilla gelato

Affogato
espresso, vanilla bean gelato (gf)

+ add liqueur (frangelico,
amaretto, tia maria)


