LUNCH + DINNER MENU

SMALL PLATES
CHEESY GARLIC BREAD PIZZA (V) 13

Add Bacon -+ 5

SALT & PEPPER CRISPY FRIED SQUID 24

Szechuan pepper crust, garlic aioli & cucumber, pickled onion,
mesclun garnish salad

POPCORN BITES 24
Choice Of:

* Golden fried karaage chicken w/chipotle mayo & ranchor
® Crispy popcorn cauliflower w/franks hot sauce & vegan aioli (<

Both options served with mesclun, carrot, house pickle salad

TACOS (2 per serve, same item) 24

Choice Of:

e Popcorn Chicken, slaw, coriander, chipo mayo

e Beef Brisket, Barbacoa sauce, cheese, pickled onion, jalepeno, coriander

® Popcorn cauliflower, slaw, tomato relish, tomato salsa, coriander (<)

e Crispy battered fish fillets, slaw, mango chutney, pickled fennel,
coriander

PORK BELLY BITES 26

Twice cooked pork belly, beer battered onion rings, smoked salt,
black truffle mustard, ranch dressing, medley of house pickles.

CHILLED LOCAL TIGER PRAWNS 25

Served w/ classic cocktail sauce, garlic aioli & lemon

THE GREEN STUFF
SUNSHINE BOWL () 27

Seasonal greens, fried edamame, soba noodles, house-smoked tofu,

avocado, fermented kraut, roasted pumpkin seeds, pea sprouts, green
shallots, black sesame & roast-sesame dressing

SMOKED CHICKEN, BACON 30
RANCH SALAD

Apple-wood smoked chicken breast, Blackforest bacon, roasted chipotle
corn, beer-battered onion rings, baby cos, rocket & house ranch dressing

GARDEN SALAD (V) ®) 16

Mixed leaves, tomato, cucumber & red onion w/ house dressing

1S KIDSMENU -

Battered fish w/ chips & salad
Cheeseburger w/ chips & salad
Spaghetti bolognese w/ cheese

Chicken nuggets w/ chips & salad

Mini ham & cheese OR Hawaiian pizza
TACO's
Pulled Beef Brisket / green goddess sauce
Shredded Chicken / green goddess sauce
Calamari w/ chips, salad & tomato sauce
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BAR & GRILL

ALL PIZZAS 12

No half/half. No alterations.
Gluten-free base +$5 | Vegan cheese +$4

MARGHERITA (V)

Tomato sugo, mozzarella, bocconcini, fresh basil & olive oll

SMOKED HAM & CHEESE

Tomato sugo, double-smoked leg ham, mozzarella, bocconcini &
oregano

HAWAIIAN

Tomato sugo, mozzarella, double-smoked ham & sweet pineapple

PEPPERONI

Tomato sugo, mozzarella, pepperoni, red onion, olives & oregano

VEGGIE (V)
Pumpkin puree, cherry tomatoes, mushrooms, Kalamata olives,
fresh rocket & basil

SMOKED CHICKEN SUPREME

Tomato sugo, house-smoked chicken breast, mozzarella, red
onion, capsicum, mushrooms & olives

BBQ BRISKET

Tomato sugo, “Low & Slow” smoked beef brisket, mozzarella,
pickled onion & BBQ sauce

ITALIAN PORK SAUSAGE
& BLACK TRUFFLE

Cream base, Italian casalinga pork sausage, mozzarella,
mushrooms & black truffle salsa
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LUNCH + DINNER MENU

BETWEEN YOUR BUNS

All burgers & sandwiches served w/ steakhouse chips

@ Gluten Free Bread Available

SMOKEY BEEF BRISKET BURGER 31

Low & slow tender BBQ beef brisket, double cheese, house pickles,
black truffle mustard mayo & leafy greens in a brioche bun

ELLIS BURGER 30

Flame-grilled Angus beef patty, bacon, caramelised onion jam,
egyg, cheese, lettuce, tomato, beetroot & tomato sauce

BIG DOUBLE CHEESEBURGER 32

Two flame grilled Angus beef patties, cheddar & jack cheese,
pickles, red onion, baby cos, mustard & tomato sauce

CLASSIC FISH BURGER 27

Battered Flathead fillets, lettuce, tomato & red onion w/ chunky dill
tartare

SMOKIN’ REUBEN 31

“Low & Slow” BBQ smoked beef brisket, double Jack cheese,
sauerkraut, green jalapefio sriracha & aioli

BUFFALO CHICKEN BURGER 29

Buttermilk southern fried chicken, Brie, Smokehouse bacon, buttery
buffalo sauce, blue cheese dip, crisp cos & red onion in a brioche bun

PLANT BASED SCHNITZEL BURGER (<) 27
Crispy fried plant based schnitzel, vegan cheese, lettuce, tomato, tomato
sauce, mustard in a vegan potato bun

OKIE’'S GREEN SANGA 28

Grilled Sourdough Sanga w/avocado, basil pesto, house smoked tofu,
rocket, tomato, red onion, garlic aioli

L N DO B B DR TN BN DN BN DN BN B B N BN NN BN NN DN NN DN N R RN TN BN DN BN DN BN N B BN DR BN BN BEN BN BN DN RN DR BN TR BN BN BN NN BN NN BN R

Potato wedges w/ sweet chilli & sour cream 'V 14

Tempura snapper (2 pieces) w/ tartare 10
Sweet potato fries w/ sweet chilli & aioli V 14

Steakhouse chips w/ tomato sauce & garlic aioli Vr 12
Beer-battered onion rings '\_/ 13

Bowl steamed rice '; 6
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Add a side of sauce 3

Ranch, chunky tartare, garlic aioli, red sriracha, green
jalapeno sriracha, tomato relish, sour cream, sweet chilli,
guacamole, tomato sauce, BBQ sauce, Frank’s hot sauce,
honey mustard, truffle aioli, blue cheese, hollandaise, malt
vinegar, chipotle mayo

Add smoky house gravy 4

Add peppercorn gravy 4
Add mushroom gravy 4
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BAR & GRILL

LARGE PLATES
POKE BOWLS ) ® 33

Poke rice, carrot, cabbage, mesclun, edamame, pickled ginger, avocado,
coriander w/ your choice of protein

* Crispy Teriyaki pork belly pieces
®*  Mushroom & house smoked tofu

CHICKEN SCHNITZEL 33

Panko-crumbed chicken breast w/ steakhouse chips, house salad & lemon

UPGRADE TO A PARMY 36

Napoli sauce, double smoked ham & mozzarella

PLANTED BASED SCHNITZEL ) 30

Plant based schnitzel w/ steakhouse chips, house salad & lemon

UPGRADE TO A PARMY 33

Napoli sauce & vegan cheese

RUMP STEAK 37

250gm char-grilled rump steak w/ house gravy, steakhouse chips,
confit garlic, smoky herb salt & salad

SCOTCH FILLET STEAK 49

300gm char-grilled scotch fillet steak w/ house gravy, steakhouse
chips, confit garlic, smoky herb salt & salad

FISH & CHIPS 33

Crispy battered Goldband snapper w/ steakhouse chips, leafy salad,
chunky dill tartare, pickled onions & lemon

VEGE NACHOS (v) ) (®) 29
Corn chips, spiced tomato beans, mushrooms, mozzarella, sour
cream, guacamole & jalapefios (vegan option available)

BEEF NACHOS (%) 36

Rubbed & smoked pulled beef brisket, tomato & bean salsa, corn chips,
mozzarella, sour cream, guacamole & jalapefios




