GARLIC BREAD ()

¥ STUDIO CHARDONNAY

CHEESY GARLIC & BACON BREAD 13.4

topped with melted cheese

& crispy bacon
¥ STONEGATE SAUVIGNON BLANG

CRISPY PORK BELLY BITES 18.9

cooked in a sweet & spicy korean

bbg sauce
¥ STUDIO PINOT GRIGIO

PANKO CRUMBED CALAMARI () 18.9

served with tartare sauce & lemon
¥ STONEGATE SAUVIGNON BLANC

BBQ CHICKEN WINGS +: kg cr) 20.4

'? BROWN BROTHERS PROSECCO

SWEET POTATO FRIES () 12.4

served with chipotle mayo
¥ STUDIO PINOT GRIGIO

WAFFLE FRIES WITH RANCH cr v 12.4

served with creamy ranch sauce
¥ STUDIO CHARDONNAY

CRUMBED PRAWNS ¢) o) 19.3

served with chilli mayo & fresh lemon
¥ MT RILEY NZ SAUVIGNON BLANG

LOADED FRIES 18.9

with bacon, cheese & bbq aioli
¥ STUDIO CHARDONNAY

CAESAR SALAD
cos lettuce, bacon, croutons, egg,
anchovies, parmesan & caesar dressing

- remove croutons (GF)
"% STUDIO CHARDONNAY

BEETROOT & PUMPKIN SALAD v, 21
baby beetroot, pumpkin, spinach,

fetta, walnuts & balsamic glaze
STUDIO PINOT GRIGIO
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+ grilled chicken 7.7
+ prawns ) () 9.6

+ calamari (5 () 8.3
+ avocado 5.8
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¥ BURGERS R

all served with chips
+ gluten-free bun 2

CLASSIC AUSSIE BEEF BURGER  24.9

. beef patty, pineapple, beetroot, egg,
. cheese, tomato, lettuce & bbq aioli

. on a brioche bun
;? STONEGATE CABERNET SAUVIGNON

L]

* LAMB SLIDERS () 21.9
. two brioche buns filled with slow-cooked

lamb slaw & bbq sauce
- ' STONEGATE CABERNET SAUVIGNON

SOUTHERN FRIED CHICKEN BURGER 24.8

southern fried chicken, slaw, cheese,

- bbqg sauce & mayo on a brioche bun
- "% RHYTHM & RHYME ROSE

OPENING HOURS: MON-FRI 12-2PM & 5:30-8:30PM - SAT & SUN ALL DAY DINING 12-8:30PM

CRUMBED STEAK

served with chips, garden salad

& your choice of sauce
¥ sTUDIO PINOT GRIGIO

CHICKEN SCHNITZEL 26.9

served with chips, garden salad

& your choice of sauce
& STONEGATE SAUVIGNON BLANG

CHICKEN PARMIGIANA 29.3

. served with chips & garden salad
¥ STUDIO CHARDONNAY

PANKO CRUMBED CALAMARI 1) 26.9

. served with chips & garden salad
¥ STONEGATE SAUVIGNON BLANC

BATTERED FISH 21.9

served with chips & garden salad
¥ MT RILEY NZ SAUVIGNON BLANC

250G RUMP STEAK 28.9

served with chips, garden salad

& your choice of sauce
‘% BROWN BROTHERS ORIGINS SHIRAZ

250G RIB FILLET crass rep

served with chips, garden salad

& your choice of sauce
% RHYTHM & RHYME SHIRAZ

350G RUMP STEAK

served with chips, garden salad

& your choice of sauce
‘% BROWN BROTHERS ORIGINS SHIRAZ

REEF & BEEF STEAKTOPPER » 14.9

3 prawns & 3 calamari in garlic sauce

SAUCES EXTRA SAUCE 3.4
Gravy (GF), Diane GF, Mushroom (GF),
Pepper Gr), Hollandaise, Creamy Garlic,
Chilli Mayo, Aioli

‘% RECOMMENDED WINE PAIRING + MEMBERS PRICES + NON-MEMBERS ADD 12%
(GF) GLUTEN-FREE - (V) VEGETARIAN - (V+) VEGAN < SEAFOOD: (A) AUSTRALIAN - (l) IMPORTED - (M) MIXED

Whilst we are committed to providing food that is safe and meets the expectations of our customers,
our food is not produced in an allergen free environment.

0

CREAMY LINGUINE CARBONARA 20.4

smoky bacon, mushroom & carbonara sauce

+ grilled chicken 7
¥ STUDIO PINOT GRIGIO

LAMB SHANK cr 29.9
slow-cooked in italian tomato-based
sauce served with buttery mash &

seasonal vegetables
% STONEGATE CABERNET SAUVIGNON

CRISPY SKINNED SALMON () 29.9

served with mash, veg & hollandaise sauce
¥ sTUDIO PINOT GRIGIO

GARLIC PRAWNS ¢) o) 30.5

in garlic, white wine & cream sauce with

shallots & coconut lemongrass rice
% STUDIO CHARDONNAY

ABC CHICKEN 29.3

chicken breast topped with avocado, bacon

& creamy sauce, served with mash & veg
% STUDIO PINOT GRIGIO

LAMB RAGU WITH RIGATONI 28.9

slow-cooked with rigatoni & parmesan
¥ STONEGATE CABERNET SAUVIGNON

CURRY OF THE DAY 22.9

check our specials board
? WINDY PEAK PINOT NOIR

TASTING PLATTER FOR 2 49.9
lamb sliders (2), wings (6), pork ribs (200g),
pork belly bites, gourmet sausages (2),

loaded fries & slaw
% WIRRA WIRRA CHURCH BLOCK
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: MASHED POTATO (v 6.6
1 COCONUT RICE (v, 5.2
I EGG v 3.1
: STEAMED VEGETABLES 7.3
i BOWL OF CHIPS (v 1.7
1
i
-

GARDEN SALAD () 5.5

------‘




ANCHORAGE BUBBLES
Glass 6.5 | Bottle 27

BROWN BROTHERS PROSEGCO
200ml 11 | 700ml 34

BROWN BROTHERS SPARKLING ROSA
200ml 11

DEVIL’S CORNER PREMIUM CUVEE
700ml 48

STUDIO PINOT GRIGIO
150ml 7.5 | 250ml 10.5 | Bottle 34

STONEGATE SAUVIGNON BLANC
150ml 7 | 250ml 10 | Bottle 30

MT RILEY NZ SAUVIGNON BLANC
150ml 10 | 250mL 13.5 | Bottle 40

STUDIO CHARDONNAY
150ml 7.5 | 250ml 10.5 | Bottle 34

CHALK HILL BLUE MOSCATO
150ml 7.5 | 250ml 10.5 | Bottle 34

BROWN BROTHERS MOSCATO ROSA
200ml 11

r-.-----------1
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RHYTHM & RHYME ROSE
150ml 7.5 | 250ml 10.5 | Bottle 34

STUDIO MERLOT
150ml 7.5 | 250ml 10.5 | Bottle 34

WINDY PEAK PINOT NOIR
150ml 10.5 | 250ml 14 | Bottle 39

RHYTHM & RHYME SHIRAZ
150m| 7.5 | 250ml 10.5 | Bottle 34

BROWN BROTHERS ORIGINS SHIRAZ
150ml 8.5 | 250ml 12 | Bottle 34

STONEGATE CABERNET SAUVIGNON
150ml 7 | 250ml 10 | Bottle 30

WIRRA WIRRA CHURCH BLOCK
Bottle 55

16 LUNCH MENU ;

available until 3:30pm sat & sun

ROAST OF THE DAY
BATTERED FISH

served with chips & garden salad

SWEET & SOUR PORK

served with rice

PASTA OF THE DAY
LUNCH PARMI

served with chips & garden salad

SAUSAGES

served with mash & veg

CHICKEN SNITTY WRAP

lettuce, tomato, cheese & aioli,
served with chips

OPENING HOURS: MON-FRI 12-2PM & 5:30-8:30PM - SAT & SUN ALL DAY DINING 12-8:30PM

¥ DAILY SPECIALS B

: MONDAY
© BURGER DAY

+ today’s burger served with chips
= &garden salad

* TUESDAY
: CHICKEN SCHNITZEL

= served with chips, garden salad
+ & your choice of sauce

* WEDNESDAY
: BATTERED FISH

: served with chips, garden salad
« & tartare sauce

* THURSDAY
: ASIAN DAY

today’s Asian-inspired dish

* SATURDAY
© PIMP YOUR PARMI

- served with chips & garden salad

. THE CREAMY GREEN MACHINE
. avocado & hollandaise

* HAM & GONE TO HEAVEN
* ham & pineapple

- AMIGOS
+ jalapenos, crushed corn chips, sour
. cream & salsa

. THE BIG DADDY
* pulled lamb, pepperoni, ham & beef

THE ITALIAN STALLION
+ salami, bacon, diced tomato & olives

¥ RECOMMENDED WINE PAIRING + MEMBERS PRICES + NON-MEMBERS ADD 12%
(GF) GLUTEN-FREE - (V) VEGETARIAN - (V+) VEGAN « SEAFOOD: (A) AUSTRALIAN -« (l) IMPORTED -+ (M) MIXED

Whilst we are committed to providing food that is safe and meets the expectations of our customers,
our food is not produced in an allergen free environment.

MOO, CLUCK & OINK

bbqg base, beef, ham, chicken

& pepperoni
W STUDIO MERLOT

NO MOO, NO CLUCK, NO OINK )

napoli base, mushroom, capsicum,

pineapple & olives
% MT RILEY NZ SAUVIGNON BLANC

ROUND & ROUND WE GO

napoli base, pepperoni
¥ BROWN BROTHERS ORIGINS SHIRAZ

BAA BAA

napoli base, slow cooked lamb,

red onion & roasted capsicum
¥ STONEGATE CABERNET SAUVIGNON

THE STINKING RICH (»

confit garlic base, prawns, tomato

& spinach
¥ STUDIO PINOT GRIGIO

YES, WE PUT PINEAPPLE ON IT

napoli base, ham & pineapple
¥ RHYTHM & RHYME ROSE

all kids meals served with a
small soft drink & ice cream

KIDS FISH & CHIPS ()
crispy battered fish with chips

KIDS CHICKEN NUGGETS

served with chips

KIDS MINI BEEF BURGER

served with chips

KIDS NAPOLI PASTA
topped with shredded cheese




