
Lunch Menu
1 2 P M  -  4 P M

S A L T  &  P E P P E R  S Q U I D  1 8
Crispy fried squid drizzled in soy caramel, served with a sweet and spicy dynamite sauce. GF / DF

G L A Z E D  P O R K  B I T E S  1 7
Eight masterstock braised pork belly bites, fried until crispy, tossed in our house made ginger beer

caramel. Served with house made kimchi and pickled ginger. 
GF / DF

E D A M A M E  1 0
Steamed through, tossed in a brown butter soy, seasoned with sesame chilli crunch.  

V / VGO / GF / DFO

H A L O U M I  1 5
Four crispy fired sticks served with spiced tomato relish and lemon. V / GF

Squeeze the lemon for a citrus kick. 

G L A Z E D  C H I C K E N  D R U M M E T T E S  1 8
Three French-trimmed chicken drumsticks, fried until crispy, finished with our honey mustard glaze.

GF / DF

R O T I  W R A P S  2 2
Masterstock braised beef glazed in our ginger beer caramel, with a cabbage and daikon slaw,

spring onion sauce. VO / VGO / DF

2 5 0 G  R I B  F I L L E T  4 0
250g Parwan Prime Angus grass-fed rib fillet, perfectly grilled. Served with daily chef’s salad and chips with

your choice of gravy.

3 0 0 G  R U M P  2 7
300g Oakey Black grain-fed rump, perfectly grilled. Served with daily chef’s salad and chips with your

choice of gravy.

S T E A K  S A N D W I C H  2 3
Tender rib fillet with melted cheese, caramelised onion, tomato & lettuce on toasted sourdough. Served

with daily chef’s salad and chips. 

C H I C K E N  S U P R E M E  2 2
Crispy skin-on chicken breast, cooked to perfection with a creamy garlic sauce. Served with daily chef’s

salad & chips.

 F I S H  -  C H E F ’ S  S E L E C T I O N  P O A
 Today’s fresh catch, grilled and finished with a squeeze of lemon and tartare sauce. Served with daily

chef’s salad and chips.

H A L O U M I  o r  P U M P K I N  1 8  I  1 0
Chargrilled pumpkin or haloumi, served with our daily chef’s salad, golden chips & a wedge of lemon.

Gravy: Regular I Mushroom I Dianne I Peppercorn I Creamy Garlic

Smal l  Pla t es 
A V A I L A B L E  A L L  D A Y

G F  =  T h i s  d i s h  d o e s  n o t  c o n t a i n  g l u t e n
G F O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  g l u t e n - f r i e n d l y  o n  r e q u e s t .
D F  =  T h i s  d i s h  d o e s  n o t  c o n t a i n  d a i r y
D F O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  d a i r y - f r e e  o n  r e q u e s t .

V  =  T h i s  d i s h  i s  s u i t a b l e  f o r  v e g e t a r i a n s
V O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  v e g e t a r i a n  o n  r e q u e s t .

V G  =  T h i s  d i s h  i s  s u i t a b l e  f o r  v e g a n s
V G O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  v e g a n  o n  r e q u e s t .



H U M M U S  1 5
Charred pumpkin hummus with creamy labneh and crispy sage leaves drizzled in extra virgin olive oil

and a shake of dukkha. 
Served with warm pita bread. V / VGO / DFO / GFO

C O B  L O A F  1 9
A warm and crusty bread bowl filled with crispy bacon and sweet corn dip. 

B A K E D  B R I E  2 8
Roti wrapped braked brie wheel served with red wined poached pear, candied nuts and a drizzle of

local honey. V

C H A R C U T E R I E  S m a l l  4 3  /  L a r g e  8 0
Kenilworth smoked cheddar / Woombye triple cream Brie/ Berrys Creek Gippsland Oak Blue

Choose two locally sourced cheeses, served with a selection of cured meats, fresh made dips, breads,
crackers, and an assortment of accompaniments. 

V / GFO

B E E F  T A R T A R E  2 1
Diced picanha mixed with soy and chives, topped with an egg yolk and a seasoning of ras el hanout.

Served with fresh baked crostinis. GFO / DFO

FANCY FRIES EAST 14
Crispy fries doused in our sweet and spicy red dragon sauce and kewpie mayo with kimchi and pickled

ginger. VGO / VO / GF / DF

FANCY FRIES WEST 14
Crispy fries with champagne truffle cheese sauce, chives. V / GF

For the Tab l e

Desser t
P l e a s e  a s k  o u r  f r i e n d l y  s t a f f  f o r  t h e  w e e k l y  c h e f ’ s  d e s s e r t  o p t i o n  

G F  =  T h i s  d i s h  d o e s  n o t  c o n t a i n  g l u t e n
G F O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  g l u t e n - f r i e n d l y  o n  r e q u e s t .
D F  =  T h i s  d i s h  d o e s  n o t  c o n t a i n  d a i r y
D F O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  d a i r y - f r e e  o n  r e q u e s t .

V  =  T h i s  d i s h  i s  s u i t a b l e  f o r  v e g e t a r i a n s
V O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  v e g e t a r i a n  o n  r e q u e s t .

V G  =  T h i s  d i s h  i s  s u i t a b l e  f o r  v e g a n s
V G O  =  T h i s  d i s h  m a y  b e  p r e p a r e d  v e g a n  o n  r e q u e s t .

Sliders
C H I C K E N  ( 2 )  2 0

Korean fried chicken thigh served on our house made kimchi and doused in red dragon sauce on a warm milk
bun. GFO / DF

P O R K  ( 2 )  2 0
Masterstock braised pork belly, fried and tossed in our ginger beer caramel on a crunchy apple daikon slaw

with nam prik and miso mayo on a warm milk bun. 
GFO / DF

H A L O U M I  ( 2 )  2 0
Crispy fried haloumi with chargrilled capsicum, rocket and spiced tomato relish on a warm milk bun.. V / VGO /

GFO


	Lunch Menu 12PM - 4PM
	250G RIB FILLET 40 250g Parwan Prime Angus grass-fed rib fillet, perfectly grilled. Served with daily chef’s salad and chips with your choice of gravy.
	300G RUMP 27 300g Oakey Black grain-fed rump, perfectly grilled. Served with daily chef’s salad and chips with your choice of gravy.
	STEAK SANDWICH 23 Tender rib fillet with melted cheese, caramelised onion, tomato & lettuce on toasted sourdough. Served with daily chef’s salad and chips.
	CHICKEN SUPREME 22 Crispy skin-on chicken breast, cooked to perfection with a creamy garlic sauce. Served with daily chef’s salad & chips.
	FISH - CHEF’S SELECTION POA  Today’s fresh catch, grilled and finished with a squeeze of lemon and tartare sauce. Served with daily chef’s salad and chips.
	HALOUMI or PUMPKIN 18 I 10 Chargrilled pumpkin or haloumi, served with our daily chef’s salad, golden chips & a wedge of lemon.
	Gravy: Regular I Mushroom I Dianne I Peppercorn I Creamy Garlic

	Small Plates  AVAILABLE ALL DAY
	SALT & PEPPER SQUID 18 Crispy fried squid drizzled in soy caramel, served with a sweet and spicy dynamite sauce. GF / DF
	GLAZED PORK BITES 17 Eight masterstock braised pork belly bites, fried until crispy, tossed in our house made ginger beer caramel. Served with house made kimchi and pickled ginger.  GF / DF
	EDAMAME 10 Steamed through, tossed in a brown butter soy, seasoned with sesame chilli crunch.   V / VGO / GF / DFO
	HALOUMI 15 Four crispy fired sticks served with spiced tomato relish and lemon. V / GF Squeeze the lemon for a citrus kick.
	GLAZED CHICKEN DRUMMETTES 18 Three French-trimmed chicken drumsticks, fried until crispy, finished with our honey mustard glaze. GF / DF
	ROTI WRAPS 22 Masterstock braised beef glazed in our ginger beer caramel, with a cabbage and daikon slaw, spring onion sauce. VO / VGO / DF


	Sliders
	CHICKEN (2) 20 Korean fried chicken thigh served on our house made kimchi and doused in red dragon sauce on a warm milk bun. GFO / DF
	PORK (2) 20 Masterstock braised pork belly, fried and tossed in our ginger beer caramel on a crunchy apple daikon slaw with nam prik and miso mayo on a warm milk bun.  GFO / DF
	HALOUMI (2) 20 Crispy fried haloumi with chargrilled capsicum, rocket and spiced tomato relish on a warm milk bun.. V / VGO / GFO

	For the Table
	HUMMUS 15 Charred pumpkin hummus with creamy labneh and crispy sage leaves drizzled in extra virgin olive oil and a shake of dukkha.  Served with warm pita bread. V / VGO / DFO / GFO
	COB LOAF 19 A warm and crusty bread bowl filled with crispy bacon and sweet corn dip.
	BAKED BRIE 28 Roti wrapped braked brie wheel served with red wined poached pear, candied nuts and a drizzle of local honey. V
	CHARCUTERIE Small 43 / Large 80 Kenilworth smoked cheddar / Woombye triple cream Brie/ Berrys Creek Gippsland Oak Blue Choose two locally sourced cheeses, served with a selection of cured meats, fresh made dips, breads, crackers, and an assortment of accompaniments.  V / GFO
	BEEF TARTARE 21 Diced picanha mixed with soy and chives, topped with an egg yolk and a seasoning of ras el hanout. Served with fresh baked crostinis. GFO / DFO
	FANCY FRIES EAST 14 Crispy fries doused in our sweet and spicy red dragon sauce and kewpie mayo with kimchi and pickled ginger. VGO / VO / GF / DF
	FANCY FRIES WEST 14 Crispy fries with champagne truffle cheese sauce, chives. V / GF

	Dessert
	Please ask our friendly staff for the weekly chef’s dessert option


