
FOOD
TO SHARE
Corn ribs (v) (gf)	 9 � 
Smoked paprika, chipotle, parmesan

HOUSE MARINATED OLIVES (ve, gf)	 10  � 
Mount Zero 
 
Edamame (ve, gfo)	 10 
Sweet & spicy glaze	  
 
Sizzler toast 	 10 � 
Parmesan butter

garlic bread (v)	 9� 
Grilled pita, garlic butter, parsley 
 

Hummus (v)	 12 � 
Caramelised onion, sumac, flat bread

loaded fries	 16� 
Parmesan, gravy, cheese sauce,prosciutto, spring onion

mushroom arancini (3pcs)	 16 � 
Kewpie, balsamic reduction, parmesan 
 
Saganaki (v, gf)	 16 � 
Peppered figs, honey 
 
szechuan Calamari	 19  � 
Leaf, kewpie, lemon 
 
ASIAN GLAZED Pork belly (gfo)	 20� 
Sticky soy, sesame seeds 

MAINS
Pork & Gravy Roll                   	 26 
Pork belly, gravy, Italian slaw, mayo, chips

CHICKEN SANGA	 28 
Italian slaw, cheese, kewpie, onion, in sizzler toatst, chips 

Blackwood wagyu beef burger (gfo)	 29 
Caramelised onion jam, bacon, crispy onions, � 
kewpie, pickles, American cheese, chips

Parma �	 29 
Tomato sugo, ham, mozzarella, chips, leaf 

chicken Schnitzel	 26 � 
Chips, leaf, *choice of sauce

veggie moussaka (v)	 28 
Potato, eggplant, zucchini, lentils�, sugo, bechamel

vodka gnocchi (v,gfo)	 28 � 
chilli pink sauce, parmesan, fior di latte

Vegetarian paella (gf,ve)	 26 � 
Corn, capsicum, lentils, onion, peas, tomato, chilli, paprika

Chicken & chorizo Paella (gf)	 32 � 
Chicken, pork chorizo, prawns, corn, peas, onion, 
 capsicum, chilli, tomato, smoked paprika

Lamb SHOULDER (gfo)	 29� 
Greek salad, tzatziki, chips, flat bread

Rockling Fillet 	 38 � 
Orzo, green olives, capers, tomato,� preserved lemon, 
fennel & herb salad

SHER WAGYU Rump (gf0)	 46 � 
300g, MB 6+, chips, leaf, *choice of sauce 

PARWAN VALLEY Porterhouse (gfo)	 45 � 
300g, chips, leaf, *choice of sauce

*SAUCES: Chimichurri, Gravy, Garlic Herb Butter, Pepper Sauce

SALADS
CAESAR SALAD (vgo)	 22  
Cos, prosciutto, egg, parmesan, pangrattato

GREEK SALAD (v, veo)	 22  
Medley tomato, cucumber, capsicum, olives, onion,  
whipped fetta, oregano

supercharged grain salad (v, veo)	 24 
�Freekeh, quinoa, broccolini, cauliflower, cranberries		
almonds, red onion, pomegranate, parsley, rocket, yoghurt

ADD PROTEIN	 12 
- Crispy chicken 
- Sticky pork belly (gf) 
- 12 hour lamb shoulder (gf)

- Szechuan calamari  

 
SIDES
chips (v)	 10

Mash potato w gravy (v,gf)	 10

asian broccolini sticky soy, sesame seeds (v,gf) 	12

Garden salad (ve,gf)                         	 12

DESSERTS
Sticky date pudding (v)	 15 � 
Butterscotch sauce, vanilla ice cream 

choc brownie basque cheesecake 	15� 
Berry compote

churros (v)	 15 � 
Chocolate dipping sauce, cinnamon sugar

watermelon sorbet (v)	 12� 
Fairy floss 

please order at the bar

(gf) gluten free | (v) vegetarian | (ve) vegan   
(gfo) gluten free option | (vgo) vegetarian option | (veo) vegan option

While stringent precautions are taken, one should  assume that contact with 
peanuts, tree nuts, seeds, wheat, eggs, milk, soy, shellfish & other allergens is  
possible.  

To offer you the quality service you deserve, changes to  the menu are not 
encouraged during busy periods, nor on weekends and public holidays. 



DRINKS

   
 p

lease order at the bar “MANY A WEARY MAN, WOULD STOP A WHILE 

TO DRINK & TALK OF THE ‘COLOURS’ IN HIS PAN” 

wine BY THE GLASS

sparkling	sparkling	 glass	 bottle

Tar & roses Prosecco	 12	 55 
King Valley, VIC

WhiteWhite			 

Kismet Moscato	 11	 50 
VIC

atlas watervale riesling	 14	 65 
Clare Valley, SA

Mcpherson pinot Grigio	 11	 50 
Central VIC

mt Vernon Sauvignon blanc	 12	 50 
Marlborough, NZ

Mt Adam ChardONNAY	 14	 65 
Eden Valley, SA

RoséRosé			 

Shadowfax Minnow RoSÉ	 12	 55 
Werribee, VIC

redred			 

zonzo PINOT NOIR	 14	 65 
Yarra Valley VIC

Tar & roses tempranillo	 14	 65 
Heathcote, VIC

patrick CABERNET SAUVIGNON	 13	 60 
Coonawarra, SA

Red edge Shiraz	 13	 60 
Heathcote, VIC

mulled wine	 13

COCKTAILS
	 Glass	B ottle

Twist’d Limoncello spritz	 13	 55

twist’d bLood orange spritz	 13	 55

Aperol Spritz	 15	

Raspberry Cheesecake	 21	  
Raspberry vodka, vanilla vodka, chambord

Tommy’s Margarita	 22 
Tequila, lime, agave	

Mango Chilli Margarita	 22 
Chilli tequila, lime, mango puree	

Espresso Martini	 22 
Kahlua, kraken, vanilla vodka, espresso	

Pornstar Martini	 22 
Vanilla vodka, passionfruit liqueur, prosecco

BULLARTO NEGRONI	 23 
Hepburn strawberry gin, campari, vermouth, aperol 

Whisky Sour	 23 
Starward Nova, lemon, sugar syrup, bitters

passionfruit sparkles (mocktail)	 10 
Passionfruit, lime, apple ,soda

non-alcoholics

coke	 6 

coke zero	 6 

soda	 6 

drY GINGER	 6 

hepburn sparkling water(500ml)	 7 

sprite	 6 

lemon lime bitterS	 6 

soda lime bitters	 6 

raspberry	 6 

Chinotto	 6.5 

ORANGE JUICE	 7 

Apple JUICE	 7		

	

BEER

ON TAPON TAP	 pot 	 schooner	p int 	

CaRlton Draught 4.6% 	 7	 10	 13

GREAT NORTHERN 3.5% 	 6.5	 9.5	 12.5  
SUPER CRISP		

Mountain Goat Pale Ale 5.2%	7.5	 11	 14	

Moon Dog stout 5% 	 7	 10	 13	

MooN Dog XPA 4.9% 	 7.5	 11	 14	

Stomping Ground Lager4.7% 7	 10	 13	

Mountain Goat Cider 5% 	 7	 10	 13	

Melbourne bitter 4.6% 	 7	 10	 13

Mulled cider	 8.5	

TinniesTinnies

BeerBeer
Carlton Draught zero 0% 		  7

Hiatus non alcoholic pacific ale 0.5%		  7.5

Cascade light 2.4%		  7.5

4 Pines Pacific Ale 3.5%		  8.5 

Carlton Dry Low Carb 3.5% 		  8

V.B 4.9% 		  9

Carlton Dry 4.5% 		  9

two bays gluten free lager 4.5%		  11

Blackman’s Reginald IPA 6.2% 		  13

bad shepherd peanut butter porter 6.4%		  13
  
A little biggerA little bigger
Guinness zero 440ml 0.0% 		  11

Guinness 440ml 4.2% 		  13

Asahi 500ml 5% 		  14

Weihenstephaner Hefe Weissbier 500ml 5.1% 		 15

Weihenstephaner Dark Lager 5.2%		  15

coopers sparkling ale 750ml 5.8% 		  17 

Not BeerNot Beer 

Moon Dog Tropical Crush Seltzer 4% 		  9 

Moon Dog Summer Pash 4% 				   9 

Brookvale Union Ginger Beer 4% 		  12 

Jim Beam & Cola 4.8% 				    12 

Canadian Club & Dry 4.8% 				    12

jack daniels & cola4.8% 				    12


