
MENU

140 YEARS OF LOCAL SERVICE

Please inform a team member if you have allergies or 
intolerances. We'll do our very best to accommodate 
them, but as our menu is prepared freshly in kitchen, 

there may be trace allergens.

SUNDAY - THURSDAY
11:30 am - 3:0 0 pm
5:0 0 pm - 9:0 0 pm

FRIDAY - SATURDAY
11:30 am - 9:0 0 pm



BUFFALO WINGS (500g) 19.0 /  (1kg) 28.0 
Frank?s hot sauce, blue cheese dressing

HALLOUMI FRIES  18.0 (v) 
Sweet chilli aioli 

FISH TACOS 21.0 
Cilantro slaw, lime, sour cream 

PORK TACOS 21.0 (gfo)
Salsa, pickle onion, radish, cabbage, sour cream

PUMPKIN & HALLOUMI TACOS 21.0 (v, gfo)
Cabbage, chipotle mayo, coriander 

SELECTION OF AUSTRALIAN 
CHARCUTERIE & CHEESE 31.0 

Three cured meats, triple cream brie, crispbreads, 
guindillas, quince

MAINS
CHICKEN SCHNITZEL 28.0 

Chips, salad

CHICKEN PARMIGIANA 31.0 
Shaved ham, tomato, mozzarella, chips, salad

STONE & WOOD BATTERED HAKE 29.0
Chips, salad, house tartare

PAN FRIED RICOTTA GNOCCHI 28.0 (v) 
Golden shallots, wild mushroom, broccolini, 

burnt butter

PAPPARDELLE BEEF RAGU  34.0 
Slow braised brisket, grana padano, mandarin pangritata 

PAN ROASTED BARRAMUNDI 37.0
Roasted fennel orange, carrot, broccolini

ROASTED  PUMPKIN  28.0 ( vg, gf , df ) 
Mushroom, pomegranate, carrott, salsa verde

CRISPY SKIN CHICKEN MARYLAND 34.0 (df ) 
Moroccan couscous, greens, chicken jus 

BURGERS & 
SANDWICHES

All served with chips 
Gluten friendly buns available on request +4.0

?
BUTTERMILK FRIED CHICKEN BURGER 23.0 

Jalapeno mayo, cheese, red slaw

STEAK SANDWICH 27.0 
Grilled Turkish, rump steak, lettuce, tomato, 

tomato relish

BEEF BURGER 24.0 
American cheese, onion, lettuce, tomato, pickles, 

special sauce

WATERLOO WAGYU BURGER 28.0
Duo patties, duo American cheese, pickles, special 

sauce

PULLED BBQ MUSHROOM BURGER 23.0 (v) 
Gem lettuce, slaw, cheese, pickles 

SALADS 
THAI BEEF SALAD 25.0 (df ,gf ) 

Cucumber, onion, mint, noodles, cilantro, lettuce 

CLASSIC CAESAR SALAD 20.0 (vga) 
 Cos hearts, bacon, parmesan, crouton, anchovies, egg 

   
POKE BOWL 23.0 (v, gf ,df ) 

Mixed rice, edamame, seaweed wakame, butternut 
pumpkin, mushroom, avocado, tofu radish, 

soy sesame dressing

Salad Toppers
Chicken 6.0
Avocado 4.0

PIZZAS 
MARGHERITA 25.0  (v)

Sugo, buffalo mozzarella, basil leaves 

SALAMI COTTO 29.0 
Sugo, fennel, fior di latte, grana padano

FRUTTI DE MARE 28.0 
Prawn, tomato, buffalo mozzarella, scallop, mussels, 

herbs 

PUMPKIN 26.0
Fior di late, butternut pumpkin, caramelised onions, 

balsamic glaze

PROSCIUTTO 30.0 
San Daniele prosciutto, cherry tomato, rocket, 

fior di late

CHICKEN 28.0
Fior di latte, mushroom, truffle oil 

NAPOLITANA 25.0 
Sugo, fior de latte, olives, anchovies, oregano 

Gluten friendly bases available on request +5.0

SIDES 
CHIPS 10.5 

Gravy or aioli

ONION RINGS 12.0
BBQ sauce

SWEET POTATO FRIES 12.0 (gf ,df ) 
Aioli

SIDE SALAD 9.0 (gf ,df )
Gem leaves, radish onion, cucumber 

SEASONAL VEGETABLES 9.0  (gf )
Butter, fresh herbs 

(v) Vegetarian | (vo) Vegetarian option
(vg) Vegan | (vgo) Vegan option

(gf) Gluten free | (gfo) Gluten free option
(df) Dairy free | (dfo) Dairy free option

Please note: all credit , debit  card and Mr Yum mobile 
order t ransact ions incur a bank surcharge fee               

of   1% + GST.
EFTPOS (must  insert  card & select  cheque or savings) 

and The Pass t ransact ions are surcharge f ree.
15% public holiday surcharge applies.

ORDER & PAY ON YOUR PHONE!
We'll bring it  to you. Got The Pass App?

Simply open the app & choose how to order.

GRILL
All our steaks are served with chips & salad OR mash 
& vegetables, plus your choice of sauce or mustard

Sauces (gf): gravy, red wine jus, dianne, 
pepper, mushroom

Mustards (gf): hot English, Dijon 

250g RUMP 34.0 
120  days grain fed, Beef City Black, QLD

180g EYE FILLET 42.0 
70  days grain fed, Royal, QLD

300g RIB FILLET 54.0 
120  days grain fed, Beef City Black, QLD

Steak Toppers
Grilled Australian Prawns 12.0  (gf)

Salt & Pepper Calamari 8.0
Onion Rings 8.0

STARTERS /  SHARED
GARLIC & HERB BREAD 10.0 (v)

GARLIC, CHEESE & BACON BREAD 13.0

BRUSCHETTA 20.0 (vg,vgo) 
Toasted rye, heirloom tomato, buffalo mozzarella, 

vin cotto, fresh herbs

BAKED BRIE  23.0 (v)
Pull apart bread, Truffle honey, fig 

FRIED BABY CALAMARI 19.0 (gf )
Whipped avo aioli, garlic chips, fried sage, green 

chilli relish

MUSHROOM FALAFEL  18.0  (v)
Cauliflower hummus, olive oil 

BUTTERMILK CHICKEN PIECES 17.0
Chipotle mayo
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