To Share

Main Meal<

Salads

Trio of Dips (v) 160)
Toasted Turkish bread with homemade dips
Low Gluten Bread 2.00

Mac & Cheese Croquettes (v)

Crumbed Cheddar, Parmesan, Mozzarella, grilled corn and
Maccaroni croquettes with aioli and HP sauce

Potato Wedges (VV0) ..ecceeererreecrersuerseesnessnesnennns 17.90
Melted cheese, sour cream and spring onion
NACROS (VWO0) (LG) +eeerrrrrreerssrrvneeesssssneeesssssneeessnns 21.00

Corn chips, spicy bean and capsicum salsa, jalapenos, cheese, sour
cream and guacamole ﬂ

Vegan Cheese 2.00

Szechuan Pepper Squid (16) ...coeeevererrvrnnnnenn 22.00
With lime aioli and fresh chillies ﬂ

Mini TACOS (2) .eovevverrereninsicsuesicsencseseesnennens 18.90

Fresh apple slaw, guacamole, chillies and your choice of
either;

Beer battered market fresh fish with lime aioli ﬂ

Or

Chicken tenderloin marinated in spices with chilli mayo ﬂ
Fried Dim Sim (5) ..ccoovveerinneininnecninnnecninnecnnnnes

Deep fried minced chicken, ginger and cabbage open-faced
dumplings served with sweet chilli sauce

Pulled Pork SHAers(2)......ccoeeervuveriueriruecsnecnnne 20.00

Slowed cooked in apple cider, and served on mini bun with apple
slaw and BBQ) sauce

SPICE BAG...cccuvirirercrerinerinnincnneessneessnessnessnnens 26.00

Chips seasoned in irish spice blend with fried chicken, capsicum,
onion and topped with curry sauce ﬂ

Burgers/ Sandwiches

Add fries to any of the burgers/sandwiches 4.00

Beef BUILGET (C5) veverrrrrrernrnrenersnenessnessesssessessnenns 26.00

Angus beef %atty. bacon, cheese, lettuce, caramelised onion, tomato,
pickles and burger sauce, all on a brioche bun Add Egg 2.00

Chicken and Bacon Ciabatta (cs)

Peri-peri marinated chicken thigh, bacon, cheddar cheese, roquette
and tomato all on fresh ciabatta roll Add Egg 2.00

Steak Sandwich (160) .coovvveeerirnreeiiirnnreeeiisnnneeennnns 28.00

Steak, lettuce, bacon, cheese, caramelised onion, aioli and BBQ sauce
on bread
Add egg 2.00 Low Gluten Bread 2.00

Vegetarian BUrger (Vvo).....cceeeereereseererressesersessenees 26.00

Sweet potato, lentil and pea patty, tomato relish, tomato, roquette and
red onion in a brioche bun

Full English Breakfast ...........ccccoevuevuevuevucncns 32.00
Sausage, bacon, black pudding, mushrooms, grilled cherry
tomatoes, hash brown, baked beans and fried eggs. Served

with toasted sourdough

Chicken PArma.......cceeeeeevneeeeeereecsssssnseeessssseses 34.00

Chicken schnitzel topped with Napoli sauce, ham and cheese,
served with fries and salad

Chicken Schnitzel

Chicken schnitzel served with fries and apple slaw
Red Wine Jus/Mushroom/Peppercorn/Curry 2.00

Bangers and Mash (16)......ccceveverreerrereruerereerenes 34.00
Cumberland sausages, creamy mash, seasonal greens and
onion jus

Traditional Fish & Chips (D) ....ccceceeeeverueruennens 32.00
Beer battered fish fillets with fries, salad and homemade tartare
LO70] 1 ;T o TV SN 32.00

Traditional beef and vegetable pie topped with mashed potato
and smoked cheddar cheese, served with steamed seasonal
vegetables

| TS U (071 (< 33.00

Beef and Guinness pie served with mashed potato, mushy peas
and jus

Tomato and Basil RiSOttO (vv0).....cccveervverennen. 27.00
Sundried and cherry tomatoes, fresh basil, spinach, feta and
parmesan

Add Chicken 4.00

Fettuccine Carbonara (vwo) ......ceeeevvvvveeeeeeeeenns 32.00

Fettuccine tossed in a creamy sauce of crispy bacon, garlic, egg
yolk and black pepper, and finished with parmesan cheese

Seaf00d MALINALA ...cceevvveeiereeeeeeeeeeeeeeesessesssssnns 39.00

Spaghetti tossed with fresh fish, mussels, prawns and clams in
homemade sauce of tomato, chilli and garlic

Bartamundi.......cceeeevuveveeeeeeeeeeeeeeeeeeeeeeeeessessees 38.00

Pan seared barramundi on a bed of crushed potatoes, spinach,
dill and parsley and finished with a lemon hollandaise sauce

Chicken Tikka Masala 160) ....cccceeevrunneeeeeeernn. 30.00

Served with steamed rice, fresh chillies and roti bread

The Grill

0’Connor’s Bavette 2208 (16)...corerererrerenene 36.00
Hopkin’s River Eye Fillet 250g () ............. 56.00
Hopkin’s River Scotch Fillet 300g qg)........ 53.00
Pork Ribeye w/ Apple Chutney o) ............ 33.00

Served with fries, green salad and your choice of sauce
Peppercorn/Mushroom/Red Wine Jus/Horseradish/Garlic
Butter (all sauces are LG)

Add Onion rings 3.00

Lamb Kofta Salad .......ceeeveeeeeeeeeeeieneeeneeeneeneens 36.00

Spiced Lamb kofta on a classic greek salad of tomato, cucumber,
red onion, feta and olives and finished with Tzatziki, oregano and
toasted flatbread
Caesar Salad (co)

Anchovies, croutons, boiled egg, crispy bacon, parmesan, cos
lettuce and caesar dressing

Add Chicken 6.00 Add Smoked Salmon 8.00

Roast Vegetable Super Salad (vvo

Quinoa, barley, grilled corn, roasted red onion, roasted
capsicum, roasted pumpkin, crisp leaves, feta, pepitas and
house dressing

Add Chicken 6.00 Add Smoked Salmon 8.00

Asian Beef Salad........coovevvevevevenvvereerveeessnenes 36.00

Tender strips of beef marinated in garlic and soy sauce

with crispy noodles, cucumber, mint, coriander, red onion,

chilli an(i) nam jim dressing ﬂ

KLO‘.S W\eaLS (Children under 17)
Banger and Mash (16) .....coccvvuerrvreerruennnnns 15.00
Grilled Chicken and Chips @)............... 15.00
Mini Spaghetti Bolognese (ipo)............... 15.00
Szechuan Squid and Chips (16).......cv..... 15.00
Mini ROASE (1G) .eeeeerrrrrnrnnnnnnnnceirreeeeeeenennnnne 17.00
IC€ Cream .......ccevvvvneeericnnneeeeccnnnnececcsnnnennns 7.00

Chocolate topping, waffle and sprinkles

Desserts

Sticky Date Pudding
Homemade warm sticky date pudding with ice cream
and butterscotch sauce

Lemon Tart
Served with berry compote and whipped cream
Chocolate cheesecake
Rich chocolate cheesecake with a swirl of chocolate,
hazelnut praline and honey. Topped with ganache, toffee
and berry compote

Eton Mess
Smashed meringue, berry compote and whipped cream

Don’t Forget to Check Our Daily

Specials!

Please Order and Pay at the Bar

LG-LOW GLUTEN | V-VEGETERIAN | V/V-VEGAN | O-MADE SO BY REMOVAL OF AN INGREDIENT
LD-LOW DAIRY | CN-CONTAINS NUTS | CS-CONTAINS SESAME

Please note that menu items may contain traces of nut, egg, soy, wheat, seeds and other allergens. Due to the nature of restaurant meal

preparation and possible cross-contamination we are unable to guarantee the absence of allergens in menu items

House Salad...........cccooveeevuveecnnnne 10.00
(V)(GF)(DF)

Garlic Bread ..........cccoceeeevureeenenne 10.00
Add Cheese 1.00 (v)

Steamed Vegetables....................... 10.00
(VV)(GF)(DF)

Mashed Potatoes ........cccccuvveeennnene. 10.00
(V)(GF)

Bowl of Chips w/ Aioli (V¥) (LG).veeveeene. 13.00
Add Peri Peri Salt and chilli mayo 1.00

Add Red Wine Jus or Curry Sauce 3.00
Beer Battered Onion Rings w/ Aioli 13.50

Piaas

All pizzas are 12”, made on a handmade thick crust
with napoli sauce and topped with cheese

BBQ Meatlovers Pizza.................. 24.90

Chicken, ham, salami, bacon and smokey BBQ
sauce swirl

British Breakfast Pizza................ 24.90
Bacon, black pudding, Cumberland sausage

and egg

Margherita Pizza (v)......ccccoereruuen 21.90
Fresh tomato, mozzarella, basil and bocconcini
Chicken Pizza
Peri Peri Chicken, roasted capsicum, onion,
fresh chillies and greek yogurt g
Vegetarian Pizza (o) (cv)
Roasted pumpkin, roasted capsicum, onion,

feta, olives and mushrooms Vegan Cheese
2.00

Seafood Pizza

Prawns, smoked salmon, cherry tomato, chilli,
garlic, lemon and parsley ﬁ

Please note a surcharge applies to card payments. A 10% surcharge applies on Friday and Saturday after 10pm and 15% on Public Holidays



Beers / Ciders
On. Tap

4 Pines Pacific Ale

4 Pines Pale Ale

Asahi Super Dry

Balter Hazy IPA

Balter XPA

Carlton Draught Tank Beer
Carlton Dry

Carlton Dry 3.5

Great Northern Super Crisp

Guinness
Hahn Super Dry

Heineken

Hobgoblin Ruby Ale
Kilkenny

Melbourne Bitter

Mountain Goat Tasty Pale Ale
0ld Speckled Hen

Peroni

Stone & Wood Pacific Ale
Theakston’s Old Peculiar

Victoria Bitter

Seft Drinks

Coca-Cola, Sprite, Lift, Coke No Sugar,

Tonic Water, Dry Ginger Ale

Juices: Apple, Cranberry, Pineapple,
Orange

Bundaberg Ginger Beer
Red Bull

Fever Tree Mediterranean Tonic Water

Fever Tree Soda
Italian Blood Orange
Lime & Yuzu

Mount Franklin Water

Still 600ml
Sparkling small(330ML) or Large (1.25L)

Nen—Alc Wine

Squealing Pig Zero Rosé
Squealing Pig Zero Sauvignon Blanc

Magners Apple Cider
Somersby Apple Cider
Brookvale Union Ginger Beer
Canadian Club and Dry

Hard Rated Lemon

Hard Rated Orange

In The Fridge

Cascade Premium Light
Heineken Silver Low Carb

Pure Blonde

Crown Lager

White Rabbit Dark Ale
Balter Cerveza

Hahn SuperDry GF
Hills Pear Cider
Magners Apple Cider
Somersby Pear Cider

Rekorderlig Premium Swedish Cider
Strawberry & Lime or Wild Berries

Nen-Alc
Great Northern 0.0%
Heaps Normal Half Day Hazy

Small Large Jug

4.90 6.00 14.00

4.90 6.00 —_
Can/Bottle

4.80

5.50

4.80

4.80
4.80

4.70
4.70 8.00

Bottle (375mi)

20.00
20.00

Sparkling

Morgan’s Bay Sparkling Cuvée (Morgans Bay, SA)

T’Gallant Prosecco (Italy)

Preece Prosecco (King Valley, Vic)
Seppelt Fleur De Lys (Aus)

Seppelt Salinger Cuvée (Henty, Vic)
Chandon NV (Yarra Valley, Vic)

Moét & Chandon Brut NV (Champagne, France)

Chandon Rosé NV (Yarra Valley, Vic)

Moét & Chandon Rosé Brut NV(Champagne, France)

Chandon Garden Spritz (Vic)

Whites

Morgan’s Bay Chardonnay
(Morgan’s Bay, SA)

Rosemount Traminer Riesling
(S5)

Preece Riesling

(Nagambie, Vic)

Leo Buring Riesling

(Clare Valley, SA)

821 South Sauvignon Blanc
(Marlborough, NZ)

Run Riot Sauvignon Blanc
(Aus)

Squealing Pig Sauvignon Blanc
(Marlborough, NZ)

Cloudy Bay Sauvignon Blanc
(Marlborough, NZ)

T’Gallant Cape Schanck Pinot Grigio
(Mornington, Vic)

Secret Stone Pinot Gris
(Marlborough, NZ)

Pepperjack Chardonnay
(Robe/Adelaide Hills, SA)

Terrazas Reserva Chardonnay
(Mendoza, Argentina)

Penfolds Max’s Chardonnay
(Adelaide Hills, SA)

T’Gallant Juliet Moscato
(Mornington, Vic)

150ml

12.00

12.50

12.70
13.90
12.40
12.90

13.40

13.00
13.50
15.20
19.00
16.00

12.90

The Elephant

& Wheelbarrow

A TRADITIONAL BRITISH PUB

Glass

12.00
12.50

13.50
12.50
14.00
15.00

15.00

17.50

250ml

16.90

17.5

18.20
20.40
17.90
18.90

19.90

18.90
19.90
24.00
28.50
23.00

18.90

Bottle

49.00
51.00
55.00
51.00
60.00
65.00
140.00
65.00

160.00
70.00

Bottle

49.00

52.00

54.00

59.00

50.00

56.00

58.00

95.00

55.00

58.00

69.00

85.00

75.00

55.00

Woses

Fat Bird Rosé

(Aus)

T’Gallant Cape Schanck Rosé
(Mornington, Vic)

Squealing Pig Rosé
(Marlborough, NZ)

M De Minuty Rosé
(Provence, France)

Minuty Prestige Rosé
(Provence, France)

Keds

Morgan’s Bay Cabernet Merlot
(Morgan’s Bay, SA)

St Huberts The Stag Pinot Noir

(Yarra Valley, Vic)

Black Grape Society Master Pinot Noir

(Central Otago, NZ)
Penfolds Max’s Pinot Noir
(Vic, Tas & SA)

Penfolds Bin 23 Pinot Noir
(Tas)

Coldstream Pinot Noir
(Yarra Valley, Vic)

Cloudy Bay Pinot Noir
(Marlborough, NZ7)

Seppelt The Drives Shiraz
(Heathcote, Vic)

Preece Shiraz
(Heathcote, Vic)
Pepperjack Shiraz
(Barossa Valley, SA)

Pepperjack Grenache
(McLaren Vale, SA)

Penfolds Bin 28 Shiraz
(S4)

Penfolds Bin 389 Cabernet Shiraz

(S4)
Penfolds St Henri Shiraz
(S4)

Wynns The Gables Cabernet Sauvignon

(Coonawarra, SA)

Terrazas Reserva Malbec
(Mendoza, Argentina)

150ml
12.00
13.50
13.00

17.90

150ml
12.00
13.50
15.00

16.00

13.00
13.90
15.00
15.00

19.00

12.70

19.00

Please note a surcharge applies to card payments. A 10% surcharge applies on Friday and Saturday after 10pm, all day Sunday and 15% on Public Holidays

250ml
16.90
20.50
19.90

27.00

250ml
16.90
18.90
22.00

23.00

17.90
21.00
22.00
22.00

28.50

19.20

28.50

Bottle

49.00

60.00

58.00

79.00

90.00

Bottle

49.00

55.00

65.00

75.00

92.00

85.00

110.00

54.00

60.00

64.00

64.00

85.00

249.00

299.00

55.00

85.00



