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MENU

hitchen Hours

Lunch 1Z2-3pm

Dinner 5-Opm
Mon-Sat
1Z-8pm

Sunday

10% SURCHARGE APPLIES ON SUNDAYS & 15%
SURCHARGE ON PUBLIC HOLIDAYS




SH/ARERS

Marinated Olives (@)

Focaccia @

black sesame garlic butter

Fries (@) (please ask your server to make this gluten friendly)

served with tomato sauce

Loaded Fries
bacon jam, cheese sauce

Black Sesame Cheesy Garlic Pizza @)
black sesame garlic base, mozzarella, oregano, garlic

Chicken Wings
choice of ESH buffalo sauce (spicy) with ranch sauce or plain

Crab Croquette
3pc with aioli, lemon wedge

Salt & Pepper Calamari
aioli, lemon wedge

MZAIN MEALS

R §) m p stea k (please ask your server to make this gluten friendly)
fries, rocket salad

Top SirlOin 250G (please ask your server to make this gluten friendly)
2 year grain fed. mB 2T, Riverina region, herb butter, fries, rocket salad
Add gravy or peppercorn sauce 3

Fish & Chips

house beer battered barramundi, fries, minted mushy peas, tartare sauce, lemon wedge

Beef Guinness Pie
creamy mash, dutch carrots, gravy

Chicken Schnitzel
fries, rocket salad

Chicken Parmigiana

fries, rocket salad
Add ham 3

Fried Butterfly Snapper ED
fried snapper fish, romesco sauce, crispy brussel sprouts, mixed herbs, lemon wedge

RIDS

Cheeseburger

Fish & Chips

Chicken Schnitzel

Kids Margherita Pizza
Add ham 3

Please note: While we take care, our kitchen handles nut, shellfish, gluten and other common allergens.

Some dishes may contain traces. Please let your server know about any allergies.
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PIZZ 1S

Margherita @)
tomato base, mozzarella, oregano

Truffle Funghi @

«
g

tomato base, mozzarella, mushrooms, rocket, truffle oil

Pepperoni
tomato base, mozzarella, pepperoni, sundried tomato

Chef’s Choice Seafood
ask your server for today’s selection

Burrata & Prosciutto
tomato base, mozzarella, prosciutto, burrata, garlic, rocket, shaved parmesan

BURGERS

Beef
beef patty, american cheese, lettuce, gherkin, bacon jam, special sauce

Fried Chicken

buttermilk fried chicken, american cheese, slaw, gherkin, ESH buffalo sauce (spicy) or aioli
Fish

crumbed barramundi, american cheese, cos lettuce, gherkin, tartare sauce

Halloumi @)

tomato, cos lettuce, pickled onion, aioli, tomato relish

SALADS

Rocket & Parmesan VED
rocket, shaved parmesan, orange dressing

ChiCken (please ask your server to make this gluten friendly)
crispy bacon, herb crumble, cos lettuce, shaved parmesan, ranch dressing

Green Goddess (@ CTED

broccolini, cucumber, peas, dill, mint, goddess dressing

Burrata & Prosciutto
burrata, prosciutto, rocket, shaved parmesan, balsamic glaze

Add Chicken 6
Add Halloumi 6

SIDES

Broccolini @) FED

butter, almond flakes )

Cnspg Brussel Sprouts (@) (please ask your server to make this gluten friendly)
with herb crumble

DESSERTS

Sticky Date Crumble
vanilla ice cream

Vanilla Ice Cream
chocolate sauce
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wine by the glass

glass
SPARKLING .
Brut Cuvee Markview, NSW
WHITE
Sauvignon Blanc Markview , NSW 10
Chardonnay Seppelts The Drive, SA "
Pinot Grigio T°Gallant Cape Schank, VIC 13
Riesling willows Vineyard, Barossa 14
Pinot Gris XO Pinot Gris, Adelaide Hills 15
ROSE
Barose Barossa Valley n.5
Cuvee Palm L’escarelle Cuvee Chateau, France 15
RED
Cabernet Merlot Markview, NSW 10
Pinot Noir Yering Lane, Yarra Valley, 2024 12.5
Killerman Shiraz Kilikanoon, Clare Valley, 2021 14

from the cellar - wine by the bottle

SPARKLING

Piccolo Jacobs Creek, 200ml, Barossa
Canti Prosecco Italy
G.H Mumm Gordon Rouge, France

WHITE

Chardonnay Spring Vale Melrose, Tasmania, 2024
Albarino Tohu Whenua Matua, NZ, 2018

ROSE

Marrenon Triniti Marrenon, France
L’escarelle Cuvee Chateau, France

RED

Shiraz Little Berry, Mclaren Vale

Cote du Rhone Marrenon, France, 2023
Chianti Reserva Calappiano Vinciano, Italy, 2020

MOCRKTAILS

Mockapolitan strawberry syrup, cranberry juice, lime juice, lemonade
Passionfruit Spritz passionfruit syrup, lime, pineapple juice, soda

The Botantist elderflower syrup, apple juice, lime juice , fresh cucumber, soda

Spicy Nah-garita lime, lemon, orange juice, habanero infused syrup, salt & spice rim
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