Kitchen Monday to Saturday Sunday
hours: 11.30am-2.30pm & 5pm-9pm 12pm-3pm & 5pm-8.30pm

STARTERS

Toasted focaccia w/ confit garlic & herb butter

Pumpkin arancini w/ whipped ricotta, spiced butter & pepitas (v) 4pc

Kentucky-fried popcorn chicken w/ hell yeah sauce

Pulled beef tacos w/ avocado puree, pickled onion, iceburg lettuce & chilli salsa (gf,df) 2pc
Pork dumplings w/ sticky Asian sauce (df) 1@pc

Buffalo chicken wings, lightly coated w/ ranch sauce (gf)

Tiger prawn tostada w/ jalapeno, finger lime, cucumber, avocado puree & chilli mayo (gf,df) 2pc
Five-spice fried squid w/ fried eschalots & nam Jjim sauce (gf,df)

MAINS

Lamb shank w/ fried kipfler, sautéed king mushrooms, roasted squash, mushy peas & gravy (gf)
Steak frites, 250g Black Angus sirloin w/ jalapeno & garlic butter, French fries (gf*)

250g City Beef rump steak w/ chips & salad or mash, broccolini & beans, choice of sauce (df*,gf*)
Chilli chicken maryland w/ slaw, charred corn, chips & lime (df*,gf*)

Bangas & mash w/ bratwurst, mash, sauerkraut, braised red cabbage (gf)

Chicken schnitzel w/ chips & salad or mash, broccolini & beans, choice of sauce

Chicken parmigiana w/ chips & salad or mash, broccolini & beans

Barramundi, grilled or battered w/ chips & salad or mash, broccolini & beans

Steak sandwich w/ rump steak, lettuce, tomato, beetroot, onion, cheddar & carolina sauce (gf*)

BURGERS - all served with chips

Cheeseburger w/ beef patty, lettuce, tomato, onion, cheese, burger mayo, ketchup & pickles (gf*)
Southern fried chicken w/ chipotle mayo slaw, cheese, pickles & hell yeah sauce

Smoked sweet potato patty w/ tomato, rocket, relish, black garlic mayo, ricotta (v,vg,gf*,df*)

PASTAS - a11 g¢f*

Beef cheek ragu w/ fusilli, olives & fried rosemary

Saffron & cashew cream conchiglie w/ artichoke, tomato, beans, truffle oil & basil (vg,v)
Prawn creste de gallo w/ clams, chilli, garlic, lobster fumet, eschalots & herb oil

SALADS

Moroccan pumpkin w/ lentils, roasted peppers, cherry tomato, spanish onion, mixed leaves,
almonds, goats cheese (gf,df*,vg*)

Chicken Ceasar w/ bacon, cos lettuce, egg, fried croutons, parmesan (gf*)

SIDES

Chips & aioli (gf,df,vg,v) 12 Mash potato (v,gf)
Broccolini & beans (v,df,gf) 10 Garden salad
DESSERTS

Deconstructed apple pie w/ vanilla gelato
White chocolate brownie w/ strawberry sorbet, puff rice & mint gel (gf)

KIDS - under 12’s

Fish & chips (df) 12 Ham & cheese mini pizza
Nuggets & chips (df) 12 Cheeseburger & chips (gf*,df*)
SAUCES

Gravy, diane, peppercorn, mushroom, red wine jus, chimichuri (all gf)

15% PUBLIC HOLIDAY SURCHARGE ON ALL FOOD AND BEVERAGE

v = vegetarian / v* = vegetarian on request / vg = vegan / vg* = vegan on request
gf = gluten free / gf* = gluten free on request / df = dairy free / df* = dairy free on request
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GREENROOF

SPARKLING & CHAMPAGNE

156ml / BOTTLE

Stonegate Cuvee Brut NV. Renmark, SA 8.5 / 38
Pizzolato Prosecco NV. Veneto, Italy 11 / 50
Mumm Cordon Rogue Brut Champagne NV. Reims, France 115
WHITE 150ml / 250ml / BOTTLE
Talis Pinot Grigio. 2@24. Fruili, Italy 10 / 16 / 42
Stonegate Sauvignon Blanc. 2024. Adelaide Hills, SA 9 /15 / 4o
Mt Riley Sauvignon Blanc. 2025. Marlborough, NZ 11 / 17 / 50
Atlas ‘Rhinelander’ Reisling. 2023. Clair Valley, SA 12 / 18 / 53
Agrarian ‘Frisky Farmer’ (organic) Chardonnay. 2023. Mclaren Vale, SA 11 / 17 / 50
Tulloch Verdelho. 2025. Hunter Valley, NSW 10 / 16 / 42
Scorpius Sauvignon Blanc. 2024. Marlborough, NZ 53
Brokenwood Sauvignon Blanc Semillon. 2022. Hunter Valley, NSW 60
Scarborough Chardonnay. 2022. Hunter Valley, NSW 60
Usher Tinkler Nose to Tail Semillon Chardonnay. 2023 Hunter Valley, NSW 42
Tyrells Semillon. 2025. Hunter Valley, NSW 55
ROSE & MOSCATO 150ml / 25eml / BOTTLE
Naturalis Rosé. 2025. Mclaren Vale, SA 9 /15 / 4o
Mediteo Rosé. 2024. Provence, France 11 / 17 / 50
Sugar & Spice Moscato. 2025. Mclaren Vale, SA 8 / 14 / 38
RED 150ml / 250ml / BOTTLE
Paladino Sangiovese. 2023. Puglia, Italy 9 /15 / 4o
Peninsula Panorama Pinot Noir. 2024.Mornington Peninsula, VIC 11 / 17 / 50
Naturalis Cabernet Sauvignon (organic). 2021. Mclaren Vale, SA 9 /15 / 4o
Bridgewood Shiraz. 2021. Mclaren Vale, SA 10 / 16 / 42
Flametree ‘Embers’ Cabernet Sauvignon. 2020. Margaret River, WA 53
Teusner Bilmore Shiraz. 2022. Barossa Valley, SA 62
Pizzini Nero d’Avola. 2024. King Valley, VIC 62
Geoff Merrill ‘Bush Vine’ SGM. 2019. Mclaren Vale, SA 60
Angove Family Crest Tempranillo. 2022 Mclaren Vale, SA 50
Briar Ridge ‘Stockhousen’ Shiraz. 2023.Hunter Valley, NSW 73
Delamere ‘Flyleaf’ Pinot Noir. 2024. Pipers Brook, TAS 78
COCKTAILS

SPRITZ

APEROL SPRITZ Aperol, Pizzolato Prosecco, soda 20
EARP LIMONCELLO SPRITZ Earp Limoncello, Pizzolato Prosecco, soda 20
MARGARITAS

MARGARITA E1 Jimador Tequila, Cointreau, lime 22
JALAPENO & CUCUMBER MARGARITA E1 Jimador Tequila, Cointreau, cucumber, lime, jalapenos 22
SIGNATURE

PURPLE HAZE Ink Gin, Steinbok Lychee Liquor, honey syrup, lemon 20
HONEY BLOSSOM Smirnoff Vodka, Peach Schnapps, Aperol, pineapple juice, passion fruit syrup, lemon, honey syrup 18
RASPBERRY BERET Dissaronno Amaretto, Chambord, maraschino cherries, lemon 22
REGINA Earp Reggie’s Rum, Campari, strawberry syrup, pineapple juice 24
FIREBALL APPLE SOUR Fireball Cinnamon Whisky, apple juice, lemon 20
THE GODFATHER Monkey Shoulder Malt Scotch Whiskey, Dissaronno Amaretto 24
CLASSICS

LONG ISLAND ICED TEA Smirnoff Vodka, E1 Jimador Tequila, Cointreau, Tanqueray Gin, Barcardi White Rum, lime, cola 22
COSMOPOLITAN Smirnoff Vodka, Cointreau, lime, cranberry juice 20
PORNSTAR MARTINI Stolichnaya Vanilla Vodka, Passoa, lime, passionfruit syrup 20
AMARETTO SOUR Dissaronno Amaretto, lemon juice 22
FRENCH MARTINI Stolichnaya Vanilla Vodka, Chambord, pineapple juice 22
ESPRESSO MARTINI Stolichnaya Vanilla Vodka, Kahlua, Baileys, LORDS Supply cold brew 24
PASSIONFRUIT CAPRIOSKA Smirnoff Vodka, passionfruit syrup, lime 20



