|+ G'Day Mate - Share With Mate o |

GARLIC BREAD $8
Garlic butter Italian Parsley. (Add cheese for extra $2)
TACO TIME (3 TACOS 10$ on Tuesday) $9

Prawn/Beef/Chicken/Jalapeno poper (+$3)/Mushroom (VEO)in soft toasted tortilla,
Coleslaw, corn, sour cream, jalapenos, spicy siracha, coriander lime

CHEFS SPECIAL HAND CUT CHIPS (Salt/4 Mates Spices) $11
Ketchup and aioli GFVE

JALAPENO POPPERS (spicy)

Cream cheese, panko crumbed, homemade

LEMON & PEPPER CALAMARI $14
Crispy calamari, aioli & ketchup, lime, parsley

2pcs $12/ 4pcs $18

FRIED CHICKEN 2pcs $12/ 3pcs $16
Celery choice of sauce, fried chicken thigh cooked in house chef special spices

LOADED FRIES - CHEFS SPECIAL HAND CUT CHIPS LOADED WITH CHOICE OF FILLING =0

Vegetarian (mushrooms, corn, spring onion, jalapeno with 4 mates cheese sauce) $14
Beef Sauce (100% organic beef sautéed with red wine and nap sauce, spring onions and jalapeno) $16
Baconator (streaky bacon, mushrooms, jalapeno with 4 mates cheese sauce) $16
WINGS =1 (Every Thursday 10$) $15

Deep Fried coated Chicken wing nibbles with celery stick Original/ Honey soy/ BBQ sauce Hot chili/ Garnished with sesame seeds

Deep Grilled halloumi garden salad TET Add chicken, Bacon or Seared chorizo for $4 each $12
Grilled halloumi served with garden salad and lemon dressing

Order Online

‘We will Bring to your Table

[o Smashed Burgers (e cuips) ® ]

Side Sauces: Aioli, Blue Cheese Sauce, Sour Cream, Chipotle , Smoky BBQ, Vegan Aioli, Vegan Chipotle. VE GF $3
Cheese Sauce and Nashville $4

o Burgers (ndue cips)

—— Brioche Burger Bun / Potato Burger Bun / GF Burger Bun $4/ Vegan Bun $3 turkish ——

SMOKIN GRILL $23

Organic chargrilled beef patty, smoky bbq sauce, homemade garlic mayo (aioli), grilled bacon, cheese slice, mix salad,
tomato, caramelised Spanish onion. homemade chipotle (GFO)

JUICY LUCY $27
Chargrilled grass-fed double beef patty, double cheese slice, double bacon, blue cheese, cos lettuce, onion, fomato, pickles (GFO)
HANGOVER BURGER $26
Jalapeno poppers (spicy), organic beef patty, melted cheese, free range fried egg, cos lettuce, onion, tomato, house made aioli & chipotle

BUFFALO BOMBER $24
Fried crumbed buttermilk chicken thigh fillet, streaky bacon, creamy mayo, chipotle mayo, pickles, tomato, onion, cos lettuce, jack pepper cheese

SON OF GUN $22

Homemade marinated chargrill chicken thigh, coleslaw, sour cream, roast capsicum, fresh parsley, avocado salsa,
and double streaky bacon

MR. & MRS. GREEN $22
Homemade chickpea patty with melted cheese, tomato, onion, aioli, chipotle mayo, mix salad Make it vegan $25

MUSHROOM SWISS $24
Chargrilled mushroom, chargrilled beef patty, streaky bacon, haloumi cheese, mix salad, onion, fomato, siracha aioli (spicy) (GFO)

NASHVILLE BOMBERTET Spicy $22

Nashville style fried chicken thigh, marinated coleslaw, 4 mates garlic mayo and pickles

SMASHED CHEESEBURGER (Monday $10) Single $16, Triple $25

Smashed beef patty, pickles, melted cheese, ketchup, American Mustard & 4 mates garlic mayo (GFO)

WHATABURGER $24

BBQ bacon, featuring two organic smashed beef patties, cheddar cheese, lettuce, tomato, pickles, onions, sweet & smoky mayo (GFO)

BACONZILLA $26

Organic smashed beef patties piled high with crispy bacon, American cheese, aged cheddar cheese, ketchup, and mayonnaise (GFO)

CHEESE CHAMP — $19

Organic beef patty, melted cheese, American mustard, garlic mayo, ketchup, pickles and mix salad (GFO) N N

OKLAHOMA CHEESE BURGER T=1 /‘l__': ', ) $19

Smashed beef patty, caramelized onions, melted cheese, 4 mates garlic mayo and pickles (GFO) A~

EXTRAS: Organic Beef Patty, Chargrilled Chicken, Buttermilk Fried Chicken each $5
* Pineapple, Haloumi Cheese, Avocado each $4

e Homemade Pizza e

THE RATATOUILLE PIZZA $22

Pizza sauce, chargrilled seasonal vegetables, for di latte VEO GFO

MARGHERITA $15

Pizza sauce, mozzarella, basil, for di latte VEO GFO

DIVOLA PIZZA $22

Pizza sauce, chorizo, prawns, onion, fresh basil, charred chili, for di latte (GFO)

PAPPARAZI T=T $18

Tomato, mozzarella cheese, pepperoni, parmesan cheese (GFO)

MEAT MONSTER TET $24

Smoky BBQ sauce, mozzarella cheese, homemade meat balls, pepperoni, bacon, chorizo, parmesan cheese with aioli (GFO)

o Sandwich e

FAT TONY

Tender steak cut, caramelized onion, Tomato, homemade Aioli chipotle on a Chargrilled Turkish bread $26
with old cheddar cheese with Chips Add Bacon $5. (GFO)

HOT TENDER $24
Char grilled Chicken Thigh fillet, Avo salsa, homemade chilly chutney, roquet & mix salad, light sour cream tomato,
Onion on a Turkish Bread & Aioli, Chips Add bacon $5. (GFO)

GARDEN PARTY
Beetroot, Avo Salas, tomato, Chickpea Patty, onion, old cheddar cheese, MIX SALAD with $24 (V)
homemade Aioli and chipotle on Turkish Bread, Chips (Vegan $5) (GFO)

STEAK AND CHEESE
Tender steak cut, Homemade 4mates cheese on Caramelizes Onion, Turkish Bread, Chips (GFO)

8 -

$19
(Extra meat $7)




o HAPPY HOUR -
o to 6 pm &veryday

o Find the jJotier on Tuesday Night

o Hangry hids imdude jice) ®

CHICKEN BURGER $14 White Rum $10 .
Fried chicken, mix salad, cheese, ketchup, mayo Sailor Jerry $8 Gordons Dry Gin $8
LILCHAMP $14 Bundi $10 Pink Gin $8
Beef paftty, ketchup, mix salad, cheese slice Mr chips
MARGHERITA PIZZA $14 .
Pizza sauce, mozzarella [ () Wme () ]
CHICKEN & CHIPS $15 House Wine Premium Wine Bottle
Fried or grilled chicken with chips, ketchup Chardonnay 57 $9 $30
DINO NUGGETS WITH CHIPS =0 $14 )
Sauvignon Blanc $7 $9 $30
MAC AND CHEESE Tz=m $14 .
Macaroni pasta served with 4 mates cheese sauce Shiraz $7 $9 $30
Cabernet Merlot $7 $9 $30
Milkshalkes Dessert Prosecco $12 $12 $35
Vanilla, Chocolate, Strawberry, Mint, $9 NUTELLA PIZZA . $14 Moscato - 612 $35
Banana, Mango Nutella, mascarpone, strawberry, vanilla ice cream
Oreo $12 BROWNIE $14 Rose Dry $12 $12 $30
i i Hot fudge brownie, Vanilla Icecream, Mint with
Premium Shakes, Brownie $18 o tucge orov ! inrwi Merlot $9 $9 $35

[. Cocktails (Wednesday $10) o]
o Draught Beer ‘] CAPRIOSKA $16

Middy Pint Jug Vodka, lime wedges, soda water, strawberry
Side Track 3.5% $8 $11 $21 COSMOPOLITAN $16
Vodka, cranberry juice, lime juice, triple sec
H H (o)
Single Finn 4.5% $8  $13 24 FRUIT TINGLE $16
Swan Draught 4.5% $8 $12 $23 Vodka, curacao, lemonade, grenadine, pineapple juice
. (WED $14) LONG ISLAND ICED TEA $19
Seasonable Beer/Cider $8 $12 $23 Vodka, gin, tequila, rum, coke, lemon juice, triple sec
Stella 4.8% $8 $12 $23 GOOD BRIEF $16
Vodoo Ranger IPA 6.8% $9.5 $14.5 $26 Bacardi, peach snapps, blue cacao, lemonade
o TEQUILA SUNRISE $16
Carlsherg 4.7% $8 $12 $23 Tequila, grenadine, orange, orange juice
Coopers Dry 4.2% $8 $11 $22
[ o Whiskey e ] o Mocktails o ] Glass  Jugs
LEMON LIME BITTERS $10 $18
Red Label $8 [ g (I/Odka L ] Lemonade, bitters, mint leaves and lime
JD $8 FIRE ENGINE $10 $18
Jim Beam $8 Smirnoff $8 Grenadine, lemonade, mint
Absolute Vodka BLUE HAWAIIAN $14 $23
Black Label $10 $8 Blue curacao, pineapple juice, lemonade, pineapple slices and cherry
Glenlivet $10 CINDRELLA $13 $23
All Sinale Malt $12 . Strawberry syrup, orange juice, grenadine, lemon juice and fresh strawberry
ingle Ma ° ‘Tequlla L MANGO AND PASSIONFRUIT PUNCH $14  $24
Chivas Regal (18Y0) $15 Mango syrup, passion fruit syrup, lemon juice, chia seeds, soda and mint
Canadian Club $10 El Torro and Sierra $8
KEN SEI (Japaneese) $10
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