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GLUTEN FREE +7.0

GARLIC & CHEESE (gfo) 13.0
Vegan Option + 3.5
Classic diamond cut with confit garlic, mozzarella,
parmesan and oregano.

MARGHERITA (gfo) 17.0
Vegan Option + 3.5
Rich Napoli, mozzarella, bocconcini and fresh basil.

ROAST PUMPKIN (gfo) 21.0
Vegan Option + 3.5
Roast Pumpkin, Feta, wild rocket, pinenuts,
Napoli and mozzarella. Contains nuts.

MOROCCAN LAMB (gfo) 26.0
12 hour slow cooked lamb, roast capsicum, pumpkin,
cherry tomatoes, wild rocket, Napoli, mozzarella
and garlic yoghurt.

BBQ CHICKEN (gfo) 23.0
Chicken breast, pineapple, pickled onion,
smokey BBQ sauce, Napoli and mozzarella.

MEAT LOVERS (gfo) 29.0
Shaved ham, salami, prosciutto, chorizo,
Napoli, mozzarella.

ORDER & PAY ON YOUR PHONE!
ASK THE STAFF FOR A TABLE
NUMBER

We'll bring your food to you.
Scan the QR code or visit

mryum.com/deck. No app required.
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BOWL OF CHIPS 12.0
with tomato sauce and garlic aioli
+ Bacon and Cheese + 5.0

SWEET POTATO CHIPS (lg) 12.0
with sweet chilli sauce and garlic aioli
+ Bacon and Cheese + 5.0

ANTIPASTO PLATTER 15.0
Ham, salami, prosciutto, pickled vegetable, rocket,
tzatziki, pita bread and grissini.

CHICKEN WINGS (lg) 19.9
Juicy, jointed, buttermilk fried chicken wings
served with Ranch and pickled veg. Classic crispy style,
or, tossed in your choice of Buffalo or BBQ sauce.

CAULIFLOWER BITES (lg) 15.9
Buttermilk fried, seasoned florets, tossed in
a spicy BBQ sauce and served with Ranch.

OPEN FISH TACOS (2) (vo) 19.9
Flash fried Hake pieces, Asian slaw, sweet chilli aioli
served on a soft warmed tortilla.
+ Extra Fish Taco 9.9

LEMON PEPPER CALAMARI (lg, gfo) 19.9

Flash fried with a lemon, pepper and parsley seasoning.

Served with lemon and garlic aioli.

PORK DUMPLINGS (4) 13.0
Hand made, steamed then pan fried. Served with house
made Asian dipping sauce. Contains nuts.

ARANCINI (2) (v) 14.9
Small batch house made arancini. Ask the staff
for todays flavour. May contain nuts.
+ Extra Arancini 7.0

DECK SLIDERS (2) 19.9
Angus beef patties, tomato, lettuce, maple bacon,
cheese, garlic aioli and relish on toasted
mini brioche buns.
+ Extra Slider 9.9
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Side Chips 5.0 // Side Salad 5.0 // Side Greek 5.0
Side Veg 6.0

= SAUCES =s<

ALL SAUCES 3.0
Gravy (gf) // Peppercorn Sauce (gf) // Tartare
Chilli Garlic Butter (gf) // Mushroom Sauce (gf)

2= KIDS =

ALL KIDS MEALS 12.0
Mini Cheeseburger // Battered Fish // Grilled Chicken
All come with chips and tomato sauce.
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EGGPLANT PARMA (v) 24.9
Panko crumbed eggplant slices, Napoli,
mozzarella, parmesan, with chips & salad.

CREAMY GARLIC PRAWNS (10) (gf) 35.0
Pan fried prawns, deglazed with white wine
and cream, served with jasmine rice
and a side salad.

OPEN SOUVLAKI (vo) 32.0
12hr Slow Cooked Lamb
or Grilled Chicken Breast
With onion, tomato, lettuce, garlic sauce,
on warm pita bread with Greek salad and chips.

300G GRASS FED PORTERHOUSE (gfo) 45.0
Add Garlic Prawns (2) +7.0
Southern Ranges steak cooked to your liking

with a choice of two (2) sides from chips, veg or salad;

and sauce: Gravy, Peppercorn, Mushroom,
Chilli Garlic Butter

BEER BATTERED FISH & CHIPS 32.0
Tender Hake fillets cooked to order in house made
Stone & Wood beer batter, served with tartare,
lemon wedge, chips & salad

CHICKEN SCHNITZEL 27.0
Served with chips, salad, lemon wedge
and your choice of sauce:
Gravy, Peppercorn, Mushroom or Chilli Garlic Butter.

CHICKEN PARMA 32.0
Panko crumbed chicken schnitzel, ham, Napoli,
mozzarella, with chips & salad.
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Add Grilled Chicken + 10.0
Add Calamari +12.0

Add Grilled Garlic Prawns (4) +14.0
Add Slow Cooked Lamb +14.0

CALAMARI SALAD (gfo) 29.9
Flash fried calamari, fruit popping pearls,

citrus segments, pickled vegetables, cherry tomatoes,

cucumber, wild rocket and house dressing.

ROAST PUMPKIN & FETA SALAD (v,lg,gfo) 21.9
Vegan Option + 3.5
Oven roasted pumpkin, Feta, pickled onion,
toasted pinenuts and sunflower & pumpkin seeds,
balsamic vinaigrette & wild rocket. Contains nuts.

g g g g g g g g g g g g g g g g g g g g g g g g g S S SRy S S ———

S
<

M “" )
t\\\\\vaiw|‘\\‘

BURGERS

All served with chips and aioli

VEGGIE BURGER (v,vvo) 24.9
100% meat-free crispy ‘Chicken’ Schnitzel
with mixed lettuce, tomato, kewpie mayo,

tomato relish on a potato bun.

CHICKEN BURGER 29.0
Your choice of fried or grilled marinated tenderloins;
cheese, grilled maple bacon, tomato, mixed lettuce,
sweet chilli mayo served on a potato bun.

THE DECK BURGER 29.0
Chargrilled 180g Angus burger pattie, cheese,
grilled maple bacon, tomato, mixed lettuce,
tomato relish, garlic aioli, served on a potato bun.

THE DECK CHEESEBURGER 25.0
Chargrilled 180g Angus burger pattie,
American cheddar cheese, onion, tomato sauce,
American mustard, and a pickle,
all served on a potato bun.

Add Beetroot // Pickle // Onion +1.0 ea
Add Egg +2.0 // Extra Bacon +3.0 ea
Extra Beef Pattie 6.0

DESSERTS
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CHOCOLATE BROWNIE 14.0
A rich, warm, house made milk chocolate brownie
served with strawberries, vanilla bean ice-cream
and toffee glass.

STICKY DATE PUDDING 14.0
The all time classic dessert. Served with
Butterscotch sauce, vanilla bean ice-cream
and Salted Caramel popcorn.

CLASSIC AFFOGATO 21.0
Vanilla bean ice-cream, freshly brewed coffee,
Frangelico and chocolate sauce.

VANILLA BEAN ICE-CREAM (PER SCOOP) 4.0
Choice of chocolate or caramel topping and/or sprinkles

= low gluten / gluten friendly option // (v)(vo)(vvo)

= vegetarian / vegetarian option / vegan option *As with most kitchens every care can be taken but we are unable to guarantee that there are no traces of nuts or other allergens.

* Menu subject to availability | CC & EFT charges may apply. Please be aware there is a 15% surcharge on Public Holidays. * All items and prices subject to change at any time.




