
Appetisers

GARLIC & HERB ciabatta (V)

CHEESY GARLIC & HERB loaf  (V)

Traditional BRUSCHETTA  (V)	  

Crisp baguette with fresh tomato, onion and 
basil salsa with balsamic glaze

entrees

lemon pepper CALAMARI 	  
Fresh lemon with lime and mint sweet chili

PULLED PORK LOADED FRIES 
Beer battered fries topped with pulled pork, 
melted cheese, chilli, sweet chili and lime aioli

GARLIC PRAWNS (6P)  (GF)	  
Garlic marinated prawns in a white wine and 
butter sauce with golden rice and leek crisps

SIZZLING MUSHROOMS (V)	  
Button, swiss and oyster mushrooms tossed in 
garlic butter and served with toasted bread

PORK BELLY	  
Finished with a sweet apple cider glaze and leek 
crisps

Halloumi Fries (V)	  
Served with a refreshing tzatziki

Tempura Vegetables (V)	  
A mix of seasonal vegetables coated in a light 
and crispy tempura batter, served with zesty 
aioli

SAlads

basted chicken breast      7    
lemon pepper calamari     5      

Garlic Prawns   7            
Halloumi               5             
Beef                        10

garden  (V) 
Fresh greens tossed with our house-made 
dressing

Greek  (GF) (V) 
Cucumber, tomato, olives, feta and 
spanish onion, coated in an oregano and 
lemon vinaigrette

ROCKET & PEAR  (GF) (V) 
Fresh pear, roasted walnuts, parmesan, 
spanish onion and red wine vinaigrette 
with a balsamic glaze

pumpkin (V) 
Roasted pumpkin, quinoa, red onion, feta 
and mixed leaves coated in a light 
vinaigrette

Caesar  
Cos lettuce, crisp bacon, garlic croutons, 
parmesan and hard boiled egg, coated in 
traditional caesar dressing

1695

1595

1495

1395

seasoned fries 	 7
Herb & garlic potatoes	 7
creamy mash	 7
Sweet potato mash	 9
Garden Salad	 7
Greek Salad	 7
Coleslaw	 7
mixed greens 	 7

3 for 10 
6 for 18

12 for 34

Please advise your waiter of any allergies we should be aware of. (GFA) Gluten Friendly Available.  (GF) Indicate items most suitable for people with gluten intolerance. (V) Indicate vegetarian items.

*15% surcharge applies on public holidays.  

steaks
Basted in our signature steak basting before flame grilling 
to your liking. Our steak dishes are also served with 
coleslaw and your choice of seasoned fries, creamy mash or 
roasted herb and garlic potatoes. Add a complimentary 
steak sauce from one of our favourites.

220g Grain Fed Rump  Riverina, NSW

400g Angus Rump  Riverina, NSW

350g scotch Fillet  Darling Downs, QLD

250g Sirloin  Southern Highlands, NSW (grass-fed)

400g Sirloin  Cape Grim, TAS 

200g Eye Fillet Rockhampton, QLD (grass-fed) 

500g T-Bone  Gippsland, VIC 

600g Angus rib on the bone  Southern Downs, QLD

2395 

3295

3795  

3395

4595  

3795 

4195 

4995

	 Reef &  beef                                                        
Your choice of either a 200g eye fillet or 350g 

scotch fillet flame grilled to your liking and topped 
with our creamy garlic prawns

Meat the family  
660g of grain fed rump, 500g chicken ribs in hot 

sauce, 300g beef ribs, 300g rosemary salted 

lamb rib fingers with two famous sides and 

three sauces of your choice
Ribs
Slow cooked in our signature basting, then flame grilled for 
further flavour enrichment. All ribs are served with coleslaw 
and your choice of seasoned fries, creamy mash, roasted 
herb and garlic potatoes.

pork Ribs   5495 

Beef Ribs 

lamb Ribs 

PREMIUM pork Ribs       6495 

Ribs, ribs & ribs                              		

Our famous 1kg combination of pork, 
beef and lamb ribs

	            500g                900g

4695

3895

3895

3895

5495 

5495 

COMBOS
All steaks are cooked to your liking in our signature basting 
with your choice of beef, lamb or pork ribs. Accompanied 
with coleslaw and seasoned fries, creamy mash or roasted 
herb and garlic potatoes, and a sauce of your choosing.

220G RUMP 5695

400G RUMP 6295 

160G RUMP 5495 6995

7195

7795

Mixed Grill                                                                
Paddocks galore! With 160g rump, chicken breast, 
300g rosemary salted lamb ribs, 300g premium 
pork ribs, fried egg, bacon, chips, coleslaw and 
your choice of a sauce

      300G ribs        600g Ribs       900g ribs

3995

4195

4795

sauteed spinach
honey carrots
spicy Corn on the cob
crispy fried onion                
Rocket & Pear Salad         
Pumpkin Salad                        
Caesar Salad                          
sweet potato fries               

Oysters    	  

Your choice of natural or kilpatrick oysters 
served on a bed of rock salt

sides

5
7
5

SAUCES
Mushroom
Garlic 
creamy pepper
Hot Sauce
aioli
rib basting
steak basting 
Garlic Butter

Crumbed Calamari         
creamy Garlic Prawns
MUSHROOMS

STEAK TOPPERS

4
4
4
3
3
3
3
3

SALAD TOPPERS

795

995

1495

1595

1895

1695

Chicken Ribs 
Finished with your choice of glaze: 
Hot Sauce, Smokey BBQ or Honey Soy

1/4kg  	   
1/2 kg 	
1kg	

1895

995

2995

5995 

1495

Get two sides of your choosing for $12

9

7

7

7
7
7
7

7

Entrée Platter for two	  
Ideal for sharing, our entrée platter includes 
Traditional Bruschetta pieces,  Lemon Pepper 
Calamari, Chicken Ribs & Pork Belly

2995



...and the rest

Lamb Ragu
Slow cooked lamb shoulder tossed through a rich tomato 
sauce, with olives, tagliatelle, and bacon

Vegetarian Cannelloni (V)
Spinach and ricotta cannelloni baked in a rich tomato 
sauce

Chicken Parmigiana
House crumbed 250g chicken breast topped with rich 
napoli sauce and RnR house cheese mix served with 
garden salad and seasoned fries

LEMON PEPPER CRUMBED CALAMARI
Tender strips of calamari, seasoned fries and garden 
salad with a lime and mint sweet chili dipping sauce

Crispy Skin SALMON
Served with creamy mash, mixed greens and lemon 

2395

2495

2495

2995

3195

2295

2295

2795

Signature Basted Chicken Breast (GFA)
Flame grilled and served with mixed greens and herb and 
garlic roasted potatoes

Fish & Chips  GRILLED AVAILABLE (GFA)
Tempura battered fish fillet, seasoned fries, garden salad 
and tartare

Wagyu Schnitzel
Wagyu topside lightly crumbed in house, served with 
creamy potato mash, mixed greens, lemon and your 
choice of sauce.

Mustard Glazed Pork Cutlet
Served on a bed of sweet potato mash, mixed greens and 
honey mustard sauce

Burgers
All burgers are served on a lightly toasted roll and with seasoned fries.

basil   

Grilled chicken served with basil, semi-dried tomatoes, 
halloumi and zesty aioli

Double beef & Bacon  
Double beef patty, double cheese, bacon, pickles, mustard 
and tomato relish 

loaded Beef  
Flame grilled Angus beef pattie served with lettuce, tomato, 
pickles, cheddar cheese, bacon, spanish onion, beetroot and 
fried egg, finished with tomato relish and aioli

1895

19951695

MAKE IT BIGGER
beef patty   
Chicken 	        
Egg 	          
fried onion  

Bacon	         
Halloumi      
Mushroom   

Vegorama 

Mushroom, roasted capsicum, halloumi and fresh greens, 
finished with aioli and tomato relish

Pork Belly  
Sticky marinated pork belly served with crispy fried 
onions, coleslaw and a zesty aioli

wagyu sandwich
Wagyu steak, tomato, beetroot, mixed leaves and onion 
relish served on a lightly toasted ciabatta roll

Seafood platter for one (GFA)
Succulent mix of fish, garlic prawns, lemon pepper 
calamari with tartare sauce, lemon and seasoned fries

Kids Meals
All kids  meals come with a complimentary soft drink and ice cream. Available for kids aged 12 and under.

Pasta Bolognaise

Cheese Burger & Chips  

Chicken Nuggets & Chips

vegetarian Cannelloni

995

995

995

1295

1295

1595

Fish & Chips 

Calamari & Chips

steak & Chips

Beef Ribs & Chips

Cheese	         
Pineapple     
Beetroot      

Down South 

Chicken breast in a crisp southern spiced coating, 
cucumber, mixed lettuce, and zesty aioli

1795

1495 1595

2895

2195 2195

3495

5
5
2
2

3
5
5

1
1
2


