
Pub Cla s sic s
The  Gov’s  Steak  Sandwich  
200gm dry age porterhouse on a lightly toasted 
ciabatta with tomato, rocket, mozzarella cheese,  
hand made mayo and a zesty tamarind chutney  
served with chips .. . . . . . . . . . . . . . . . . . . $16.50

Fish  and  Chips 
‘Big Shed’ brewery battered fish served  
with golden fries and garden salad . . . . . . . . $18.00

Lemon  Pepper  Squid  [GF] 
served with a deconstructed greek salad  
with olive tapenade, cherry tomatoes,  
cucumber and Danish fetta . . . . . . . . . . . . . $18.00

Schnitzel:  Chicken  or  Beef. . . . . . . $21.90
- Parmigiana – Napolitana sauce & mozzarella cheese
- �Vine ripened tomato – fresh tomato, bocconcini & 

basil pesto
- Grilled eggplant – with mozzarella cheese

Margherita  [V] 
napolitana sauce base with roasted tomatoes,  
fresh basil and buffalo mozzarella .. . . . . . . . $13.00

Spanish  Meat  Lovers  
napolitana base with Spanish salami, San Jose chorizo, 
smokey Lomo cured sausage, mozzarella cheese  
& mixed herbs. . . . . . . . . . . . . . . . . . . . . . $16.00

Barbeque  Duck  
BBQ sauce base with duck, jalapeño,  
red onion, kalamata olives, cherry tomato  
& mozzarella cheese. . . . . . . . . . . . . . . . . . $16.50

Baby  BeetS  [V] 
garlic and rosemary base with baby beets, goats 
cheese, figs, sprinkled with mozzarella cheese  
& micro herbs. . . . . . . . . . . . . . . . . . . . . . $14.00

Three  Little  Pigs  
napolitana base with pork belly, prosciutto,  
maple bacon & mozzarella cheese . . . . . . . . . $15.50

Mango  Prawn   
chilli and garlic base, prawns, mango,  
red onion, cherry tomatoes & mozzarella cheese, 
topped with rocket  . . . . . . . . . . . . . . . . . . $16.50

MSA  Porterhouse  steak  (280g) [GF] 
60 days dry-aged 
with shallot butter and hand cut chips. . . . . . $28.90

Crispy  Shanghai  style  Pork  Belly 
twice-cooked in cider & Asian spices, served with 
spring onion & coconut rice. . . . . . . . . . . . . $22.50

Confit Honey Duck [Kangaroo Island] [GF] 
with sweet ginger carrot purée,  
baby beetroot & fresh kale. . . . . . . . . . . . . . $25.00

Winter  Quinoa  &  Kale  Salad  [V] [GF] 
colourful medley of roasted brussel sprouts crumbled 
with King Island blue cheese

with wild rice and shallots .. . . . . . . . . . . . . $16.50

add pan-fried chicken breast  .. . . . . . . . . . . . $4.50

Handmade  Pie  of  the  day  
with hand cut chips . . . . . . . . . . . . . . . . . . $19.50

Wild  Mushrooms  [GF] 
Shiitake, Oyster, King, Porcini & field mushrooms  
lightly fried with garlic butter  
with sweet potato risotto, green peas  
and a poached free-range egg. . . . . . . . . . . . $18.00

Yellow Fin Tuna glazed with Umeshu kiuchi 
with roasted baby turnips & fennel, white beans & 
miso broth, sprinkled with microherbs [GF].. . $24.90

Chicken  Schnitzel 
served with salad and chips. . . . . . . . . . . . . $18.90

Beef  Schnitzel 
served with salad and chips. . . . . . . . . . . . . $18.90

Traditional Gravy

Florentine 
a classic sauce of spinach,  
cheese and cream [V] [GF]

Au poivRe 
a rich sauce with green peppercorns, 
brandy stock and cream [GF]

Truffled Mushroom 
flavoured with porcini, button 
mushrooms, wine, stock, tomato 
and truffle oil [DF] [GF]

Italian Tomato 
flavoured with basil, garlic  
and a hint of chilli [V] [DF] [GF]

Cumberland 
subtly sweet red-currant  
and port wine [GF]

White wine and  
garlic cream 
champagne cream reduction  
with fresh garlic [GF]

Alabama white  
bbq sauce  
tangy and creamy yoghurt 
mayonnaise [GF] [served cold]

South Carolina  
mustard sauce 
yellow mustard & Worcestershire 
blend [GF] [served cold]

Blackberry chipotle 
spicy and sweet [GF] [served cold]

French  Fries 
served with tomato sauce 

[V] [DF] [GF] 

$7

Wedges 
served with sour cream 

and chilli sauce [V] 

$8.50

Wood  oven  
roasted  

vegetables  
with thyme & garlic  

[V] [DF] [GF] 

$8.50

Greek  Salad [V] [GF] 

$7

mixed  leaf  Salad  
[V] [DF] GF] 

$6

Pizza

Main sSauce s Side s

join  us  for  lunch!

HOT 
POTS
See our 
hot pot 
board.

$12.50

� �

� �

Choose one of the dishes below and 
then a sauce to compliment it.

[All served with rice]



Garlic  bread  [V].. . . . . . . . . . . . . . . . . . $6.00

Mustard  bread  [V].. . . . . . . . . . . . . . . . $7.00

Zattar  flat  bread  
&  natural  yogurt  [V].. . . . . . . . . . . . $10.50

Prawn  or  Vegetable  Gyoza  [V] 
with soy & ginger dipping sauce. . . . . . . . . . . . $12.90

Pan-fried  vegan  Potato  Cakes  [V] 
stuffed with wild mushrooms,  
served with eggplant kasaundi. . . . . . . . . . . . . $11.00

Small plate s 
to sha re

Choc  chip  cookie  dough  spring  rolls (3)  
with raspberry compote .. . . . . . . . . . . . . . . . . $9.00

Deep-fried  Oreos 
served with mint Oreos ice cream . . . . . . . . . . . . $9.00

S’mores  peanut  butter  parfait  
with caramel popcorn, Oreos & marshmallows . . . . $9.00

Nutella  &  chocolate  brownie   
served with vanilla ice cream . . . . . . . . . . . . . . . $9.00

Des se rt s
Choose a 
sauce to 

compliment 
your dessert.

Hot Fudge sauce

Salted Caramel sauce

Mixed Berry Coulis

Check blackboards 
for specials.
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YAsk  
your 

friendly 
waiter

vegetarian [V] 
DAIRY FREE [DF] 

gluten free [GF] 
vegan upon request

we’ve got you 
covered!

Lunch 12 noon – 2pm 
Wednesday to Friday

Dinner 6pm – 8.30pm 
Monday to Thursday

6pm – 9pm 
Friday

Food all day Saturday from 12 pm

Late night snacks are available at all other times at the front bar

[No separate accounts]

Meals are available 
during these hours

� �


