
 
 

 

MENU 
 

Share / Sides         
Honey roasted carrots, cumin, fennel, yoghurt & thyme  11        (gf) (v) 

Broccolini, roasted almonds, olive oil & crème fraiche  11              (gf) (v) 

Mussels, white wine, fresh chili, tomato, grilled sourdough  15 

Salt & pepper king prawns, asian salad  19 

Antipasto w/ grilled eggplant & capsicum, sweet potato, zucchini, olives, hummus, 16  (ve) 

guacamole & toasted bread 

Beer-battered chips (+ aioli $1, + gravy $2)  9.8  (ve) 

Sweet potato fries, aioli  11  (ve) 
 

Main    
 

Beef Wellington w/ spinach, onion confit, red wine jus, mash   29.5 

Grilled Eye Fillet Steak, sautéed spinach, pepper sauce, chips                   180g  27.9 

                                                                                                                      300g  42 

Slow-cooked Nepalese lamb curry, jasmine rice  22  (gf) 

Red Thai chicken curry, kaffir lime leaves, capsicum, snow peas, jasmine rice  18.5  (gf) 

Roasted duck leg curry, steamed bok choy, cherry tomato, lychee, jasmine rice  23  (gf) 

Crispy skin salmon, capers, lemon, olives & mash  24.5  (gf) 

Prawn linguine, fresh chilli, tomato, garlic & fresh parsley  21   

Thai beef salad, grilled eye fillet, cucumber, capsicum, mint & chili dressing  19  (gf) 

Chicken & leek pot pie, mash  18 

Vegetable Lasagne, eggplant, zucchini, capsicum, mixed leaf salad  18  (v) 
 

Pub Classics  
 

Chicken Schnitzel, chips, gravy  21 

Chicken Parmigiana, tomato, eggplant, mozzarella, chips or mash  23 

Steak Sandwich (eye fillet), onion relish, tomato, aioli, chips   22 

Roast Vegie Turkish Sandwich, hummus, eggplant, capsicum, sweet potato  15  (ve) 

  (+ chips 3.5) 

Beacham Burger, 200g beef patty, tomato, cheese, lettuce, onion relish & chips  17.5 

Southern Fried Chicken Burger, homemade guacamole, tomato, chips   17.5 

Fish & Chips, beer battered ling fillets, chips & salad  24 
 

Dessert 

Caramelised banana tart, vanilla ice cream (minimum 15 minutes)  13  (v) 
 

(v) vegetarian, (ve) can be made vegan, (gf) gluten-free 

All our chicken dishes are made with certified free range chicken breast 


