
STARTERS AND BREADS					     m	     g

GRILLED SOURDOUGH							       6.50     7.50
with garlic confit & olive oil

GRILLED SOURDOUGH 							       6.90     7.90
with pesto, semi-dried tomato & crumbled fetta  

SALT CHILLI SQUID 								        13.50   14.50
with asian dressing & greens   

BEEF BRISKET MEATBALLS 						      16.50   17.50
with rich tomato sauce & cheese fondue   

GARLIC CHILLI PRAWNS (GF) 						      17.50   18.50
cooked in clay pot with wilted spinach, olives & fetta     

EGYPTIAN FALAFEL (GF, DF, V, VEG) 				    14.00   15.00 
with hummus, pickled veg, vegan beetroot mayo 
& fresh herbs   

PUMPKIN (V)  									         14.00   15.00
with fetta, oregano arancini, preserved lemon mayo
& parmesan   

CLASSICS									         m	     g 
PANKO-CRUMBED CHICKEN SCHNITZEL 			   19.00   20.00
with cabbage slaw, shoestring fries, aioli & lemon   

PARMIGIANA 									         22.50   23.50
with rich tomato sauce, leg ham, mozzarella, 
cabbage slaw & shoestring fries   
 
CRISPY BEER-BATTERED BARRAMUNDI 			   19.50   20.50
with house made tartare, shoestring fries, 
malt vinegar, rosemary salt & lemon

DIGGERS STOUT BARLEY RISSOLES 				    20.00   21.00
with mashed potato & dianne sauce

GRILLED LAMB CHOPS 							       24.50   25.50
with bacon, mashed potato, onion rings & onion gravy   

GUNNER OWENS 								        23.50   24.50
house made beef stout and barley sausages,
mashed potato, hand cut onion rings & fried oregano

Bistro Menu OPENING HOURS
11:30am to 2:30pm • 5:30pm to 8:00pmm



CHEF’S FAVOURITES						      m	     g
HERB AND GARLIC CHICKEN (DF, GF) 				   20.50   21.50
with crushed basil potatoes & snow pea salad

SCOTCH FILLET 300G 							       36.50   37.50
with pumpkin rosemary yorkshire pudding, shoestring
fries & snow pea tendrils   

RUMP 250G (GF, DF) 								        22.00   23.00 
with shoestring fries & snow pea tendrils   

TWICE COOKED PORK BELLY (GF, DF) 				    24.00   25.00
with wilted bok choy, kimchi slaw & asian glaze 

SEARED SALMON								        23.50   24.50
with hummus, fried cauliflower, ancient grains &
pomegranate molasses 

SALADS AND PASTA						      m	    g
CHILLI GARLIC PRAWN SPAGHETTI				    21.00  22.00
with wilted spinach, chilli mayo & parmesan   

CREAMY BASIL PESTO SPAGHETTI (V) 				    18.00  19.00
with wilted spinach & parmesan

GREEK STYLE SALAD (GF, V)					     	 12.50  13.50  
with crunchy baby cos, cucumber, pickled onion, 
fried oregano, olives & fetta

GARDEN SALAD (GF, DF, V, VEG)	 			   	 11.00  12.00  
with crunchy cos & mixed garden salad
 
FRIED CAULIFLOWER SALAD (GF, DF, V, VEG)		  12.00  13.00
hummus mixed grains & pomegranate molasses

SIDES 				    m	 g

MASHED POTATO AND		   7        8  
GRAVY W/ ONION RING
(VEG)

STEAMED GREENS			   7         8
PRESERVED LEMON                                      
(GF, V, VEG, DF)

GARLIC CHILLI PRAWNS (6) 	 10      11
(GF, DF)

ONION RINGS W/ AIOLI  		  8         9                                  
(V)

BOWL OF FRIES			   9         10
(GF)

SAUCES AND GRAVIES  ADD 2.00

DIANNE 

GRAVY 

AIOLI 

PEPPER 

MUSHROOM

PESTO

SANGA AND BURGER BAR 				    m	    g
GUNNERS SAUSAGE SANDWICH 					     16.50   17.50
with caramelised onion, brioche roll & shoestring fries  

GOOD OLD FASHIONED  PRAWN ROLL 			   21.00   22.00
with cocktail sauce, crispy lettuce, brioche roll 
& shoestring fries

CLASSIC CHEESEBURGER 						      19.00   20.00
with house pickled onions, pickled gherkins, special 
sauce, double cheese, shoestring fries & onion rings
 
ZUCCHINI SWEETCORN FRITTER BURGER			   17.50   18.50
(DF, VEG, V)  
with pickled vegetables, crunchy cos, vegan beetroot
mayo & shoestring fries  

CHICKEN BURGER								        18.00   19.00
herbed chicken with bacon, tomato pesto, 
crunchy cos, aioli & shoestring fries


