
Tapas
GARLIC & PARMESAN FLATBREAD - 12 gfa 

HOUSE MADE ARANCINI (4) 
see daily specials - 12 v

SUGAR CURED SALMON 
served on lebanese cucumber & rose radish slices, 
garnished with pickled red onion topped with 
hellmann’s horseradish cream - 19 gf

KARAAGE CHICKEN TENDER STRIPS (4) 
wasabi mayo on asian leaves, accompanied with 
pickled ginger - 12 

GRILLED HALLOUMI (4) 
on tomato, cucumber & basil salsa, garnished with 
balsamic glaze - 14 v

SALTBUSH LAMB MEATBALLS  (4) 
with feta on baba ganoush - 14

STEAMED BAO BUNS  (3)
pulled pork, sweet pickled cucumber, red 
cabbage, carrot, asian dressing - 16

CHICKPEA CROQUETTES (4) 
topped with green tomato chutney, on cabbage 
slaw - 12 v 

Salads
PEAR & WALNUT SALAD
fresh garden leaves, cucumber, pear slices, 
toasted walnuts, garlic crouton pieces finished 
with blue cheese dressing - 18 v

ASIAN SALAD 
vermicelli, carrot, cucumber, cherry tomatoes, 
capsicum, red cabbage, rocket, fried shallots, lime 
wedge, sesame soy dressing - 18 df gf ve 

TOPPERS +6
grilled halloumi (3) v
marinated tofu (3) ve
karaage chicken tender strips (3) df
grilled moroccan chicken (3) df gf 
salt & pepper squid (5) df gf
grilled prawns (5) + 8 df gf

Burgers 

THE NORTON
house made beef patty, streaky bacon, 
american cheese, sweet gherkin, tomato, lettuce 
on a toasted bun with chips & chipotle sauce - 24 

SPICY KARAAGE CHICKEN
spicy karaage chicken tenders on a toasted bun 
layered with pickled white radish & carrot strips, 
coriander tendrils with chips & a side of japanese 
mayo - 20

GRILLED HALLOUMI
grilled halloumi with sweet chilli mayo, baby 
spinach, tomato slices & smashed avocado on a 
toasted bun, served with chips & side of vegan 
aioli - 22 v or swap out for marinated tofu (ve)

Community Pie
We collaborate with a local identity to create a 
unique pie with part proceeds given back to local 
charities  - see daily specials

Schnitzels
hand crumbed, served with salad & chips
(add veg +3)

CHICKEN BREAST - 150G - 18 / 300G - 22

PORTERHOUSE BEEF - 150G - 19 / 300G - 25

THE “STEINY” PORTERHOUSE 500G - 35

SWEET POTATO SCALLOPS - 18 ve

SAUCES
gravy, pepper, dianne, mushroom +2

TOPPINGS 
parmi + 4
hawaiian + 4
gct: bacon, onion, mushrooms, bbq sauce, 
cheese + 6
garlic sauce + 5
creamy garlic prawns (5) + 8

Pizzas
10” pizzas cooked in our stone oven

PEPPERONI 
tomato sugo, mozzarella, pepperoni - 18

HAWAIIAN 
tomato sugo, mozzarella, shaved ham, pineapple - 19

BBQ PULLED PORK
smokey bbq sauce, mozzarella, pulled pork, 
chorizo, sweet potato, spanish onion - 22

VEGETARIAN
tomato sugo, mozzarella, balsamic mushrooms, 
pumpkin, spanish onion, spinach  - 20 veo

GREENOCK SUPREME 
tomato sugo, mozzarella, chorizo, shaved ham, 
balsamic mushrooms, cherry tomato, pepperoni, 
spanish onion - 24

TEX MEX
tomato sugo, mozzarella, chorizo, bacon, onion, 
roasted capsicum, chilli, refried beans & sour 
cream - 23

ADD ONS 
anchovies, pineapple + 2
gluten free base, vegan cheese + 3

Favourites
FISH & CHIPS
battered, grilled, or crumbed, chips, salad, 
house made tartare - 1 piece - 20  /  2 pieces - 25 
df gfa 

SALT & PEPPER SQUID
chips, salad, house made tartare - 23 df gf

BARRAMUNDI 
strips of barra, pan-fried in green curry, finished 
with coconut cream, served on asian greens & 
steamed rice - 25  df gf    

300G MSA RUMP
chips, salad - 35 dfa gfa

SAUCES
gravy, pepper, dianne, mushroom +2

BUTCHER’S CUT - see daily specials
 
PAN-FRIED BUTTERMILK CHICKEN BREAST 
with a fried polenta triangle, served on wilted 
baby spinach and topped with warm red fired 
capsicum & pesto aioli - 24

GRILLED LAMB CUTLETS
rubbed in sundried tomato pesto, served on 
parsnip cake with prosciutto crisps & rosemary 
honey jus - 35 gf     

MUSHROOM RISOTTO 
selection of mushrooms pan-fried with garlic & 
pesto, cooked into a classic risotto dish, topped with 
shaved parmesan & roasted garlic cloves - 18 ve

MEDITERRANEAN VEGETABLES
stacked, covered with spicy red capsicum coulis, 
topped with mozzarella or vegan cheese - 18 veo

SWEET POTATO CURRY
braised sweet potato, chickpeas, potato and cauli 
cooked in a mild curry with naan bread & rice - 20 ve 

Sides 

WEDGES 
sour cream, house made sweet chilli sauce - 11 ve

CHIPS 
tomato sauce or aioli - 9 gf v

SEASONAL ROASTED VEGETABLES - 6  df gf ve 

HOUSE SALAD - 5

SMASHED POTATO MASH 
chive & garlic butter - 6  v

Menu

Desserts - SEE DESSERT MENU 

(df) dairy-free  (dfa) dairy-free available  (gf) gluten-free  (gfa) gluten-free available  (ve) vegan  (veo) vegan option available  (v) vegetarian 




