Group Menu
WINTER 2022

To Share
GARLIC & PARMESAN FLATBREAD - 11 gfa
BOWL OF WEDGES
sour cream, house made sweet chilli sauce - 11 ve
HOUSE MADE ARANCINI (4)
see daily specials - 12 v
CRUMBED HALOUMI FRIES (4)
on leaves with harissa sauce & lime wedge - 16
MOROCCAN PANKO CHICKEN (4)
lemon garlic aioli - 14
THAI GREEN CURRY BARRAMUNDI GOUJONS (4)
fried french crumbed thai goujon’s on slaw, sweet chilli sauce - 15 df gf
MARINATED CHIPOTLE TOFU & MUSHROOM SKEWERS (2)
topped with green tomato chutney on rocket - 12 ve gf df

Schnitzels

hand crumbed, served with chips & salad
CHICKEN BREAST - 150G - 19 / 300G - 23
PORTERHOUSE BEEF - 150G - 20 / 300G - 25
THE “STEINY” PORTERHOUSE 500G - 36
LARGE FLAT MUSHROOMS - 18 ve
SAUCES
gravy, pepper, dianne, mushroom +2
TOPPINGS
parma, hawaiian +4
gct: bacon, onion, mushrooms, bbq sauce, cheese +6
creamy garlic prawns +8
garlic sauce + 5

Burgers
MOROCCAN PANKO CHICKEN
with sliced tasty cheese, jalapenos, house made tomato chutney,
leaves, on a toasted bun with chips & bbq sauce - 22
ROASTED MUSHROOM & MARINATED TOFU
grilled with tomato, spinach, green tomato chutney on a toasted
bun with chips & vegan aioli - 20 df v

Pizzas

10” pizzas cooked in our stone oven
PEPPERONI
tomato sugo, mozzarella, pepperoni - 19
MARGHERITA
tomato sugo, mozzarella, tomato slices, basil pesto - 18 veo
HAWAIIAN
tomato sugo, mozzarella, shaved ham, pineapple - 20

Favourites
FISH & CHIPS
battered, grilled, or crumbed, with chips, salad, house made tartare
- 1 piece - 20 / 2 pieces - 24 df gfa
SALT & PEPPER SQUID
chips, salad, house made tartare - 23 df
VEGETABLE CURRY
sweet potato, eggplant, zucchini & red peppers braised in creamy
(mild) spiced coconut sauce base, served on turmeric rice with
naan bread - 23 v df gf ve
SEAFOOD CHOWDER
selection of seafood, fish pieces, prawns, squid, green mussels cooked
in bacon, creamed corn base , finished with cherry tomato & cream
topped fresh parsley and lemon wedge - 31
300G MSA RUMP
chips, salad - 37 dfa gfa
SAUCES gravy, pepper, dianne, mushroom +2

Salads
HALLOMUI, ORANGE & CARROT SALAD
pan-fried halloumi pieces served on topped of leaves, carrots,
orange pieces, spanish onion, baby spinach, roasted capsicum,
tossed in honey lemon mayo - 20 dfa
WARM ASIAN SALAD
fried hokkien noodle base, topped with tossed chinese roasted
vegetables, cherry tomatoes, capsicum, steamed chinese cabbage,
rocket, fried shallots, abc sesame soy dressing - 18 df gf ve
TOPPINGS + 6
marinated chipotle tofu ve
moroccan panko crumbed chicken df
grilled garlic lemon pepper chicken df gf
salt & pepper squid df
grilled prawns df gf

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

