JULY 2024

STARTERS / SHARING
Confit Garlic Bread 12  with Cheese 16 V
Todays Soup with Crusty Bread 15
Mt. Zero Olives 10 GF,V
Chunky Fries - Chipotle Mayo with Southern Seasoning 18
Pan fried Saganaki - (Kefalograviera Classic Greek Cheese) with lemon, honey & thyme 20 GF,V

Louisiana Cajun Fried Squid - Slaw & comeback sauce 18/26 GF

MAINS

Chicken Parmigiana - freshly crumbed - Fries & salad or Vegetables $2

GF Option available $3 29
Southern Fried Tenders - chicken tenderloins coated in our secret recipe, chefs own bbq sauce,
coleslaw & fries. (extra tenderloin $4) GF 28
Beer Battered Flathead - with Fries & salad or Vegetables.($2) GF Option available $3 28
Pork Ribs - with house rub, coleslaw and spiced chunky fries - GF option Sm32 L46

“American” Beef Burger - house made beef burger, smoked bacon, caramelised onion, cheese, lettuce,
tomato, American sauce, fries . 27

Coq au Vin - Braised Chicken Maryland, red wine, mushrooms, bacon and potato puree GF 32

Chicken San Diego Burger — southern fried chicken tenderloins with smoked bacon, cheese, lettuce,
tomato, mayo, fries - GF option 26

Black Pepper Sausages - mash, bacon, caramelised onion, green pepper sauce GF 32

Roast Cauliflower Salad - Dukkah, soft herbs, chickpeas, feta and pomegranate labneh GFV 25

Penne Rigate - with Pancetta and red wine, rosemary beefragu  19/29

Pot Pie of the Day - with greens and creamy mash 29

Waygu Rump Steak 250 g - GRILLED TO YOUR LIKING Fries & salad O Vegetables. ($2)

Green Pepper, Mushroom, Garlic Butter - sauce $3 GF 45

Vegetarian=V  Vegan=Vg Gluten Free = GF Dairy Free = DF

1.5 % SURCHARGE ON CARD TRANSACTIONS SURCHARGE ON SUNDAY 10% SURCHARGE ON PUBLIC HOLIDAYS 15%



JULY 2024

SIDES
Broccolini - sesame soy dressing, cashews, chilli  V GF 14
Fries - aioli V GF 9
Coleslaw “American” V GF 9
Garden Salad V GF 8

KIDS MENU 10 YEARS AND UNDER 16

Chicken Tenders - freshly crumbed Fries, salad
Battered Flathead - Fries and salad

Penne Napoli & parmesan

Ice cream —topping & sprinkles 6

DESSERT

Sticky Date Pudding - butterscotch sauce & cream.  GF option available ($3) 15
Apple Crumble - Cream or Ice cream 14.50
Chocolate Walnut Brownie  with Chocolate ganache and ice cream. GF  14.50
Tiramisu - classic Tiramisu 16
Affogato - Al Caffe Espresso - Amaretto / Frangelico / Kahlua, Ice cream 22
Timboon Ice Cream Piccolo - dine in or takeaway ~ 8.50

White Chocolate Raspberry - Chocolate - Salted Caramel - Lemon Sorbet DF

All dishes are prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken
to accommodate dietary needs, we cannot Guarantee our food will be allergy free.

1.5 % SURCHARGE ON CARD TRANSACTIONS SURCHARGE ON SUNDAY 10% SURCHARGE ON PUBLIC HOLIDAYS 15%



