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LET'S START WITH.. .
GARLIC BAGUETTE (V) 10
Toasted St. Malo baguette generously spread with our house-made garlic and herb butter

Add Mozzarella Cheese (V) 4

Add Mozzarella & Crispy Bacon� 6 

BRUSCHETTA (V) �  16 
Grilled St. Malo sourdough topped with ripe Roma tomato, basil and Spanish onion, finished with creamy feta 

and a balsamic glaze

GARLIC PIZZA (V) 15
Hand-stretched base brushed with garlic butter, fresh rosemary and melted mozzarella

BLOODY MARY CHICKEN WINGS (GF/DF) 22
1/2 kilo crispy wings tossed in our zesty Bloody Mary sauce with green olives, celery and cornichons

TANDOORI CHICKEN SKEWERS (GFO/DFO) 22
Chargrilled tandoori chicken skewers with minted coconut yoghurt, Roma tomato, Spanish onion salad 

and warm pita bread

SALT & PEPPER SQUID� 19 
Crispy Szechuan seasoned squid served with lemon and house-made aioli

HEIRLOOM TOMATOES & BURRATA (V/GF) 18
A colourful mix of heirloom tomatoes with creamy burrata, basil oil and balsamic glaze

FROM THE GARDEN 
TRADITIONAL CAESAR SALAD (GFO/VO) �  18 
Crisp cos lettuce with bacon, croutons, soft-boiled egg, parmesan and our signature Caesar dressing (contains 

anchovy) 

GREEK SALAD (V) �  20 
Fresh lettuce, kalamata olives, Lebanese cucumber, Roma tomato, Spanish onion and feta tossed with oregano 

and olive oil dressing 

CRYING TIGER THAI BEEF SALAD  (GF/DF) 28
Char-grilled spiced beef with sprouts, Lebanese cucumber, carrot, cherry tomatoes, Spanish onion, herbs, chilli and 

Thai dressing 

CREATE YOUR OWN ADD ONS
Pineapple � 3
Egg Your Way - Soft Boil, Fried or Poached 3
Feta � 4
Avocado � 4
Olives � 3
Bacon � 4

Beetroot � 3

Fried Squid � 6

Grilled Chicken 6

Katsu Chicken � 6

Prawns (3) � 8
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OUR STEAKS
A well-executed steak is a culinary experience. Whether it's a juicy t-bone, a tender scotch fillet, or 
a perfectly seasoned rump, the anticipation of that first bite is a delight. We focus on quality cuts, a 
precise sear, and a generous helping of seasoning transforming a simple steak into a masterpiece.

SERVED WITH YOUR CHOICE OF TWO SIDES AND ONE SAUCE
SIDES: STEAK CHIPS, SALAD, MASH OR STEAMED VEGETABLES

300G SOUTHERN PRIME RUMP (GFO)� 34 

400G SOUTHERN PRIME T-BONE (GFO)� 48

300G GRAINGE SCOTCH FILLET (GFO) �  52 

SAUCE OPTIONS
Gravy  |  Peppercorn  |  Mushroom  |  Diane  |  Bearnaise �
Extra Sauce� 3

STEAK TOPPINGS
Surf & Turf – Creamy garlic white wine sauce with prawns � 8

Fried Egg � 3

Bacon � 4

Avocado � 4

BURGERS & SANDWICHES
ALL SERVED WITH CHIPS

EPIC CHEESEBURGER (GFO/DFO)� 19 
Smashed house beef pattie with melted American cheese, mustard, ketchup, westmont pickles and a dill pickle 
topper on a St. Malo bun 

SHELLY BEACH BURGER� 23 
Crispy battered fish, melted American cheese, baby cos lettuce, Roma tomato, house tartare and westmont pickles 
on a St. Malo bun

SPICY FIREBIRD DELUXE  (GFO/DFO)� 23 
Peri Peri grilled chicken breast, chipotle slaw, melted American cheese, Roma tomato and Spanish onion on a St. 
Malo bun

STEAK SANDWICH� 28 
150g rump steak with Roma tomato, baby cos lettuce, caramelised onion, Swiss cheese and BBQ mustard aioli  
on Turkish loaf 

ROYALE WITH CHEESE (GFO)� 22
Smashed house beef pattie with our secret house burger sauce, baby cos lettuce, Roma tomato, Spanish onion, 
melted American cheese and westmont pickles on a St. Malo bun 

BURGER UPGRADES
GF Bun� 5
Fried Egg� 3
Pineapple� 3
Avocado� 4
Lettuce� 2
American Cheese � 3
Swiss Cheese � 3

Tomato� 2
Jalapeños� 3
Pickles� 2
Extra Beef Pattie� 5
Bacon � 4
Grilled Chicken � 6
Katsu Chicken � 6
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MAINS 
CHICKEN SCHNITZEL� 24 
Crisp, golden Gippsland chicken breast schnitzel made to order. 
Served with your choice of two sides and one sauce 

CHICKEN PARMI � 29 
A pub classic — topped with rich Napolitana sauce and melted mozzarella cheese. Served with your choice of  
two sides 

AUSSIE SCHNITZEL � 30 
Our home-style schnitzel topped with rich Napolitana sauce, melted mozzarella cheese, avocado and drizzled aioli.  
Served with two sides 
Your Choice of Two Sides: Mash Potato, Chips, Seasonal Vegetables or Salad
Your Choice of One Sauce: Peppercorn | Gravy | Diane | Mushroom | Béarnaise

LAMB SOUVLAKI� 29 
Chargrilled marinated lamb served with grilled pita bread, hummus and Greek salad 

OLD SCHOOL FISH & CHIPS� 28 
House-battered fish fillet with golden chips, pea & mint salsa, tartare sauce and fresh lemon 

CRISPY SKIN BARRAMUNDI (GF)� 34 
Pan-seared barramundi with roasted chat potatoes, charred broccolini, capers, lemon beurre blanc and snow pea 
tendrils 

PONZU SALMON� 36 
Japanese-inspired seared salmon with wasabi mash, edamame, ponzu glaze, wakame salad and fresh lime 

CHARGRILLED QUARTER CHICKEN & CHIPS� 23
Served with hummus, chips, grilled pita bread and pickles 
Upgrade to Half Chicken � 32

CHICKEN LINGUINE� 28 
Creamy boscaiola pasta with button mushrooms, shallots, bacon and pecorino cheese

SIDES
FRESH GARDEN SALAD (GF/V)� 10 
Cherry tomato, Lebanese cucumber, Spanish onion and house dressing 

STEAMED SEASONAL VEGETABLES (GF/V)� 10 
Broccoli, carrot and green beans

BOWL OF CHIPS (GF/V)� 12 
Golden chips served with your choice aioli, tomato ketchup or gravy on the side

SWEET POTATO CHIPS (GF/V)� 12
Crispy sweet potato fries served with aioli on the side

CREAMY MASH (GF/V)� 10
Rich butter and cream mash finished with fresh chives 

CHARRED BROCCOLINI (GF/V)� 10
Chargrilled seasoned broccolini with roasted almonds, garlic, pepper, salt, coated in butter and chipotle mayo on 
the side

POTATO WEDGES (V)� 12 
Served with sour cream & sweet chilli on the side
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HAND STRETCHED PIZZA
ADD GLUTEN-FREE BASE +4

JUNIOR PIZZA (6 INCH)� 14
Napolitana sauce, local leg ham & mozzarella

MARGHERITA (V)� 22 
Napolitana sauce with buffalo mozzarella, fresh tomato, olive oil and herbs 

PEPPERONI  � 25  
Classic Italian pepperoni and mozzarella on a Napolitana base with a hint of chilli 

HAWAIIAN� 24 
Leg ham, juicy pineapple and mozzarella on a Napolitana base 

BBQ CHICKEN� 27 
Marinated chicken with Spanish onion, mushrooms, spinach on a BBQ sauce base, finished with BBQ drizzle 

MEAT LOVERS� 28
Loaded with Italian pepperoni, kransky, leg ham, bacon and mozzarella, finished with oregano & olive oil on 

Napolitana base 

SUPREME� 28 
Leg ham, Italian pepperoni, capsicum, mushroom, kalamata olives, pineapple and mozzarella on a Napolitana base 

CHILLI PRAWN � 28 
Prawns, garlic, chilli topped with mozzarella and drizzled with pesto on a Napolitana base
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FOR THE LITTLE ONES
MEALS INCLUDE SLICED FRUIT & ICE CREAM CUP  |  10 YEARS & UNDER ONLY

CHICKEN NUGGETS & CHIPS� 14

CHEESEBURGER & CHIPS (DFO)� 14

BATTERED FISH COCKTAIL & CHIPS� 14

NAPOLITANA PASTA (V)� 14

SOMETHING SWEET!

HOME-MADE BELGIAN WAFFLES (V)� 14 

Freshly made to order, served with strawberries, vanilla ice cream and rich chocolate sauce 

SMASHED MIXED BERRY PAVLOVA (GFO/V)� 14

Crisp meringue topped with whipped cream, tangy berry compote and fresh seasonal fruit 

MANGO BRÛLÉE (GFO/V)� 14 

Creamy mango custard with caramelised sugar crust, served with almond biscotti and strawberries 

DAILY SPECIALS
MONDAY 

Chicken Schnitzel with chips & salad $18

TUESDAY 

All burgers with chips $18

WEDNESDAY 

200G Rump steak with chips and salad $18

THURSDAY 

Select Pizzas (Margherita / Hawaiian / Pepperoni / Supreme) $20

We serve Papa's Pasticceria cakes & 
desserts, see our staff for a delicious treat


