
Chargrilled Half Chicken (gfo,df)
chargrilled corn, chips – choose from peri peri, Jerk
or seasoned chook 
250g Rump Steak (gfo)
250g Porterhouse Steak (gfo)
300g Scotch Fillet (gfo)
cooked to your liking with sauce of choice & mixed
leaf salad, seasoned chips
Upgrade your chips & salad for mash & vegetables
on any main 

Chicken Parma 
smoked ham, tomato sugo, shredded mozzarella,
basil oil, mixed leaf salad, seasoned chips
Vegetarian Parma (v,vgo)
tomato sugo, shredded mozzarella, 
basil oil, mixed leaf salad, seasoned chips
Chicken Schnitzel (vo,vgo)
mushroom gravy, house slaw, lemon, seasoned chips
make it vegetarian/vegan with a vegan schnitzel

Classic British Fish & Chips (df)
Mountain Culture beer batter, tartare,
lemon, mixed leaf salad, seasoned chips
Crispy Skinned Atlantic Salmon (gf)
roasted chat potatoes, broccolini, white wine cream
sauce
Lemon Pepper Calamari (gfo,df)
seasoned chips, mixed leaf salad & aioli
Sausage & Mash (gfo)
pork & fennel sausages, mashed potato, caramelised
onions, peas & gravy
Gnocchi Alla Vodka (v)
hand made gnocchi, creamy tomato & vodka sauce,
parmesan
Tandoori Chicken Salad (gfo)
spiced chicken breast, tomato, chickpea, cucumber
salad, yoghurt & mango dressing, papadum 

Cheeseburger (gfo)
beef patty, burger cheese, burger sauce, pickles,
lettuce, tomato, seasoned chips
Vegan Cheeseburger (v,vg,gfo,df)
vegan meat patty, vegan cheese, vegan burger sauce,
pickles, lettuce, tomato, seasoned chips
Fried Chicken Burger
panko crumbed chicken thigh, lettuce, aioli, BBQ sauce,
seasoned chips
Fish Burger 
beer battered fish, tartare sauce, rocket, pickled red
onion, seasoned chips
Pulled Pork Burger (gfo)
onion rings, pickles, slaw, smoky chipotle BBQ,
seasoned chips
Meatball Sub 
beef meatballs, tomato and basil sauce, hoagie roll,
parmesan, seasoned chips
New York Style Pulled Beef 
slow cooked beef, roast capsicum, ranch sauce, cheese
sauce, hoagie roll, seasoned chips
Chicken Parma Ciabatta Roll 
classic chicken parmigiana, rocket, roasted red
capsicum, pesto mayo, seasoned chips  
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Seasoned Chips (v,vgo,gf,df)
house seasoning, aioli 
Potato Wedges (v,vgo)
sour cream & sweet chilli sauce 
Sweet Potato Fries (v,gf)
feta, lime & coriander aioli
Spice Bag - Ireland’s favourite
crispy chicken, chips, five-spice, onions, capsicum, 
Mc Donnells curry sauce - Vegan option available with
plant-based schnitzel

Cheesy Garlic Bread (v)
ciabatta, roasted garlic butter, mixed cheese
Popcorn Chicken
southern fried chicken, ranch dressing, BBQ sauce
Hummus & Spiced Lamb (gfo,n)
middle eastern spiced lamb, chick pea hummus, pickled
chilli, smoked almonds, charred ciabatta
1/2 Kilo Chicken Wings (gfo)
buffalo, BBQ or blue cheese sauce
Cauli Bites (v,vg,gfo) 
vegan aioli
Trio of Dips (v,vg,gfo,n)
hummus, romesco, beetroot, marinated olives, zaatar
flatbreads
Onion Rings (v,vgo)
house seasoning, aioli 
Loaded Nachos (gfo)
mozzarella, cheese sauce, sour cream, guacamole,
jalapeños, pico de gallo
choose from

Pulled Beef Chilli
Vegetable Chilli (v,vgo)
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SAUCES
Red wine gravy (gf), Mushroom gravy (gf), 
Peppercorn gravy (gf)
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EVERY EFFORT IS MADE TO ACCOMMODATE DIETARY NEEDS, PLEASE RAISE ANY CONCERNS WITH OUR TEAM MEMBERS.

DESSERTSDESSERTS
Sticky Date Pudding
salted caramel sauce, vanilla bean ice cream
Oreo Cheesecake
blueberry compote, biscuit crumble, whipped cream
Apple Blueberry Crumble (n)
cinnamon oat & walnut crumble, vanilla bean ice cream
Choc Tops
vanilla · boysenberry · mint choc · salted caramel
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EVERY SUNDAY FOR $28 INCLUDES HONEY ROASTED CARROTS, STUFFING BALLS, GREEN
BEANS, BRAISED RED CABBAGE, ROAST POTATOES, YORKSHIRE PUDDING & GRAVY  

CHOOSE FROM CHICKEN, BEEF OR VEGETARIAN WELLINGTON

staff pick

it’s new

customer fav

chef’s pick

SundayROAST



Mountain Culture 
Aussie Premium Lager or Scenic Route Session Hazy

Mountain Goat
Very Enjoyable Beer or Lager

GOT A 
THIRST ON?

GOT A 
THIRST ON?

$11 PINTS$11 PINTS

BEERS & CIDERBEERS & CIDER

$22 JUGS$22 JUGS

Status Quo - Mountain Culture
Hazy Apple Cider - Mountain Goat
IPA - Mountain Goat
Cosmic Microwave - Bodriggy
Guinness
Stone & Wood Pacific Ale
Carlton Draught 
Carlton Dry 3.5%
Jetty Road Pale Ale
Coors

WINESWINES

Potting Shed Sem/Sauv Blanc
South Australia

Red Hut Sauvignon Blanc
Awatere Valley, Marlborough, NZ

Tread Softly Moscato
South Australia

Sweet Caroline Riesling
South Australia

Maretti Pinot Grigio
Pavia, Italy

Little Giants Premium Pinot Gris
Mount Benson, SA

Bare Winemakers Chardonnay
Adelaide Hills, SA

Potting Shed Shiraz 
South Australia

Woods Crampton Shiraz
Barossa, SA

Red Hut Pinot Noir
Otago, NZ

Maretti Sangiovese
Puglia, Italy

Where Oceans Meet Cabernet Sauv
Margaret River, WA

Potting Shed Rose
South Australia

Adeline Rose
South of France

Wild Folk Prosecco
King Valley, Vic

Little Giant Blanc de Blancs Brut NV
McLaren Vale, SA

Maurice Grumier Brut Champagne
Vallée de la Marne, France

COCKTAILSCOCKTAILS
Traditional Margarita
Patron silver, triple sec, lime juice, agave - spicy available 

Espresso Martini
Absolut vanilla vodka, Kahlua, coffee, simple syrup 

Amaretto Sour
Disaronno Amaretto, lemon juice, simple syrup, vegan
foaming agent, bitters

Mojito
Bacardi white rum, sugar syrup, mint, lime and soda 

Long Island Iced Tea
vodka, Bombay gin, triple sec, Bacardi white rum, tequila,
lemon juice

Pina Colada (vgo)
Bacardi spiced rum, lime juice, condensed milk, coconut
milk, pineapple juice

Citron Gin Martini
Bombay Citron Presse gin, dry vermouth

Frosty Fruit
Grey goose, Aperol, lime juice, passionfruit syrup,
pineapple juice 

Moscow Mule
Grey goose, Matso’s Ginger Beer, lime juice

SPRITZSPRITZ
Pink Spritz
Pink Gin, prosecco, lemonade

Aperol Spritz
Aperol, prosecco, soda

Limoncello Spritz
Solbevi Limoncello, prosecco, soda 
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ASK THE BAR STAFF FOR THIS MONTH’S $14 COCKTAILS!

NON-BEERNON-BEER
Hard Rated - CUB
Ginger Beer - Matso’s Brewery 

CHECK OUR BEER BOARD FOR SEASONAL ALESCHECK OUR BEER BOARD FOR SEASONAL ALES
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MOCKTAILSMOCKTAILS
Shirley Temple
Grenadine, lime juice, ginger ale

Orgeat Lemonade
Orgeat, lemon juice, soda (contains nuts)

Pink Spritz Mocktail
Lyres pink gin, lemon, grenadine, lemonade

13

13

15

Stella Artois

$12 PINTS$12 PINTS

SHOTSSHOTS
Jam Donut
Baileys, Chambord 

Baby Guinness 
Kahlua, Baileys

Cowboy
Butterscotch Schnapps, Baileys 
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WHITEWHITE

ROSE & FIZZROSE & FIZZ

REDRED
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