
SMALLS
CHARRED RYE SOURDOUGH  -  6
balsamic, evo oil v

VIETNAMESE SPRING ROLLS  -  15
vermicelli rice noodles, cabbage, carrot, spring onion,
plum sauce v vg

CRUMBED JALAPEÑO POPPERS  -  1 5
cheese, cream cheese, ranch sauce v
TRUFFLE FRIES  -  1 5
parmesan, parsley v vg*
SWEET POTATO WEDGES  -  16
sour cream, sweet chilli sauce gf v vg*

NACHOS CON FRIJOLES  -  20
corn chips, cheese, black beans, salsa, guacamole,
sour cream, jalapeño gf v

CRISPY CALAMARI  -  18
aioli, rocket, lemon gf
BUFFALO WINGS  -  1 7
celery, blue cheese mayo gf
PULLED PORK NACHOS  -  24
corn chips, cheese, salsa fresca, guacamole, sour cream, 
jalapeño gf

BURGERS
SOUTHERN FRIED CHICKEN  -  22
milk bun, lettuce, tomato, pineapple, cheese,
chipotle aioli, fries

TAJIMA WAGYU BEEF  -  24 
milk bun, lettuce, cheese, tomato, pickle
burger sauce, fries  (add patty + 5 / bacon + 3)

make it naked (no bun, wrapped in lettuce)  gf

SALADS
UNION CAESAR  -  24
cos, radicchio, avocado, bacon, anchovies, parmesan,
caesar dressing, poached egg, croutons gf*
(add chicken +5 / salmon fillet +6)

POKE  -  28
red cabbage, carrot, corn, avocado, edamame, radish,
pickled ginger, pickled wakame, tonkatsu gf* v vg 
(brown rice or lettuce base)
choice of tofu, citrus cured salmon or katsu chicken

MAINS
EGGPLANT PARMIGIANA  -  22
napoli sauce, halloumi, cheese, mixed leaf salad, fries gf v   
FISH & CHIPS  -  28
beer battered john dory, mixed leaf salad, tartare sauce, mushy 
peas, fries, lemon

RISOTTO  -  22
asparagus, broccoli, peas, mascarpone, parmesan
gf v* vg*  (add chicken + 5 /add prawn + 8)  
LAMB SHANK  -  32
mash, seasonal greens, gravy  gf
MISO ATLANTIC SALMON  -  36
chat potato, broccolini, citrus tahini, radish, lemon gf
PAN FRIED BARRAMUNDI  -  38
mash, cherry tomatoes, mixed leaf salad, 
sherry vinaigrette gf

LEMON THYME CHICKEN  -  28 half  /  36 whole
kale, avocado, fries  gf

CHICKEN SCHNITZEL  -  26
parmesan, slaw, lemon, fries, choice of sauce

CHICKEN PARMIGIANA  -  28
napoli sauce, smoked ham, cheese, slaw, fries

LINGUINE PESCATORE  -  28
prawns, clams, calamari, white wine, lemon, garlic, chilli

BANGERS & MASH  -  26
lamb & rosemary sausages, mash, mushy peas, 
caramelised onion gravy gf

BEEF & GUINNESS PIE  -  30
mash, mushy peas, gravy

CRISPY SKIN PORK BELLY  -  30
crispy chats, broccolini, apple sauce, mustard gravy gf

CHICKEN CURRY  -  24
jasmine rice, pappadums gf*

SIDES
FRIES  -  10
chipotle aioli gf v vg*
MASH gf v  -  10
SLAW gf v vg  -  10
MIXED LEAF SALAD gf v vg  -  10
SEASONAL VEGETABLES gf v vg  -  10
SAUCES gf  -  2
gravy, hollandaise, peppercorn, mushroom

DESSERTS
STICKY DATE PUDDING  -  1 5
butterscotch sauce, vanilla ice cream, strawberries v

gf -  gluten free    v -  vegetarian    vg -  vegan    * -  on request

Our menus contain allergens and are prepared in kitchens that handle nuts, shellfish, gluten and eggs.
Whilst all reasonable efforts are taken, we cannot guarantee that our food will be allergen free.

All card transactions incur a 1% surcharge. 10% surcharge applies on public holidays

Please order at the bar

SHARES
LAMB SHOULDER  -  110 (3-4 people)
roasted vegetables, damper rolls, chimichurri, gravy gf*  
(allow one-day for pre-order)
SUCKLING PIG  -  990 (10-12 people)
roasted vegetables, damper rolls, rocket & parmesan salad, 
mustard gravy gf*  (allow three-days for pre-order)

choose a sauce:
gravy, hollandaise, 
peppercorn, mushroom

GRILL
200GM EYE FILLET (MB2+) gf  -  38
250GM RUMP (MB2+) gf  -  28
250GM SIRLOIN gf  -  32
300GM SCOTCH FILLET gf  -  32

one side + 6 / two sides + 10
fries, mash, prawns,
seasonal vegetables,
mixed leaf salad, slaw


