
$17

$16

$16

Caesar Salad
Classic Caesar salad with crunchy cos

lettcue, cherry tomatoes, grilled

bacon, croutons, egg with house Caesar

dressing and your choice of grilled of

deep fried popcorn chicken

 

 $16

Deluxe Dog
Cheese Kransky, topped with Jalapeno

relish, ketchup and mayo doused with

fine cheddar cheese.

$15

S A U C E S

E X T R A S

Classic Hot, Ranch, Chipotle Mayo

Blue Cheese, Sweet and Sour, Old Bay Aioli

Jalapeno BBQ, Ketchup

Cheese : $2

Sauce : $2

Patty : $4

Pickles : $1

Bacon : $2

HOT WINGS
Either Classic Hot or Jalapeno BBQ

with choice of dipping sauce

Marinated bite sized pieces of deep

fried chicken served with your

choice of sauce

Beef Patty, cheese,

pickles, onion,

lettuce, tomato,

BBB sauce.

fries

Jalapeno Poppers

$13

WEDNESDAY

50% OFF
WINGS

THURSDAY
$10

BURGERS

$12

Cajun fried

chicken, bacon,

Jalapeno BBQ

sauce, aioli,

lettuce and

tomato.

Choice of shoestring fries or sweet

potato fries with choice of sauce.

Stuffed with cheese, bacon and truffle

served with choice of sauce.

All burgers served with shoestring fries. 

 

GF OPTION Available.

Field mushroom,

pickled

cauliflower,

hummus, tomato,

lettuce.

250g : $10 500g : $16

$15

Popcorn Chicken
1kg : $28

BURGERS

STARTERS



C O C K T A I L S

Gordon's Gin

Fireball

Smirnoff

APPLE
F R E S H

 $11

Housemade 

ginger MULE

Vodka pAsh

Smirnoff Vodka with house made

ginger syrup, lime and spices.

Smirnoff vodka with house made

passionfruit syrup and Orange.

$13

EVERY FRIDAY
Selected Classic

cocktails. 

6pm - 8pm.

$10

SIGNATURE

$13

$19
One Small Favour

 

 

Featuring earl grey infused gin with

mango, sage and citrus. This short sour

number is both zesty and complex with

solid tropical backbone.

(Contains Egg)

Tingle Berry
 

 

Fruity and packed with berries this long

drink has gin, mandarin, apricot,

raspberry, blueberry and citrus;

reminiscent of the good old the Fruit

tingle.

Riding Dirty
 

 

For those that love dirty chai coffee we

have a vodka based delight, with chocolate,

vanilla and house made chai syrup topped

with a coffee cream.

El Fuzzy
 

 

A smokey juicy refresher, based on the

paloma using Tequila, Mezcal, peach,

grapefruit, agave and topped with soda

served tall.

Strawberry Kisses
 

 

Nicki's Webster's Fav! with white rum,

pineapple rum and strawberry aperitif

shaken with slow pressed

strawberry/pineapple juice with sweetened

coconut milk.

Simply The Zest
 

 

Twist on the ever popular margarita this

juice boom has blood orange, yuzu, orange,

lemon backed by Aperol, Cointreau and

Tequila with a hint of green basil.

Pear In There
 

 

Think of pear crumble right from the oven

but as a cocktail. Vodka, dark rum and

calvados matched with pear, vanilla,

citrus and spice.

(Contains Egg)

Honey Badger
 

 

Based on the New York sour this adaption

has Bourbon, Irish Whiskey, Grand Marnier

with rosemary, honey citrus and a spice

red wine float.

(Contains Egg)

After a classic coktail? Ask our staff for the extended cocktail list!

Add to any spirit 

OR
 +$2


