SNACKS, STARTERS, SHARING

Garlic flatbread  110/14.0
herb n garlic, or add melted mozzarella (v)

Mac 'n’ cheese croquettes 120
golden fried, chipatle aioli (v) 4p

Curry puffs 15

filled with veq, side of ginger mango chutney (vv, df) 6p

Jalapeiio poppers 150
stuffed with cream cheese, citrus mayo (v) 4p

Hickory smokey bbq wings 120
with a side of spicy sriracha (gf, df)

Panko crumbed calamari  14.0
house made caper tartare, lemon (p, df)

Loaded fries 13.0
bbg pulled pork, cozy mozzarella

Corn on the cob 125
herb chimmichurri sauce (vv, gf, df] 4p

Antipasta platter, serves 4-6 as entrée 64.0
check specials board for this weeks selection (gfa)

Bowl of chips 7.0
Sweet potato wedges, srirachg, sour cream 120
Bowl of garden salad or slaw (gf.v] 9.0

KIDS

small portion, under 12 years old only

Barra 'n’ chips, citrus mayo 120
Chicken schnitzel, mash 110
Gnocchi napoletang, parmesan 9.0
Bambino gelato cone (2p) 6.0

P1ZZA

Lover of all meat 250
local spicy salami, bbq pulled pork, bacon, mozzarella

Honolulu 220
local smoked pancetta, pineapple, mozzarella

rolling hills
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i
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CHEF BELLA'S FAVOURITES

- CHECK SPECIALS BOARD FOR MORE! -

Gnocchi with duck raqu  27.0
slow cooked with red wine and porcini, parmesan

(vegetarian and vegan versions available)

Chipotle chicken enchilada 265
baked with melted cheese, guacamole, sour cream, salad

Crispy pork belly 27.0
spiced apple sauce, mash, citrus slaw (gf)

Grandma's veal goulash 295
slow cooked, paprika & ale sauce, mash, sour cream

Grilled salmon nicoise  30.0
provencale beans, roasted capsicum, olives, mash (gf, p)
(vegetarian version with halloumi available)

Moroccan lamb shank 285
rich saffron sauce, pearl cous cous, veqggies

Thai lemongrass beef salad 250
vermicelli noodles, peanuts, spicy dressing (gf, df)

BURGERS

- served w/fries on super soft bun -

Bacon cheeseburger 24.0
our butchers blend of brisket, chuck and rump is freshly
minced for o juicy and tasty burger
beef patty, bacon, cheese, special sauce, salad greens
DOUBLE UP: extra beef + bacon + cheese $6 extra

BBQ pulled pork 240
mango chutney, oozy cheese, salad greens

ORDER @ COUNTER AND TELL US

UYOUR TABLE NUMBER

PUB CLASSICS

Chicken schnitzel 250
mash/chips + salad/veq/slaw

Chicken parma w/local smoked pancetta 285
mozzarells, tomato sugo, mash/chips + salad/veg/slaw

Barra 'n’ chips  27.0
herb crumbed barramundi, house made caper tartare (p)

Scotch fillet steak (grass fed, 250q) 310
choice of sauce included + mash/chips + salad/veg/slaw

Yearling t-bone steak (grass fed, 350q) 320
choice of sauce included + mash/chips + salad/veg/slaw

EXTRA SAUCES

- creamy mushroom || red wine + caramelised onion ||
green peppercorn + leek || herby chimmichurri = 35
- plain gravy || chipotle aioli || citrus mayo || seeded
mustard || sriracha || hickory smoked bbgq 20

DESSERT + HOT DRINKS

Barista style coffee 4.0

Pot of tea (english breakfast, earl grey, peppermint,
chamomile, green, lemon + ginger] 3.5

Affogato: double espresso w/gelato (gf v) 95
Warm brownie, vanilla gelato, berry sauce (dof.v] 130
Spanish doughnuts, hot salted caramel sauce (3p. v) 14.0



