
B I T E S
G A R L I C  B R E A D  	 8

T O M  Y U M  C A S H E W  N U T S  	 12                                                                                                                              

M A R I N A T E D  O L I V E S  V  	 12     

W I N G S  	 17
Teriyaki Glazed Buffalo Chicken Wings  
with Fried Onion and Asian Slaw

T E M P U R A  P R A W N S  	 21
Wasabi Mayonnaise, Togarashi and Sweet Chilli

A R A N C I N I  V  	 18
Wild Mushroom and Smoky Aioli 

S A L A D
B U R R A T A  C H E E S E  G F  N  	 2 4                                                                                      
Heirloom Medley Tomatoes with  
Rocket Leaves, Olives and Pesto 

C A E S A R  S A L A D  	 18                                                                 
Cos Lettuce, Bacon, Anchovies, Parmesan,  
Soft Poached Egg and Croutons 
Add Chicken for $2 
Add Prawns for $4

B U R G E R S  A N D  
S A N D W I C H E S
All Sandwiches and Burgers are served with Fries or Salad  

C Y P R E S S  C L U B  	 2 2
Panini Bread with Smoked Chicken, Bacon,  
Lettuce, Tomato and Swiss Cheese 

B E E F  A N D  B A C O N  B U R G E R  	 2 3  
Chargrilled Angus Beef Patty with Shredded Lettuce, 
Tomato, Cheese, Pickles and Aioli

C H I C K E N  A N D  B A C O N  B U R G E R  	 2 3
Grilled Chicken with Bacon, Shredded Lettuce, 
Tomato, Jalapeno, Cheese and Aioli

V E G G I E  S A N D W I C H  V  	 2 2
Slow Cooked Portobello Mushroom with  
Eggplant Dip, Lettuce and Harissa Spread 

B E E F  W R A P  	 2 5                                                   
Pulled Beef with Shredded Lettuce,  
Roasted Pepper Jalapeno Marmalade and Spicy Mayo

S I D E S   
F R I E S  	 1 0

S T E A M E D  V E G E T A B L E S  	 12

H O U S E  S A L A D  	 1 0

(V) Vegetarian   (GF) Gluten Free   (D) Dairy Free These selected meals are part of the $20 lunch deal 

M A I N S
O V E N  R O A S T E D  L A M B  R U M P  	 3 2                                                  
Baked Potato, House Salad served with Mint Jus

B A K E D  B A R R A M U N D I  G F  	 2 9
Lemongrass Curry Sauce, Tomato and Mild Chili Oil  
served with Saffron Rice 

F I S H  N  C H I P S  D  	 2 3                                                                                                                                              
Beer Battered Flat Head, Classic Tartar and Lemon

C R U M B E D  C A L A M A R I  G F   	 19
Lemon Pepper Dust, Asian Slaw, Tartar Sauce and Lemon

C H I C K E N  S C H N I T Z E L  	 2 6                                                                                                                                              
Fried Crumbed Chicken Breast, Smoky Aioli, Salad and Fries 

P O R K  B E L L Y  	 2 6
Char Siu Marinated Pork, Ginger Honey Glazed Carrot,  
Asian Slaw and Fried Onion

S C O T C H  F I L L E T  2 5 0 G  	 3 6
Baked Potato, Chimmichuri, House Salad and Red Wine Jus

R I G A T O N I  P A S T A  V  	 2 3
Chunky Tomato Basil Sauce with Aged Parmesan Shavings 

S H A R I N G
H U N T E R S  C H E E S E  P L A T T E R  	 3 2
Chefs Selections of Cheese, Grapes, Nuts and  
Dry Fruits with Lavash 

C H A R C U T E R I E  P L A T T E R  	 3 4
Proscuitto, Salami, Mortadella, Gherkins, Pukara Olives,  
Dijon Mustard and Garlic Bread 

D E S S E R T
D E S S E R T  O F  T H E  D A Y  	 12

We wish to acknowledge the Wonnarua people and pay our respects to Elders past, present and emerging.

Gluten free and vegetarian options available. Please notify staff of any allergies or intolerances 

10% surcharge applies on public holidays.


