
STARTERS
$15

$24

$25

$25

$19

$25

$22

$14

$25

$15

GARLIC PIZZA BREAD
Confit garlic, parsely & olive oil
Add Cheese + $3 
Add Bacon + $4

SALT & PEPPER SQUID BOWL
Lightly coated squid, golden fried and
served with aioli and lime

BURRATA
Soft Italian style cheese made from mozzarella and cream 
served with a zesty basil, pinenut, cashew, pesto & 
balsamic reduction. Served with a slice of toasted 
ciabatta

BEER BATTERED FISH TACOS (2 EACH)
Golden-fried Hoki served with pickled radish, coriander, 
tomato and a cucumber chilli salsa

CHILLI BEEF LOADED FRIES
House made chilli beef, American cheese, sour cream
and a tomato salsa

PRAWN DUMPLINGS (5)
(Vegan dumpling option available)
Handmade steamed dumplings with sweet chilli and soy

SATAY CHICKEN SKEWERS
Chicken tenderloins, house made satay, coriander
and sesame seeds

FRIES
Served with aioli

SEMI-DRIED TOMATO & BOCCONCINI ARANCINI
Crispy fried arancini, herb aioli and parmesan

MARINATED OLIVES
Chefs blend Pukara Estate olives

THE GARDEN
$23

$24

$21

THE CAESAR
Cos lettuce, shaved parmesan, croutons, anchovies
and bacon. Tossed in Caesar dressing and topped with 
a soft-boiled egg

WARM BROWN RICE SALAD
Dried cranberries, Binnorie marinated feta,
candied walnuts, mixed leaves, roasted sweet potato
and lemon vinaigrette

ROCKET, PARMESAN & PINENUT SALAD
Wild rocket leaves, toasted pinenuts and Pukara 
balsamic reduction, topped with shaved grana 
parmesan

GARDEN TOPPERS
Grilled chicken: + $5
Seared prawns: + $6 (3)
Falafel: + $4 (3)
Salt and pepper squid: + $6 (5)

DAIRY FREEGLUTEN FREE

IMPORTEDAUS MIX

VEGAN

GLUTEN FREE OPTION AVAILABLE

VEGETARIAN

A 20% surcharge applies on public holidays.

Our menus may change without prior notice.

Kindly inform your server of any dietary requirements before placing your order.

Please note that our menu contains allergens and is prepared in a kitchen that 
processes nuts, shellfish, gluten and eggs.



TWICE COOKED CRISPY PORK BELLY
Served with a cucumber coconut and chilli lime salad,
with a red wine jus

STEAMED BARRAMUNDI FILLET
Dressed in a soy ginger glaze with bok choy, shallots and 
chilli, served with steamed jasmine rice

CRISPY BATTERED WILD CAUGHT HOKI FILLET
Served with fries, tartare, salad, lemon
and house made lemon vinaigrette 

200G CHICKEN THIGH SCHNITZEL
Served with a red wine jus, a side of creamy mash potato,
rocket and parmesan

300G CHAR GRILLED PORTERHOUSE 
Sweet butternut puree, topped with chimichurri,
and served with a red wine jus 

CYPRESS CHILLI PRAWN
Steamed jasmine rice, capsicum, cherry tomatoes & 
shallots tossed in a sweet and sour chilli sauce  

THE CYPRESS BURGER 
Fresh beef patty with double bacon and cheese. Built on 
tomato, lettuce, house made burger sauce and pickles. 
With a side of beer battered fries

MAINS
$38

$38

$30

$29

$47

$32

$29

TOPPERS
Choice of sauces: Pepper, Gravy or Creamy Mushroom - $3
Creamy garlic prawn - $6 (3)
Chilli ground beef - $6
Salt and pepper squid - $6

ON THE SIDE
Fresh steamed seasonal vegetables
Fries, aioli 
Creamy mashed potato 
Rocket, Parmesan and pinenut balsamic salad
Mixed leaf Garden Salad

$12

PASTA
$38

$34

$32

PRAWN & CRAB CHILLI SPAGHETTI
With cherry tomatoes, lemon zest, fresh parsley, parmesan 
and baby spinach in a garlic and chilli white wine sauce

CHICKEN BOSCAIOLA FETTUCINI
Tender chicken breast tossed with bacon and mushrooms
in a garlic cream sauce 

VEGETARIAN PUTTANESCA FETTUCINI
Semi dried tomatoes, mushrooms, olives, parsley, pesto
and tomato sugo sauce

PIZZAS

GOOEY CHEESY PIZZA
6-inch pizza base topped with tomato sugo and mozzarella

PEPPERONI PIZZA
6-inch pizza base topped with tomato sugo, pepperoni
and mozzarella

GLUTEN FREE PIZZA BASE AVAILABLE $2 ON REQUEST

CHICKEN NUGGETS
Served with tomato sauce and chips

SPAGHETTI BOLOGNAISE

BATTERED FISH FILLETS  
Served with lemon, tartare and chips

KIDS ICE CREAM COMPLIMENTARY WITH ANY KIDS MEAL 

FOR THE LITTLE PUTTERS - $15
THE PIZZAS 10 INCH 

$28

$30

$22

$24

$28

DOUBLE PEPPERONI & PORK BELLY 
Tomato base, mozzarella, double pepperoni,
chili flakes and crispy pork belly bites 

GARLIC PRAWN & HOT HONEY
Tomato base, mozzarella, marinated garlic prawns, 
parsley and roasted capsicum

TRADITIONAL MARGHERITA
Tomato base, mozzarella, fresh basil leaves

TANDOORI CHICKEN
Tomato base, marinated tandoori chicken, mozzarella, 
capsicum, Spanish onion and chipotle mayonnaise 

LOADED MEAT PIZZA 
Tomato base, mozzarella, chicken, lamb, pepperoni, 
ham, Spanish onion topped with smokey BBQ sauce

GLUTEN FREE PIZZA BASE AVAILABLE $2 ON REQUEST 

SWEET TREATS
$16

$16

$24

GOLDEN FRIED CHURROS
Tossed in cinnamon sugar, with a Nutella dipping sauce 
and vanilla ice cream (3 per serve)

THE DOUBLE CHOCOLATE
BROWNIE SANDWICH 
Rich chocolate brownies, sandwiched together with 
rich chocolate buttercream, chocolate ganache and 
raspberry coulis, served with vanilla ice-cream

CHEESE PLATTER FOR 2 
Two Local Hunter Valley cheeses served with quince 
paste, crackers, nuts and fruit

A 20% surcharge applies on public holidays.

Our menus may change without prior notice.

Kindly inform your server of any dietary requirements before placing your order.

Please note that our menu contains allergens and is prepared in a kitchen that 
processes nuts, shellfish, gluten and eggs.

DAIRY FREEGLUTEN FREE

IMPORTEDAUS MIX

VEGAN

GLUTEN FREE OPTION AVAILABLE

VEGETARIAN


