
 

 

 

 

5:30 pm - 8:00 pm 

Wednesday - Saturday 

 

 

 

 

 

  



Please inform our staff of any dietary requirements or allergies before ordering. 
 

( G F ) :  G l u t e n  F r e e  |  ( V ) :  V e g e t a r i a n  |  ( V G ) :  V e g a n   
(    - O ) :  O p t i o n  a v a i l a b l e  w i t h  m i n o r  a l t e r a t i o n s  

Entrées 

Garlic Bread ( G F - O )  ( V )  $ 11.90 

Toasted sourdough topped with  

confit garlic butter. 

Arancini ( V )  $15.90 

house-made pesto, sun-dried tomato and 

mushroom arancini on a pumpkin puree. 

Salt & Pepper Calamari $16.90  
Crispy salt and lemon pepper calamari  

served with house-made garlic aioli. 

Mezze Platter ( G F - O )  (V )  (V G )  $23.00 

Turkish bread fingers with  

trio of dips, garlic & chilli olives, cherry 

tomatoes, and vegetable sticks. 

Patatas Bravas ( G F)  (V )  (V G )  $15.90 

Fried potato with a house-made spicy napoli 

sauce and topped with aioli. 

 

Sides 

BBQ Corn Ribs  (G F)  ( V )  ( V G )  $13.90 

Char‑grilled corn ribs, marinated 

with a Texan BBQ Spices. 

Chip Bucket (G F)  ( V )  ( V G - O )  $4.90 

A small bucket of crispy chips with 

a side of house-made aioli. 

Grilled Broccolini (G F)  ( V - O )  ( V G - O )  $14.90 

With anchovy crumbs.  



Please inform our staff of any dietary requirements or allergies before ordering. 
 

( G F ) :  G l u t e n  F r e e  |  ( V ) :  V e g e t a r i a n  |  ( V G ) :  V e g a n   
(    - O ) :  O p t i o n  a v a i l a b l e  w i t h  m i n o r  a l t e r a t i o n s  

Mains 

Roast Pumpkin & Beetroot Salad ( G F - O )  ( V )  ( V G - O )  $24.00 

Roasted pumpkin wedges with baby 

beetroots, pearl couscous, feta cheese, 

spinach and orange segments, dressed with a 

Greek salad dressing. 

Add chicken, smoked salmon or bacon $7.50 

Southern Fried Chicken Burger $25.90 

Our classic crispy southern fried chicken with 

shredded lettuce, bacon, Swiss cheese, stacker 

pickles and chipotle aioli, on a soft potato 

bun.  Served with chips. 

Chicken Pot Pie  $27.90 

Creamy chicken and leek pot pie. 

Served with wedges and a petit salad. 

Atlantic Salmon ( G F)    $35.00 

Atlantic Salmon Fillet atop roasted lemon  

& garlic potatoes, charred broccolini 

 drizzled with hollandaise sauce. 

Scotch Fillet Steak ( G F - O )  $44.00 

Grilled scotch fillet served with potato puree, 

stuffed mushrooms, olive capsicum tapenade,  

  accompanied by a house-made caramelised 

onion & red wine jus. 

Pastas & Risottos 
Add chicken, smoked salmon or bacon $7.50 

Carbonara Fettuccini (G F - O )  (V - O )  $28.00
 

Classic carbonara with onion, bacon, and 

garlic, tossed through house-made fettuccini 

in a creamy sauce. 

Fettuccini Puttanesca (G F - O )  (V - O )  (V G - O )  $29.00 

House‑made fettuccini in a rich napoli tomato 

sauce with chilli, olives, capers & anchovies.  

Mushroom Risotto ( G F )  (V )  (V G - O )  $29.00 

Mixed mushrooms in a pesto cream sauce, 

stirred through arborio rice.   



Please inform our staff of any dietary requirements or allergies before ordering. 
 

( G F ) :  G l u t e n  F r e e  |  ( V ) :  V e g e t a r i a n  |  ( V G ) :  V e g a n   
(    - O ) :  O p t i o n  a v a i l a b l e  w i t h  m i n o r  a l t e r a t i o n s  

Desserts 

Churros doughnuts ( V )  $14.90 

Traditional Spanish churros dusted  
with cinnamon sugar, served with  
rich chocolate dipping sauce. 

Raspberry Panna Cotta ( G F)  $14.90 

House-made vanilla panna cotta with 
raspberry coulis throughout. 
Served with seasonal berries. 

Chocolate Mud Cake ( V ) ( V G - O )  $15.90 

Rich chocolate mud cake with chocolate 
buttercream and freeze-dried raspberries. 
Served with vanilla ice cream. 

 

 

Drinks 

Sam’s Juices $7.50 

Fruit Lunch, All day brekky  

Nippys Juice $5.00 

Strange Love – Mineral Water 350mL bottle $6.00  

 750mL bottle $12.00 

 

Strange Love – Tonic Water $5.00 
 

Strange Love – Lo Cal Sodas $6.00 

Mandarin, Lemon Squash, Cloudy Pear 

Dukes Coffee Cup $5.50 

Barista made Mug $6.50 

Alternate milks (Almond, Lactose Free, Oat, Soy)   
 $1.20 

 

  



Please inform our staff of any dietary requirements or allergies before ordering. 
 

( G F ) :  G l u t e n  F r e e  |  ( V ) :  V e g e t a r i a n  |  ( V G ) :  V e g a n   
(    - O ) :  O p t i o n  a v a i l a b l e  w i t h  m i n o r  a l t e r a t i o n s  

Alcoholic 

Beverages 
A greater variety of beverages may be 

available, please ask the bar staff. 

For Wines, please refer to the wine list. 

Beers & Ciders $9.00 

Robe Town Brewery – Pale Ale,  
Three Oaks Brewery – Apple Cider,  
Asahi, Carlton Dry, Carlton Draught,  
Corona, OR Great Northern 

El Toro Margarita $14.00 

Ranch Water,  Mango 

Boston Bay Spritzed Wine $16.00 

From Wrattonbully grapes, canned locally. 

Rosé, OR Cabernet 

23rd St Australian Whiskey & Cola Can $14.00 

23rd St Gin Can $15.00 

Signature Gin & Tonic – No Sugar, OR  
Tropical Gin & Soda  

Spirits Made to Order  

House Spirits  $14.00 

23rd St Australian Whiskey, 23rd St Vodka, 
Bundaberg Rum,  

Premium Spirits $16.00 
St Mary’s Vodka, Mulligan’s Rum,  
Kraken Black Rum, Roku Gin,  
23rd St Violet Gin, 23rd St Tropical Gin, 
St Agnes Brandy, Jack Daniels 

Mixers: Standard 

Coke, Diet Coke, Coke Zero, Sunkist, Lemonade 

Mixers: Premium Strangelove $1.00 
23rd St Tonic Water, 23rd St Mineral Water,  
LoCal soda range (inc Ginger Ale) 


