
V VEGETARIAN | VE VEGAN | GF GLUTEN FREE
NOT ALL INGREDIENTS ARE LISTED, PLEASE ASK FOR ASSISTANCE IF REQUIRED
MANAGEMENT DOES NOT GUARANTEE MEALS ARE WITHOUT TRACES OF ALLERGY ITEMS
MONDAY - FRIDAY ALL SENIOR CARD HOLDERS RECEIVE 20% DISCOUNT ON FOOD MONDAY - FRIDAY ALL SENIOR CARD HOLDERS RECEIVE 20% DISCOUNT ON FOOD 
(LUNCH ONLY, EXCLUDES STARTERS + PUBLIC HOLIDAYS) (LUNCH ONLY, EXCLUDES STARTERS + PUBLIC HOLIDAYS) 
PUBLIC HOLIDAYS INCUR A 15% SURCHARGE 

S M A L L  +  S H A R E
GARLIC BREAD (V)	 8.0
ADD CHEESE 	 +2.0

OYSTERS (6) (GF)	 26.0
NATURAL, FRESH LIME OR KILPATRICK

PRAWN + GINGER DUMPLINGS 	 20.0
BEAN SHOOTS, CORIANDER, 
CRISPY SHALLOTS, PONZU

CRUMBED CAMEMBERT BITES (V) 	 20.0
CRANBERRY SAUCE

STICKY PORK BELLY BITES	 16.0
SWEET GARLIC + SOY SAUCE, SLAW 

CHICKEN + MUSHROOM ARANCINI (4)	 16.0
NAPOLI SAUCE, PARMESAN 

NACHOS (V, GF)	 20.0
GUACAMOLE, SOUR CREAM, TOMATO SALSA, 
CHEESE, TOMATO SUGO, JALAPEÑOS, CORN CHIPS

C L A S S I C S
BUSHMAN’S ANGUS BEEF BURGER	 28.0
AMERICAN CHEESE, CARAMELISED ONION, BACON, 
TOMATO, LETTUCE, PICKLES, BUSHMAN’S BURGER 
SAUCE, BRIOCHE BUN, CHIPS

PULLED PORK BURGER	 26.0
SLAW, AIOLI,  BRIOCHE BUN, CHIPS

VEGAN BURGER (VE, GFO)	 24.0
VEGETABLE PATTY, LETTUCE, TOMATO, 
ONION, SWEET CHILLI  AIOLI,  CHIPS

GARLIC PRAWNS	 30.0
RICE, PICKLED SHALLOTS

BEER BATTERED FISH + CHIPS	 28.0
SALAD, TARTARE, LEMON, CHIPS

SALT + PEPPER SQUID	 26.0
SALAD, AIOLI,  LEMON, CHIPS

S C H N I T Z E L S
250G CHICKEN SCHNITZEL	 20.0
SALAD, CHIPS

250G BEEF SCHNITZEL	 24.0
SALAD, CHIPS

400G WAGYU BEEF SCHNITZEL	 32.0
SALAD, CHIPS

500G MEGA CHICKEN SCHNITZEL	 32.0
SALAD, CHIPS

PLANT BASED SCHNITZEL (VE)	 20.0
SALAD, CHIPS

A D D  S A U C E 		
MUSHROOM, PEPPER, DIANE, MUSTARD, GRAVY,	 +3.0
CHIMICHURRI, HERB + GARLIC BUTTER
HOLLANDAISE, GARLIC CREAM 	 +4.0

A D D  T O P P I N G
PARMIGIANA		  +4.0
HAM, NAPOLETANA SAUCE, MOZZARELLA

KILPATRICK		  +4.0
BACON, ONION, KILPATRICK SAUCE, MOZZARELLA

HAWAIIAN		  +4.0
HAM, PINEAPPLE, MOZZARELLA

GARLIC PRAWN		  +10.0
PRAWNS, GARLIC SAUCE M A I N S

CRUMBED PORK CUTLET	 32.0
SEEDED MUSTARD MASH, PARMESAN, CAPERS, 
CRISPY SAGE, ROCKET, LEMON

PAN FRIED SALMON (GF)	 32.0
PEA FRICASSEE, ASPARAGUS, PARMESAN, 
TOASTED PINE NUTS

PENNE BOSCAIOLA	 30.0
CHICKEN, PANCETTA, MUSHROOMS, 
BABY SPINACH, ROSÉ SAUCE, PARMESAN

PAN ROASTED DUCK BREAST (GF)	 38.0
PUMPKIN PURÉE, HEIRLOOM CARROT, 
PARSNIP CRISPS, CRANBERRY JUS

FRIED ARTICHOKE SALAD	 24.0
CHERRY TOMATO, RED ONION, SPINACH, 
PARMESAN, CAPERS
ADD CHICKEN 	 +8.0 

PORK BELLY	 32.0
BRAISED FENNEL, SAFFRON, ASPARAGUS, JUS

G R I L L  C U T S
250G GRASS FED RUMP (GF)	 28.0

300G T-BONE (GF) 	 38.0

300G TEYS PORTERHOUSE (GF) 	 40.0

300G GRAIN FED SCOTCH FILLET (GF)	 58.0

ALL STEAK HOUSE MEALS SERVED WITH 

KIPFLER POTATOES + ASPARAGUS OR

BUSHMAN’S SEASONED CHIPS + CLASSIC SALAD

S I D E S
ONION RINGS (V)	 12.0
SWEET CHILLI  AIOLI

CHIPS (V, GF)	 10.0
AIOLI,  TOMATO SAUCE

ROASTED VEGETABLES (V, GF)	 10.0
PUMPKIN, POTATOES, PARSNIPS, BEANS

GARDEN SALAD (V, GF)	 10.0
FETA, CUCUMBER, RED ONION, 
TOMATO, MIXED LEAVES

SWEET POTATO CHIPS (V, GF)	 12.0
SOUR CREAM, SWEET CHILLI  SAUCE

S T E A K H O U S E




