
E X P R E S S  L U N C H
MONDAY - FRIDAY 12PM - 2PM

SEE STAFF FOR FULL MENU

BUSHIES STEAK SANDWICH  15.0
LETTUCE, TOMATO, BEETROOT, CHEESE, 
CARAMELISED ONION, BBQ SAUCE, CHIPS

CHEESEBURGER  15.0
WAGYU BEEF PATTY, CHEESE, PICKLES, TOMATO SAUCE, CHIPS

CHARGRILLED CHICKEN CAESAR WRAP    15.0
COS, PARMESAN, BACON, CAESAR DRESSING, CHIPS

MAPLE ROAST PUMPKIN + CARROT SALAD (V, GF)  15.0
BABY SPINACH, CHICKPEAS, ROAST CAPSICUM, 
FETA, MINT, MISO DRESSING
ADD CHICKEN (GF) OR SQUID  +6.0

SALT + PEPPER SQUID  15.0
SALAD, CHIPS, AIOLI,  LEMON

LITTLE BANG BEER BATTERED FISH + CHIPS    15.0
SALAD, CHIPS, AIOLI,  LEMON

MONDAY NIGHT| SCHNTIZEL NIGHT  
SCHNITZELS $15 |  SAUCE +$2 |  TOPPINGS FROM +$4

TUESDAY | PUBLIC PURSE  
$5 FROM EVERY MAIN MEAL SOLD GOES TO A LOCAL CHARITY OR CLUB

WEDNESDAY | CURRY NIGHT    
FROM 5:30PM

WEDNESDAY | HAPPY HOUR 4PM - 7PM  
$7 TAP BEER PINTS |  $6 HOUSE WINE BY THE GLASS |  HUMP DAY RAFFLES

THURSDAY | STEAK NIGHT  
$20 250G RUMP STEAK |  $28 300G SIRLOIN

SATURDAY | HAPPY HOUR 11AM - 4PM    
$7 TAP BEER PINTS |  $6 HOUSE WINE BY THE GLASS

SUNDAY | $17 PIZZA ALL DAY    
DINE IN ONLY

W E E K LY  D E A L S

V  =  V E G E TA R I A N   |   G F  =  G L U T E N  F R E E   |   G F O  =  G L U T E N  F R E E  O P T I O N   |   V E  =  V E G A N  |  N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D , 
P L E A S E  A S K  F O R  A S S I S TA N C E  I F  R E Q U I R E D  |  M A N A G E M E N T  D O E S  N O T  G U A R A N T E E  M E A L S  A R E  W I T H O U T  T R A C E S  O F  A L L E R G Y  I T E M S

C R E D I T  T R A N S A C T I O N S  I N C U R  A  1 %  S U R C H A R G E   |   N O T  AVA I L A B L E  P U B L I C  H O L I D AY S


