
ENTRÉE

SQUID                                                                                          $20

Tender finger squid dusted with lemon and pepper
seasoning, deep fried until golden brown served
with tartare sauce and lemon wedge.

 AUSSIE WINGS 
Chef’s special flavoured wings served with the choice
of buffalo or smoky BBQ sauce and ranch sauce.

WINGS 10 PCS                                                                  $16

WINGS 20 PCS                                                                  $30

LOADED FRIES (GF)                                                    $20
House fries loaded with crispy bacon and
mozzarella cheese.

     SERVED WITH RANCH SAUCE

PORK BELLY                                              $20
300g deep fried pork belly with Korean BBQ
 or honey soy & sesame seed.

BRUSCHETTA (V)

Toasted garlic bread with diced onion, tomato mixed with 
crumbed fetta and balsamic glaze.                                                                                 $18

GARLIC BREAD (V)

Lightly toasted garlic bread                                                                            $11
Add cheese: $4

JALAPENO POPPERS (V)                                     $18
Golden fried jalapeno popper served with
cocktail sauce.

CHILLI GARLIC PRAWNS (GF)                        $20
Pan seared Aussie prawn cooked in Smoky chilli
garlic sauce.

CAULIFLOWER  BITES (V)                                    $18
Cauliflower deep fried until golden brown, tossed

CRUMBED MUSHROOM                                         $16
Golden, crispy mushrooms coated in seasoned breadcrumbs,
fried to perfection. Served with a side of sweet chilli.

FRIED CORN                                                $15
Sweet corn cut into rib-style strips, seasoned with our signature
spices and fried until golden and crispy. Served with a creamy
garlic aioli for the perfect balance of crunch and flavour.

with sticky sauce & drizzle with  ranch (V)

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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ENTRÉE PLATTER                                 $60  
10 pcs wings, calamari, Jalapeno poppers 
and 2 chicken tenders with tartar and aioli sauce.  
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ENTRÉE

SQUID                                                                                          $18 

Tender finger squid dusted with lemon and pepper
seasoning, deep fried until golden brown served
with tartar sauce and lemon wedge.

 AUSSIE WINGS (GFO)
Chef’s special flavoured wings served with the choice
of buffalo or smokey BBQ sauce and ranch sauce.

WINGS 10 PCS                                                                  $15

WINGS 20 PCS                                                                  $28

LOADED FRIES (GF)                                                    $18
House fries loaded with crispy bacon and
mozzarella cheese.

     SERVED WITH RANCH SAUCE

PORK BELLY                                              $18
12 pieces deep fried pork belly with Gochujang
sauce or honey soy & sesame seed.

BRUSCHETTA (V)

Warm Sourdough topped with cherry tomato
on the bed of Feta cheese                                                                                 $16

GARLIC BREAD (V)

Lightly toasted garlic bread                                                                            $11
Add cheese : 4

JALAPENO POPPERS (V)                                     $15

Golden fried jalapeno popper served with
cocktail sauce.

CHILLI GARLIC PRAWNS (GF)                        $18
Pan seared Aussie prawn cooked in Smokey chilli
garlic sauce with corn salsa.

CAULIFLOWER BITES (V)                                 $17

Cauliflower deep fried until golden brown, tossed
with sticky sauce & drizzle with  ranch (v)

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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Lorem
 ipsum dol
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KIDS MEAL 

ALL OUR KID’S MEAL IS SERVED WITH
CHIPS AND SOFT DRINK.

SALADS

• KIDS NUGGETS                                                                           $16
    

• KIDS FISH                                                                               $16

    

• KIDS RIBS (GF)
                                                 $16

ALL KIDS’ MEALS ARE ONLY SERVED TO CHILDREN 
UNDER 12 YEARS

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION

PAGE  NO. 2

AUSSIE BEEF SALAD (GF)                          $30
Five spice marinated beef cooked medium rare
with mix lettuce, cherry tomato, onion, capsicum 

with garlic, lime & coriander dressing. 

CLASSIC CAESAR                          $28
Crispy cos lettuce mixed with garlic croutons,
crispy bacon, soft boiled egg, parmesan cheese,
anchovies tossed in creamy Caesar dressing.

FCC SALAD ( FETTA CAULIFLOWER AND CORN SALAD)                          $28
Crispy cauliflower with sweet corn kernels mixed with
mix leaves onion cherry tomato with a drizzle of chilli
lime coriander dressing

ADD ONS

• GRILLED CHICKEN $8
• CALAMARI $10
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AUSSI E SIGNATURES
BBQ RIBS 

OUR CHEF’S SIGNATURE RIBS ARE SLOW-COOKED FOR 8 HOURS AND
BASTED IN YOUR CHOICE OF SAUCE AND SERVED WITH

HOUSE SLAW AND FRIES.  *ALL OUR RIBS ARE GLUTEN FREE

OUR CHEF’S SIGNATURE RIBS ARE SLOW-COOKED FOR 8 HOURS AND
BASTED IN YOUR CHOICE OF SAUCE AND SERVED WITH

HOUSE SLAW AND FRIES.  *ALL OUR RIBS ARE GLUTEN FREE

BABY BACK PORK RIBS                                                                                        $52

TENDER MEATY PORK RIBLETS                                                                $45

BEEF SHORT RIBS                                                                                                       $55

LAMB RIBS                                                                                                                          $45

• SMOKY SAUCE

• BOURBON

• KOREAN 

• HONEY SOY

CHOOSE YOUR SAUCE 

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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FROM CHAR GRILL
ALL OUR STEAKS ARE 100% PREMIUM AUSSIE, HAVE BEEN CAREFULLY AGED & CHAR
GRILLED TO YOUR LIKING, ARE SERVED WITH SALAD AND CHIPS AND GARLIC BUTTER. 
ALL OUR STEAKS ARE 100% PREMIUM AUSSIE, HAVE BEEN CAREFULLY AGED & CHAR
GRILLED TO YOUR LIKING, ARE SERVED WITH GRATIN POTATO OR CHIPS AND SALAD
AND GARLIC BUTTER

PICK  A  SAUCE

MUSHROOM (GF)                                                 $4 

PEPPER                                                                            $4 

CREAMY GARLIC SAUCE                              $4

TOPPER

BACON AND EGG TOPPER                  $8

CREAMY MASH POTATO                      $8

1/4 BABY BACK RIB                              $15

STEAMED BROCCOLINI                       $8

GRILLED CHILLI PRAWN                  $10

GRILLED CORN COB  (4 EACH)        $8

 STRIPLOIN 300g
(GF)                                                                    $50

RIBEYE 350g(GF)                              $60

WAGYU RUMP 250g (MB 5+)        $55

SERVED WITH SALAD AND CHIPS OR 
GRATIN POTATO.

SELECT  THE STEAK 

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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ADD ONS

• BONE MARROW                                                               $10
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ALL OUR BURGERS ARE A DELICIOUS COMBINATION OF GROUND 
BEEF CHUCK & BRISKET, TAKEN FROM WHOLE CUTS  OF QUALITY

100% AUSTRALIAN MEAT AND SERVED WITH HOUSE FRIES.
YOU JUST CAN’T GO PAST IT

BURGERS   

ALL OUR BURGERS ARE A DELICIOUS COMBINATION OF GROUND 
BEEF CHUCK & BRISKET, TAKEN FROM WHOLE CUTS  OF QUALITY

100% AUSTRALIAN MEAT AND SERVED WITH HOUSE FRIES.
YOU JUST CAN’T GO PAST IT.

AUSSIE BEEF BURGER            $28

Grilled 180g Angus patty with American
cheese, Tomato, lettuce with house smoky
BBQ and aioli sauce in a toasted brioche bun.

AUSSIE RIB BURGER                $36

Our most popular rib burger, loaded with
grilled angus patty, beef ribs, slaw and
smoky BBQ, Aioli sauce in a toasted
Brioche bun.

Crispy Chicken thigh tossed in buffalo sauce with
house slaw and cheese sauce.

BUFFALO CHICKEN BURGER                      $30

STEAK SANDWICH                           $32  
150g scotch fillet topped with caramelised
onion, tomato, lettuce with American cheese
and smoky BBQ aioli.

VEGETARIAN BURGER
(V)                                                          $28

Vegetarian Patty with American cheese,
lettuce and tomato relish.

ADD ONS

• BACON                                                                                          $5

• EGG                                                                                                   $3

• PATTY                                                                                             $8

     

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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CLASSIC PARMI                                                   $30
Crumbed chicken breast with Napoli sauce,
ham and mozzarella cheese served with salad
and chips.

CLASSIC SCHNITZEL                                    $28
Crumbed chicken breast deep fried until golden
brown topped with shaved parmesan, served
with salad and chips.

VEGETARIAN  PARMI                                                $27
Breaded vegetarian schnitzel topped with
Napoli sauce and mozzarella cheese.

BBQ Chicken (GF)                                              $32
Butterfly chicken breast marinated with BBQ
RUB & basted with smoky BBQ sauce served
with salad and chips.

 GRILLED BARRAMUNDI
 (GF)                                                                                 $36 

 Pan seared barramundi with garlic butter
 served on a bed of creamy pea puree with
 roasted vegetable and blistered vine tomato
 charred lemon, finish with fig balsamic vinegar.

FISH AND CHIPS                $32 
Battered fish served with chips, slaw  and
tartare sauce.

LEMON AND PEPPER SQUID                $30
Tender finger squid dusted with Salt and pepper
seasoning, deep fried until golden brown served
with tartare sauce and chips.

CREAMY GARLIC PRAWN
WITH STICKY RICE (GF)                          $35  

Aussie medium prawn cooked in flavourful
creamy garlic sauce with sticky rice.

FROM THE
OCEAN  

CHICKEN &
SCHNITZEL

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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AUSSIE MEAT PLATTER                               $95
 8 pieces of wings, 500g of pork riblets and beef ribs
and 1 piece of garlic bread with the choice of 2 sides. 

HOUSE SPECIAL TASTING
PLATTER                                                               $180
500g of all Smoky BBQ ribs with the choice of
2 sides and 20 wings of your choice of sauce
SMOKEY OR BUFFALO. 

SEAFOOD PLATTER                                    $120 
Grilled Barramundi, Flathead battered fish, creamy
garlic prawn, a serve of garlic bread, calamari
served with the choice of 2 sides and tartare sauce.

SIDES

• CHIPS                                                                                                      $10

• HOUSE SLAW                                                                                       $6

• MINI CORN COB (4 EACH)                                                         $8

• HOUSE SALAD                                                                                     $6

• BROCCOLINI                                                                                        $8

STEAK AND RIB COMBO                            $57
250g Rump steak with the choice of pork
riblet or beef ribs served with chips and salad.

CHICKEN AND RIB COMBO                     $55
Grilled chicken breast with a choice of pork riblet
or beef  ribs Served with chips and salad.

RIBS AND WINGS COMBO                        $52

Choice of one rib (500g) Beef, lamb or
pork riblets with 10 pieces of Aussie wings.

SURF AND TURF COMBO                           $52
Rump 250g with chilli garlic or creamy garlic prawn 
served with salad and chips.
 

AUSSIE RIBS
COMBOS

AUSSIE RIBS
SHARE
PLATTER  

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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DESSERT

ALL THE MEALS ARE NOT PREPARED IN 100% GLUTEN FREE ENVIRONMENT. PLEASE BE MINDFUL IF YOU HAVE SERIOUS ALLERGY.

• V - VEGETARIAN   • VG -VEGAN   • VGO - VEGAN OPTION   • GF - GLUTEN FREE   • GFO - GLUTEN FREE OPTION CHEF  RECOMMENDATION
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VANILLA BEAN PANNACOTTA                                                                     $15

Served with berry compote, Oreo crumble and a scoop of vanilla ice-cream..

CHOCO LAVA CAKE                                                                                                     $15

Warm choco lava served with a scoop of vanilla ice-cream and chocolate sauce.

RASPBERRY CHEESECAKE                                                                                       $15
served with raspberry coulis and a scoop of ice-cream.
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