
BREAD
Warm bread roll… 1 (v)

Garlic, herb or chilli bread… 7 (v)

Bruschetta with tomato, basil, fetta & aged balsamic on sourdough… 11 (v)

RAW & CURED
Sashimi grade tuna poké with fried kale, avocado, edamame, kimchi, 

cucumber, golden beet, lime & soy sesame dressing… 22 (gf)

Beetroot cured salmon gravlax, watercress, sea asparagus, heirloom 
tomatoes, edamame beans, dill & lemon herb yoghurt… 20 (gf)

Fresh Natural Sydney Rock Oysters served with shallot & red wine vinaigrette (gf) 
1/2 doz… 20   1 doz… 32

Fresh Natural Sydney Rock Oysters served Kilpatrick 
1/2 doz… 22   1 doz… 35

BAR SNACKS
Poutine - loaded fries, onion, chilli, shallots, cheese & gravy… 12 (v)

Szechuan salt & pepper calamari, sweet soy �& chilli… 17

American style buffalo wings with blue cheese aioli & celery sticks… 16

Honey & peanut fried buttermilk chicken pieces, coriander, 
sesame seeds & chilli… 17

Fries with garlic aioli… 7  (v)

TO SHARE (2 - 4 PEOPLE)�
Mezze plate - mushroom pâté, roast pumpkin & fetta, beetroot 

& walnut, smoked tzatziki, Cajun pepita, parmesan & herb pita… 20 

Italian antipasto - freshly sliced Italian & Spanish cured meats, 
a selection of Italian cheeses, marinated vegetables served 

with char-grilled bread & grissini… 35

FROM THE GARDEN�
Chicken Waldorf salad with baby cos, avocado, grapes, roasted walnuts, 

dried cranberries & maple & mustard dressing… 22 (gf, voa)

Marinated Thai beef, mixed leaves, chilli, mint, coriander, toasted peanuts, 
fried onions, cherry tomatoes & sweet chilli dressing… 24 (gf)

Grilled haloumi & roasted sweet potato salad with quinoa, red onions, 
Cajun pepita, lettuce, dried cranberries, pea tendrils, cherry tomatoes 

& lemon oil dressing… 23 (gf, voa)

Shredded Peking duck salad, shaved coconut, mint, coriander, 
shallot, cashew, chilli & lime dressing… 25 (gf)

MUSSELS 
Pots of Mussels (1kg of black mussels) 

Provencale mussels, cooked with tomato, garlic & fresh herbs… 30

Au Congo mussels cooked with coconut cream, lemongrass & chilli… 30

White wine mussels cooked with a tasty broth & white wine… 30

All pots served with fresh bread, fries & Dijon mustard mayonnaise.

(v) vegetarian (voa) vegan option available (gf) gluten free
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FROM THE GRILL
BUTLER’S STEAK 250g, lightly smoked with egg, 

caramelised onion & fries… 29

RUMP JACK’S CREEK 250g… 29

SCOTCH FILLET thick cut grain fed 300g… 33

T-BONE grain fed 400g… 30

   EYE FILLET grain fed 200g 
served with mash, sautéed mushrooms, green beans & red wine jus… 34

DRY AGED RIB EYE ON THE BONE grain fed 400g 
served with bone marrow, steamed green beans & roasted potatoes… 48

Sauces - mushroom & seeded mustard cream sauce, Diane sauce, 
anchovy butter, pepper sauce, classic gravy or Béarnaise sauce.  

Please note well done steaks take approx 40mins.

PUB CLASSICS 
Herb crumbed chicken breast schnitzel fillet with fries,  

Winston slaw, lemon & aioli… 21

Chicken parmigiana with tomato sugo, basil & mozzarella  
served with a side of salad & fries… 25

AWARD WINNING Steak sandwich 
with rocket, tomato, caramelised onion, aioli & fries… 23

Beer battered flathead fillets with fries, salad, lemon & tartare… 24

Beef & mushroom pot pie with mushy peas & fries… 22

Angel hair pasta with tiger prawns, cherry tomatoes, basil, 
chilli & rocket (mild)… 25

(v) vegetarian (voa) vegan option available (gf) gluten free 

Grilled Tomahawk Steak served with roasted potatoes, 
steamed green beans & all the trimmings.

RECEIVE 
A STUBBY 
HOLDER!
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Burgers served on brioche buns. Gluten free bun available $2. 
The Winston cheese burger with tomato, lettuce, beetroot, cheese,  

apple wood smoked streaky bacon, ‘spiced tomato ketchup for grownups’,  
fries & condiments… 23

Crispy fried buttermilk chicken burger with Winston slaw,  
chilli aioli & fries… 22

Pork belly burger with Asian slaw, cucumber, hoisin, chilli aioli & fries… 22

The vegie burger with grilled eggplant, roasted tomato, rocket,  
haloumi cheese, caramelised �onion, aioli & fries… 22 (v)

In house smoked beef brisket burger with slaw, chilli aioli,  
pickles with fries… 22

SMOKED/BRAISED/GRILLED/ROASTED
Spice rubbed roasted chicken with ratatouille, sautéed spinach 

& creamy mash… 27

Low & slow smoked beef cheek with creamy mash, braised chicory, 
verde & beef au jus… 26

Sticky pork belly served with Asian style salad… 29

Crispy skinned barramundi with harissa spiced hummus, 
quinoa tabbouleh, lemon yoghurt & dukkah… 28 

Grilled Atlantic salmon with roasted cauliflower, sultanas, 
pine nuts, capers & coriander… 29 (gf)

Grilled whole lemon sole served with rocket, lemon, 
sage butter & fries… 30

PIZZA 
Buffalo mozzarella, tomato & basil… 17 (v)

Mixed wild mushrooms, garlic, mozzarella & truffle oil… 21 (v)
Sticky pork, fried onion, shallots & chilli jam… 22

Eggplant, roast peppers, zucchini, pesto & goats cheese… 21 (v)
Tandoori chicken, mango chutney, mint yoghurt, 

fresh coriander & cashew nuts… 22
Spicy pulled pork, bacon, caramelised onion, shallots on 

a BBQ cheese base… 21
Garlic & chilli prawn pizza with cherry tomatoes, basil & fresh lemon… 23

Prosciutto, mozzarella, tomato, rocket & parmesan… 21
Spicy Calabrese salami, roast peppers, ricotta, olives & pesto… 19

Hot salami, pancetta, pork sausage, caramelised onion 
& double smoked ham… 21

Double smoked ham, mushroom & basil pesto… 19 
Gluten free bases available on request for an additional $2

(v) vegetarian (voa) vegan option available (gf) gluten free

  S
UM

ME
R ‘

18 
  Pg

e 3
 of

 4



SIDES
Garden salad with tomatoes & cucumber… 7 (v, gf)

The Winston slaw… 7 (v, gf)

Creamy mash… 8 (v, gf)

Roasted potatoes with roasted garlic oil… 8 (v, gf)

Steamed green vegies with herb butter… 6 (v, gf)

Fries with garlic aioli… 7  (v)

SOMETHING SWEET
Sticky toffee pudding with butterscotch sauce & salted caramel ice cream… 14 

Baked cheesecake with salted macadamia praline & caramel sauce… 14

Caramel sponge & baked cheesecake in a jar with strawberry compote, 
salted caramel, vanilla cream & torched meringue… 14

Lemon meringue pie - lemon cremeux, lemon streusel, Italian meringue 
with rhubarb & strawberry compote (served in a glass)… 14

Soft centred chocolate fondant with hazelnut gelato (allow 15mins) (gf)… 14

Mixed gelato cup… 12 (gf)

Dessert tasting plate for two… 25

MINI MAINS (up to 12 years)

Penne bolognaise served with parmesan cheese & green salad… 13

Cheese burger with fries… 13

Crispy fish & chips… 13

Kids nuggets with fries… 13

Chicken Schnitzel with fries… 13

Or swap for mash or veg!

MINI PIZZA (up to 12 years)

Double smoked ham, pineapple & mozzarella pizza… 13

Meals come with an activity bag & ice cream for dessert.

PLEASE SEE SPECIALS BOARD FOR MORE MEAL OPTIONS.

 We cannot guarantee the absence of traces of nuts or other allergens.
Please advise staff if you have any particular dietary requirements.

(v) vegetarian (voa) vegan option available (gf) gluten free 

In the course of my life, I have  
often had to eat my words, and I must 
confess that I have always found it a 

wholesome diet.
Winston Churchill
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