
 
 

 

SMALL PLATES / PLATTERS 
 

Duck Liver Pate 
with  crostini & smoked beetroot compote     $17 (GF option) 

Breads 
with house smoked butter & balsamic olive oil                $14 

Marinated , Warm Olives                  $10(V*GF) 

Smoked Fish Croquettes 
with lemon & dill mayo     $16  

Mushroom Arancini   
with garlic  aioli                                                                         $14 (VG) 

Mozzarella Balls  
with fig & honey                                                                                         $16(VG)                   

Southern Fried Chicken      
with smoked paprika aioli     $16 

Chargrilled Skewers  
Beef, Chicken, Seafood or Vegetarian                                  
with capsicum, courgette and red onion (DF)  $20 for 2, $11 for 1  

Chargrilled Chilli & Lime Prawns 
with white wine butter sauce     $18(GF,DF opt) 

Chargrilled Tiger  Prawns 500g 
with house made smoked cocktail sauce   $36(GF) 

Smoked Pork Belly Taco 
Soft shell Taco with coleslaw & honey mustard dressing $19 for 2, $10 for 1 

Southern Fried Chicken Taco 
Soft shell Taco with coleslaw &  jalapeno salsa  $19 for 2,$10 for 1 

Antipasto Platter (for 2)       
Cured meat selection,, cheese, pickles , sun dried tomato 
pesto, smoked butter, roasted walnuts, dried cranberry  
 crostini & toasted  bread       $39 

Smoked Meat Platter (for 2) 
 Pork belly, lamb shoulder, southern fried chicken , served 
 with 4 soft shell tacos,  coleslaw, sandwich  pickles,  
waffle fries, BBQ sauce & smoked paprika aioli   $59 



 
 

 

 
LARGE PLATES 

 
Caesar Salad 
Cos romaine lettuce, crispy bacon, shaved parmesan, crostini, 
anchovies &  house Caesar dressing    $19 (GF option) 

Add  smoked chicken      $6 

Smoked Pork Belly Salad  
Rocket, roasted walnut & shaved pear with blue  
cheese dressing      $21 

Seafood Linguini  
Shell fish , fish with garlic ,chilli , lime & white wine $25 

Aglio Olio Linguini 
Fresh chilli, cherry tomatoes, parsley, garlic & white wine $21(VG,V*option) 

Chicken and Mushroom Risotto 
Smoked chicken, mushroom,  parmesan & rocket  $24 

Smoked Pork Belly Burger 
Coleslaw, julienne  apple, aioli in a pretzel bun  
with waffle fries      $23(DF,GF  opt) 

Smoked Lamb Shoulder Burger 
Coleslaw, sandwich pickles, bbq sauce in a pretzel 
Bun served with waffle fries     $24(DF,GF opt) 

Southern Fried Chicken Burger 
Crisp lettuce, red onion, aioli in a pretzel bun 
with waffle fries (add bacon $3)    $23 

Vegan Sandwich 
Smoked mushroom and kumara rosti, crisp lettuce ,  
Sliced tomato, vegan chipotle mayo served with fries  $22(V*DF)  

Smoked Steaks  
Served with bone marrow mash or  fries, broccolini 
or green salad and red wine or mushroom cream  jus 

Ribeye 300g       $38(GF) 

Sirloin300g                     $34(GF)  

Rump 200 g       $29(GF) 



 
 

 

 
SIDES 

 
Fries  
 with garlic aioli                                                     $10 (GF,VG,V*opt)                                           

Coleslaw  
 with mixed seeds                                        $8 (GF,DF,VG) 

Bone marrow mash 
with thyme                                                                         $10(GF)   

Charred Broccolini 
with smoked romesco                                                             $12(V*DF)  

Green salad 
 with honey mustard dressing                                  $8 (GF,DF,V*) 

      

 

DESSERTS 
 

Sorbet Trio                                  $14(DF,GF,V*) 

Lemon lime swirl cheesecake                 $16(GF) 

Vegan cheesecake, berry sorbet    $16(GFV*DF opt) 

 

Cheese Board 

Selection of Cheese, smoked beetroot compote, olives, 

pickles, balsamic olive oil with crostini & toasted bread                $29(V*GFopt) 

      

GF = Gluten free,  
VG = Vegetarian 
V *= Vegan 
DF = Dairy free 
 

 


