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SMALL PLATES

LOADED FRIES | 21
Crispy bacon, cheddar cheese, smokey BBQ sauce, green onions | LG, VO

NACHOS | 20
Guacamole, sour cream, liquid cheese, black bean tomato salsa,
coriander | LDO, LG, V, VGO

MAINS

LAMB SHANK |37
Creamy mash potato, broccolini, red wine jus, soft herbs | LG

GRAZING BOARD | 32
Ham, salami, hummus, bocconcini, pepper, bread |[LGO

/|

BARRAMUNDI |39
Kipfler potatoes, broccolini, romesco sauce, lemon | A, LD, LG

CHICKEN WINGS |19
Buffalo sauce, buttermilk ranch, pickles | LG

STICKY HONEY CHICKEN TENDERLOINS | 21
Toasted sesame, kewpie mayo, pickles | LD, LG

CAULIFLOWER BITES |16
Chipotle mayo, spiced salt, micro herbs | LD, LG, V, VGO

SALT & PEPPER SQUID |18
Aioli and lemon | |, LD, LG

SPICY TOFU |17
Kimchi slaw, chilli sauce, cucumber salsa, coriander | LD, LG, V, VG

BACON & CHEESE GARLIC BREAD |12
Toasted Turkish bread, garlic herb butter, bacon, cheese

GARLIC BREAD |10
Toasted Turkish bread, garlic herb butter | V

CHIPS |11
Aioli (LD, LG, V, VGO)

PIZ7ZA

Hand stretched, naturally fermented dough

THREE PIGS | 26
Chorizo, smoked pepperoni, bacon, Napoli, mozzarella, green onions | LGO

MARGHERITA | 22
Cherry tomatoes, basil pesto, bocconcini, Napoli, mozzarella | LGO, V

CHICKEN SUPREME | 26
Grilled chicken, Napoli, roasted peppers, onions, mushrooms,
chipotle mayo | LGO

PEPPERONI | 20
Napoli, mozzarella, loaded pepperoni, oregano | LGO

PIZZA BOLONASISE | 24
Plant based mince, Napoli, mozzarella, pesto, rocket | LGO

TROPICAL | 23

CHICKEN SCHNITZEL |28
Parmesan & herb crumb, garden salad, chips, lemon, gravy | LDO

CHICKEN PARMIGIANA |31

Parmesan & herb crumb, shaved ham, house made Napoli sauce, mozzarella,

garden salad, chips | LDO

FISH & CHIPS |27
Sustainable hake, chips, housed salad, lemon, tartare | A, LD

STEAK, BACON & CHEESE PIE |29
Buttery mash, seasonal greens, gravy

CHILLI PRAWN & CHORIZO LINGUINI |32
Cherry tomatoes, white wine, garlic butter, parsley, chilli, rocket, lemon | A

TUSCAN GNOCCHI |27
Zucchini, eggplant, tomato polpa, charred onions, garlic, pesto, spinach,
cheddar cheese |V, VG

BURGERS & SANDWICHES

All served with chips & aioli
Gluten free bun available +3

BEEF BURGER | 26
Beef patty, grilled bacon, American cheddar, burger sauce,
pickles, toasted milk bun | LGO

FRIED CHICKEN BURGER | 24
Southern fried, lettuce, tomato, pickles, American cheddar,
chipotle mayo, toasted milk bun

PLANT BASED SCHNITZEL BURGER | 24
Onion jam, lettuce, tomato pickles, chipotle mayo, toasted
vegan |V, VGO

STEAK SANDWICH |26
Angus rump, lettuce, tomato, caramelised onion, American cheddar,
aioli, toasted Turkish bread | LGO
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GRILL

250G RUMP |36
Mb2+ Signature Angus, SE QLD, 100 days grain fed [LDO, LG

300G SIRLOIN |49
Mb2+ Signature Angus, SE QLD, 100 days grain fed [LDO, LG

400G RUMP |47
Mb2+ Signature Angus, SE QLD, 100 days grain fed |[LDO, LG

CHOICE OF 2 SIDES
Chips | Salad | Mashed potato | Seasonal vegetables

CHOICE OF SAUCE
Mushroom | Red wine jus | Gravy | Pepper

UPGRADES
FRIED EGG +5 | CALAMARI, | +7 | CHICKEN +8 | PRAWN, A +12

SIDES 1for10]2for 153 for 18

GARDEN SALAD | Mesclun, tomato wedge, red onions, cucumber, French vinaigrette | LD,

LGV, VG
MASHED POTATO | Creamy mashed potato, chives | LG, V

SEASONAL MIXED VEGETABLES | Steamed, fresh seasonal vegetables | LDO, LG, V,

VGO
CORN COB | Garlic butter, parmesan, chives | LDO, LG, V, VGO
SWEET POTATO FRIES | Sour cream, sweet chilli | LDO, LG, V, VGO

CAESAR SALAD |20
Cos lettuce, crispy bacon, croutons, boiled egg, parmesan | LGO

POWER BOWL |20
Quinoa, green lentils, cherry tomatoes, red onion, cucumber,
parsley, toasted pecans, balsamic glaze | LD, LG, V, VG

UPGRADES
ADD CHICKEN +8 | ADD CALAMARI, | +7

Shaved leg ham, Napoli, pineapple, mozzarella, parsley | LGO

PIZ7ZA UPGRADES
GLUTEN FREE BASE +3 | PEPPERONI +3 | PINEAPPLE +2 | TOMATO +2

UPGRADES
ADD BACON +5 | ADD EXTRA PATTIE +6 | ADD FRIED EGG +2

LG - LOW GLUTEN | LD - LOW DAIRY | V - VEGETARIAN | VG = VEGAN | LGO - LOW GLUTEN OPTION | LDO — LOW DAIRY OPTION | VO - VEGETARIAN OPTION | VGO - VEGAN OPTION

SEAFOOD ORIGIN: A = AUSTRALIAN | | = IMPORTED | M = MIXED

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1 % + GST. EFTPOS (must insert card & select cheque or savings) is surcharge free.15% public holiday surcharge applies.

DESSERTS

APPLE CRUMBLE TART | 14
Mixed berry compote, vanilla gelato, fairy floss |LD, LG, V, VG

STICKY DATE PUDDING | 14
Salted caramel sauce, strawberries, vanilla bean gelato [V

i :}El ORDER & PAY ON YOUR PHONE

L By q.:ﬂ' We'll bring it to you. Got The Pass App?

5'_1 Simply open the app & choose how to order.
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