
 

12pm – 8:30pm 
We do our very best to eliminate all allergens but if you are allergic to anything please let your server know 

before ordering. Many thanks 

 

Lounge Menu 
Small plates/snacks 

Fresh sourdough, local olive oil, balsamic vinegar (v) 8 

Smoked almonds (v)(gf) 10 

House marinated mixed olives (v)(gf) 10 

Thinly sliced jamon serrano ‘gran reserve’, house made pickles, toasted sourdough 22 

Szechuan pepper squid, Sriracha mayo, lemon, rocket, pickled onion 24 

Fries, chicken salt, aioli (v) 10 

Selection of Australian cheeses, muscatel grapes, quince, crackers (gfo)(v) 30 

Cooked Australian king prawns, Marie rose sauce, lemon (gf) 32 

 

Large Plates 

Marinated heirloom tomatoes, buffalo mozzarella, pickled onions, basil (gfo)(veo) 22 

Grilled chicken caesar salad, cos lettuce, bacon, croutons, egg, parmesan 24 

Beer battered fish & chips, tartare sauce, lemon, rocket, sweet pickled onion, fries 25 

Craigieburn cheese burger, brioche bun, bacon, burger sauce, fries 24 

Grilled chicken burger, sriracha mayo, rocket, bacon, cheese, fries 26 

Prawn tagliatelle, chilli, garlic, garden herbs, lemon, parmesan cheese 29 

Pulled beef cheek ragout, peas, pappardelle pasta, parmesan cheese 30 

 

Desserts 

Affogato, espresso, vanilla ice cream, Frangelico (gf) 15 

Chocolate pavlova, Cointreau, summer berries, whipped cream (gf) 18 

 

(gf) gluten free (v) vegetarian (ve) vegan (gfo) gluten free option (veo) vegan option 

  


