Sparkling
Rothbury Estate Sparkling Cuvee, Hunter Valley, NSW
Soft and flavoursome, this wine has a refreshing, crisp finish

Yellowglen Vintage Pinot Noir Chadonnay, Adelaide Hills SA
Clean, crisp and refreshing with delicious citrus, mineral
flavours complemented with some nutty and bready flavours

White
Rothbury Estate Sauv Blanc / Semillon, S.E. Australia

Fresh and crisp, aromatic white blend with citrus fruit
and stone-fruit flavours

Rosemount “Twilight Harvest’ Unoaked Chardonay, S.E. Australia 7.5/ 34
Crisp citrus and orchard flavours with light and refreshing palate S l A I I O N
Angel Cove Sauvignon Blanc, Marlborough NZ 75/35 : w—— ) <

Clean and crisp palate with lovely tropical fruit,
mineral and citrus characters

Aerins Vineyard Pinot Grigio, Mornington Peninsula VIC
Fresh and aromatic with delicate acidity and flavours
of spiced pear and citrus fruit

Matua Valley Sauvignon Blanc, Hawkes Bay, New Zealand 8.5/ 34
Delivering bright and lively gooseberry and passionfruit
characters with a hint of lime

T’Gallant Imogen Pinot Gris, Mornington, VIC
Very soft and delicious — smells like honey and pears,
pale gold colour

Red

Rothbury Estate Cabernet Merlot, S.E. Australia
Fruit forward, easy drinking red blend with flavours
of plums and dark berries

Aerins Vineyard Shiraz, Heathcote VIC
Medium bodied with soft tannins and packed
with red berry, plum and dark cherry flavours

T’Gallant Juliet Pinot Noir, Mornington, VIC
Cherry red in colour, this wine shows heady,
lifted pinot noir aromas

Penfolds Koonunga Hill 76 Shiraz Cab, Barossa Valley SA 8.5/36
Soft rich and generous, juicy plummy fruits with touch
of well integrated oak

Rosemount Show Reserve Cab Sauvignon, Coonawarra SA
Smooth, rich and concentrated with blackberry
and mint flavours and a hint of cedary oak
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Snacks

Garlic pizza 5.00
With herbs garlic and mozzarella

Chips 6.50
Served with tomato relish

Wedges 7.50
Served with sour cream and sweet chilli sauce

Salt and pepper squid 9.50
Dusted with semolina and lemon pepper
and lightly fried

Nachos 10.00
With mozzarella, salsa, sour cream

and guacamole

Dips 10.00

Trio of dips served with crusty bread

Classics

Beef burger 13.50
With lettuce, bacon, tasty cheese
and tomato relish served with fat chips

Chicken burger 13.50
Chicken fillet, avocado, lettuce, tasty
cheese, and aioli, served with fat chips

Steak sandwich 13.50
With lettuce, tomato, caramelised onion

and seeded mustard mayo on Italian

ciabata with fat chips

Chicken Parma 13.50
Hand-crumbed breast fillet topped

with shaved ham, Napoli and mozzarella

cheese served with at chips and salad

Fish and Chips 13.50
Beer-battered fillets, served with in-house
tartare sauce, salad and fat chips

Porterhouse steak 16.50
300gram, grilled to your liking and served
with fat chips and salad

Salads

Thai beef salad 11.00

Beef strips, basil, coriander, mint and Spanish
onion with an Asian style dressing

Caesar salad 11.00

Cos lettuce, crispy bacon, croutons
and parmesan with a creamy Caesar dressing

Chicken salad 12.00

Grilled chicken, cos lettuce, bacon and Caesar
dressing with a soft boiled egg

Pizzas 8.50

Hawaiian
Shaved ham, pineapple and mozzarella

Margarita
Tomato, basil and mozzarella

Tandoori chicken
With rocket and lime yogurt

Satay chicken pizza
With Spanish onion and cashew nuts

Pumpkin pizza
With rocket, roasted pumpkin and fetta

Mexican pizza
With salsa, corn chips, chilli beef, sour cream
and guacamole

Mediterranean pizza
Chorizo, olives, fetta, and Spanish onion

Station pizza
Chorizo, ham and meatballs with BBQ sauce

Please order your meal at the bar



