
  PUB SPECIALS

Caesar Salad                                                                     
Cos lettuce, chorizo crumb, egg, parmesan, crostini
+ chicken 5   |   + hot smoked salmon 6   

Chicken Schnitzel 
Fennel apple slaw, fries, lemon, gravy or mushroom sauce

The General’s Steak Sandwich                                                                                                    
Porterhouse steak, rocket, pickles, mustard aioli, romesco, fries
 + bacon 3.5  |  + cheese 2

Southern Fried Chicken Burger                                                                                                                 
Green chilli slaw, pickles, fries
+ bacon 3.5 | + cheese 2

Love Buds Burger                                                                                                                            
Plant-based patty, rocket, pumpkin seed romesco,
smoked beetroot, fries 

Beef Short Rib Bourguignon
Paris mash, mushroom, shallot, Dutch carrot, tarragon ju s

Pan Fried Barramundi 
Salsa verde, kipfler potato, white anchovies, cherry tomato,
green beans, beurre blanc

300g Grass Fed Scotch Fillet                                                                                               
Celeriac & horseradish remoulade, pepper sauce, fries 

PUB SPECIALS

TO SHARE

Stracciatella Cheese                                          
Olive tapenade, cherry tomato,
balsamic, focaccia

Marie Rose Prawn Roll
Spiced mayo, green oak lettuce

Fried Calamari                                               
Fennel aioli 

Mushroom Croquettes (3)                    
Manchego, truffle mayo,
aleppo pepper

Sweet & Spicy Pork Bites                         
Pickled radish

Cauliflower Bites                                             
Chilli veganaise

Honey Glazed Chicken
Skewers  (3)                                         
Ginger aioli

Assembly Platter                                            
Cured meats, smoked hummus,
pickles, beetroot relish, focaccia

MONDAY
$20 Burger

TUESDAY
$22 Parma

WEDNESDAY
$25 Steak

THURSDAY
$22 Steak Sandwich

FRIDAY
$20 Calamari Burger

$28 Roast of the Day

| NF |

| GF | DF | NF |

 | DFO | NF | 

| GFO | DF | NF |

| VG | NF | 

| GF | DF | NF |

MAINS

Our menu contains allergens & is prepared in a kitchen that handles nuts, shellfish, gluten & eggs. Whilst all reasonable efforts are taken to accommodate guest’s dietary needs,
we cannot guarantee our food will be allergen free. All card transactions incur a 1.1% surcharge - 10% surcharge applies on Weekends & Public Holidays.

| GF | DF | NF |

| GF | NF |

| NF |

 | VG | NF |

| GF | NF |

DESSERTS
Housemade Tiramisu
Chocolate macadamia

Burnt Honey Parfait                                        
White chocolate crumb, ganache,
berries

General Mess                
Whipped coconut & vanilla cream,
mango, passionfruit, pink meringue
| VG | GF | NF |

| V | NFO | 

| VGO  | NF |

SIDES
French Fries                                                     
Aioli, tomato sauce 

House Salad                                                  
Mixed leaves, pickled onion,
cherry tomato, manchego,
sherry shallot dressing 
 

Grilled Brussel Sprouts               
Fermented chilli, whipped hummus

| VG | GFO | NF |

 | VGO |  GF | NF |

| VG | NF |

| DF | NF |

| GFO | DF | NF |

| V | GF | NF |

KIDS
Chicken Burger                                           
Chicken, lettuce, aioli, fries 

Fish & Chips                                                     
Battered fish, fries, tomato sauce

Linguine                                           
Napoli sauce, manchego cheese

| NF |

| NF |

 | V | NF |

| DF | NF |

SUNDAY

MONDAY - FRIDAY
Happy Hour 4-7pm

LIVE MUSIC & DJ 
WEEKENDS

FRIDAYS, SATURDAYS
& SUNDAYS

The Josper  is a live fire charcoal oven that adds a unique & delicious smokiness
to our grilled meats and vegetables
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Hills Apple Cider                                                                           
Mountain Goat Ginger Beer                                                                
Mountain Goat Billy the Mid                                                                 
Balter Hazy IPA
Balter Cerveza
Melbourne Bitter Longneck         
Kaiju Krush Tropical Pale                                               
Stomping Ground Sour 
Two Bays Gluten Free Lager
Heaps Normal Hazy XPA 
Peroni 0.0%
Bodriggy Cosmic Microwave 
NEIPA
Cascade Premium Light
Hard Fizz Orange Mango 
Mornington Brown Ale
Wolf of Willows  Amber Ale 
Banks West Coast IPA
Bojak Brewing Calypso Hazy IPA 

BOTTLES
& CANS
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All card transactions incur a 1.1% surcharge - 10% surcharge applies on Weekends & Public Holidays 

Alpino  Prosecco                                         
Alpine Valleys, Victoria

Mojo Pink Moscato                                  
Otway Hinterlands, Victoria

Airlie Bank Cuvee NV                             
Yarra Valley, Victoria 

Hero’s Deeds Not Words Rosé                
Otway Ranges, Victoria

Laherte Freres Ultradition NV 
Champagne                                                                               
Champagne, France 

Tarot Rosé, Grenache 
McLaren Vale, South Australia

Four Winds, Sangiovese                  
Murrunbateman, Canberra

Gueissard Le Petit G, Rosé 
Provence, France

Jumping Juice Orange, Muscat                                   
Riverland, South Australia

Tidy Town Pet Nat                                                 
Heathcote, Victoria

SPARKLING

ROSÉ

Little Goat Creek, Sauvignon
Blanc 
Marlborough, New Zealand 

Cooter & Cooter, Riesling
Watervale, South Australia

Motley Cru, Pinot Grigio
King Valley, Victoria 

Schwarz, Chenin Blanc
Barossa Valley, Western Australia

Gant & Co ‘Sur Lie’, Sem/Sauv
Blanc
Margaret River, Western Australia

Patch, Nebbiolo Bianco
Macedon, Victoria

Mount Avoca Moats Lane,
Chardonnay                                
Pyrenees, Victoria

Ricca Terra, Fiano
Riverland, South Australia

Xavier Goodridge Papa,
Pinot Gris
Limestone Coast, South Australia

Mercer, Picpoul Blanc
Swan Valley, Western Australia

Bowerbird, Viognier
Sunbury, Victoria

Kyberd Hills, Chardonnay
Mornington, Victoria

WHITE
Continental Platter, Shiraz                  
Nagambie, Victoria

Golden Child ‘Lazy Sunday’,
Syrah                  
Kaitpo, South Australia

Chain of Ponds, Pinot Noir              
Adelaide Hills, South Australia

Mantons Creek, Pinot Meunier
Mornington, Victoria

The Story Wines ‘Super G’,
GSM                     
Grampians, Victoria

Brash Higgins, Cinsault 
McLaren Vale, South Australia

Hillbilly, Gamay 
Adelaide Hills, South Australia

Giammarino, Nebbiolo
Yarra Valley, Victoria

Scorpo Estate, Pinot Noir
Mornington, Victoria

Jericho, Tempranillo
Adelaide Hills, South Australia 

Palmetto, Grenache                           
Barossa Valley, South Australia

Snake + Herring ‘Dirty Boots’,
Cabernet Sauvignon   
Margaret River, 
Western Australia

RED

Ask our bar staff about
classic cocktails &

rotational beers on tap
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COCKTAILS

Honey Suckle
Campari, honey, rosemary,
lemon, aquafaba

Italian Paloma
Olmeca Altos Plata tequila,
Aperol, grapefruit, lime, soda

Cuban Retreat
Kraken spiced rum, lime,
ginger beer, orange bitters

Warhead                                                                                               
Bootlegger vodka,
grapefruit, watermelon

Pamarama           
Bootlegger vodka,
pomegranate liqueur,
blueberry, lemon, yuzu  

Pine Pash Smash            
Plantation pineapple rum,
Passoa, passionfruit, lime,
pineaple, orgeat

Lychee Spritz 
Lychee liqueur, lychee juice,
lemon & lychee Riot

Mellow Sunset
Italicus, tangerine, yuzu

Tokyo Spritz
Forty Spotted rose and
raspberry gin, Midori, lemon,
lemonade

   Alc      |     Non Alc 
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