
GARLIC BREAD (V) cheesy Welsh rarebit 	 11

CHUNKY CHIPS (V, DF) aioli 	 12

SWEET POTATO WEDGES (V) sour cream, sweet chilli	 14

BUFFALO CHICKEN WINGS hot sauce, ranch dressing    500g | 18
1kg  | 32

FLASH FRIED CALAMARI (DF) spiced salt, lime, aioli 	 21

MUSHROOM ARANCINI (V) pesto, truffled aioli, basil 	 19

SPICY NACHOS (GF, V) guacamole, jalapeños, beans, 		
cheese, sour cream	 22
add chilli beef	 6

SNAPPER & PRAWN SPRING ROLLS (DF) chilli, lime dressing	 20

CRISPY CHICKEN BITES (DF) Japanese mayo, lime	 18

PIG ‘N’ WHISTLE BEEF BURGER 
caramelised onion, lettuce, tomato, cheddar cheese, BBQ sauce

GRILLED CHICKEN BURGER 
tomato, lettuce, cheese, chipotle mayo

CRUMBED FISH BURGER  
lettuce, cheese, tartare, pickles

ROAST BEEF & BACON BUTTY 					   
lettuce, onion, tomato, cheddar cheese, Branston pickle

BROADBEAN FALAFEL WRAP (VG) 
avocado, lettuce, tomato relish, chips & ketchup	

PIG ‘N’ WHISTLE LOVE BUDS PLANT BURGER (VG)  		
Love Buds plant patty, caramelised onion, lettuce, tomato, 	
vegan cheese, BBQ sauce, chips & ketchup

add bacon to a burger or wrap  |  3
add egg to a burger or wrap   |  2 
substitute for a gluten free bun  |  3

TRADITIONAL BRITISH FISH & CHIPS beer battered w mushy peas, tartare sauce	 30

MIDDLESBROUGH CHICKEN PARMO béchamel, cheese, chips, garden salad         	 30
Love Buds (V)  plant based schnitzel substitute available 	 5

HOMEMADE LINCOLNSHIRE SAUSAGES mash potato, caramelised onion, 	
Yorkshire pudding 	 	 29

BEEF & GUINNESS PIE creamy mash potato,seasonal vegetables	 33

CHICKEN TIKKA MASALA rice, naan bread, minted yoghurt, chutney	 33

PIZZAS 
AVAILABLE AFTER 4PM

$26 BURGERS & WRAPS

Extra sauce	 3

Yorkshire pudding w onion gravy	 5

Coleslaw (df, gf)	 5

Creamy mash potato (gf)	 8

Garden salad (df, gf)	 10

Seasonal vegetables (gf, v) 	 14

STICKY DATE PUDDING butterscotch sauce, cocoa, 
caramel, vanilla bean gelato

FRENCH CRÊPES (GF) butterscotch sauce, candied pecans,
vanilla bean gelato

CHOCOLATE PUDDING cocoa crumble, berries, 		
salted caramel gelato

PETIT FOURS a delightful plate of assorted petit fours to 
accompany your tea or coffee

MARGHERITA (V) fior di latte, basil, tomato 	 26

AL POLLO chicken, chilli, cacciatore,  fior di latte, olives     27

GAMBERONI tiger prawns, garlic, mozzarella, 
tomato, basil, olive oil 		  28

DI CARNE sopressa salami, prosciutto, cacciatore, 
fior di latte, olives, basil 		  28

TARTUFO (V) mushroom, truffle pesto, stracciatella           28

BIANCA QUATTRO FRAMAGIO  fior de latte, provolone,
gorgonzola, parmigiano reggiano 		  28

STARTERS BRITISH CLASSICS

$26 SALAD
VEGAN SUBSTITUTE AVAILABLE GREEN PEA FALAFEL

$16 PUDDINGS

GNOCCHI (V) truffle mushrooms, brown butter, parmigiano reggiano, crisp sage	 30

BARRAMUNDI (GF) potato purée, broccolini, currant, parsley & pine nut salad   	 37

SIZZLING SATAY CHICKEN pineapple, sweet onions, spicy peanut sauce, rice	 33

PAD THAI (GF) prawns, chicken, tamarind chilli jam, egg, chives, peanuts	 34

SMOKEY BBQ PORK RIBS chips, coleslaw, crispy onion	 42

SLOW COOKED LAMB SHANK (GF) tomato, root vegetables, mash, broccolini    	 36 

PORK BELLY (GF) burnt carrot purée, peas & broadbeans, red wine jus	 35

LOVE BUDS PLANT BASED SCHNITTY (VG)  lemon, chips, garden salad	 33

MAINS

PREMIUM STEAKS
Kilcoy Ebony beef is produced in Queensland from carefully selected prime quality 
black Angus cattle, finished on grain for 100 days. This delivers a perfectly marbled 

product that is juicy, tender and brimming with flavour.

NOT AVAILABLE AFTER 4PM
RUMP SKEWERS chips, garden salad, mushroom sauce	 24

FLANK 200G served pink, w chips, fried onions, bearnaise	 26

RUMP 200G chips, garden salad, mushroom sauce		 28

AVAILABLE ALL DAY
RUMP 300G chips, garden salad, mushroom sauce		 38

SIRLOIN 250G chips, garden salad, pepper sauce		  39

EYE FILLET 200G (GF) colcannon, broccolini, roasted mushroom,  
horseradish, creme fraîche, red wine jus	 45

RIB FILLET 300G  chips, garden salad, pepper sauce	 62

SWAP ANY BURGER PATTY TO A

PLANT BASED PATTY 
PLANT
BASED

SERVED WITH CHIPS & AIOLI

HARISSA CHICKEN SALAD (GF) avocado, tomatoes, 
almonds, chickpeas, iceberg lettuce, mint yoghurt

MOROCCAN SPICED BEEF SALAD cous cous, roasted 
pumpkin, sumac onion & garlic yoghurt



TRADITIONAL HIGH TEA 
Served on a 3 tiered high tea stand consisting of:

A medley of dainty sandwiches, petite savoury 
hors d’oeuvre, Devonshire scone with cottage 

jam and cream, assorted petite cakes &  
dainty sweets

Served with your choice of: 

Grande coffee or a pot of tea � 59pp 
(please select from our range of 35 teas)�

DEVONSHIRE STYLE  
CREAM TEA

Fresh scones with cottage raspberry jam & 
cream served with your choice of coffee 

or a pot of tea 

18

Two dainty sandwiches, Devonshire scone  
with cottage jam and cream, selection of petite 

cakes and sweets, glass of juice or soft drink

23

RIBBON SANDWICHES
Smoked salmon, crème fraîche, dill,  

capers & lemon zest

Chicken, thyme, avocado & herb mayo

Leg ham, mustard, lettuce & 
piquant African relish

Egg, chives, lettuce & creamy mayonnaise

21 | 25 (smoked salmon only)

A serve includes an assortment of four varieties, 
gluten free & vegetarian high tea available on 

request

PETIT FOURS
A delightful plate of assorted petit fours 

to accompany your tea or coffee

16

KID'S HIGH TEA

• Gram weights are approximate. • One bill per table. • All of our food may contain nuts, 
gluten and shellf ish. • Cakeage fees apply to all cakes brought into the venue. • Surcharges 
apply to all Visa & Mastercard transactions (0.555%), American Express (1.60%) • A 10% 

surcharge applies on Sundays and 15% on public holidays0124

(V) Vegetarian  (VG) Vegan  (GF) Gluten Free  (DF) Dairy Free



SIGNATURE COCKTAILS
TOBLERONE frangelico, baileys, kahlua, cream, chocolate�

PASSIONFRUIT MOJITO gordon's passionfruit gin, pampero white rum, lime, mint,  
passionfruit purée�

LYCHEE MARTINI skyy vodka, lychee liqueur, lychee juice�

CAPTAIN'S ORDERS shochu, captain morgan tropical, watermelon, apple juice �

GISELLE’S ISLAND pavlova gin, strawberry puree, peach, coconut, banana �

BANANA CREAM PIE skyy vodka, baileys, banana, cream �

AUTUMN BLUSH gordon’s pink gin, chambord, elderflower, rose, raspberry, egg whites �

SPICY MARGARITA espolon tequila, cointreau, orange juice, agave, tabasco, chilli salt rim  �

SUNSET DREAMS skyy vodka, pama pomegranate, blue curacao, mango �

KENTUCKY KISS  Bulleit bourbon, strawberry, maple �

PITCHERS
SPIKED ICE TEA captain morgan tropical, peach ice tea, lemon, peach�

CLASSIC PIMMS pimms, strawberries, orange, mint, cucumber, lemonade, ginger ale�

THE GETAWAY elderflower liqueur, peach schnapps, lemon, lime orange juice�

CARIBBEAN PARADISE malibu, lychee liqueur, blue curacao, lemon �

RADIOACTIVE midori, pampero white rum, peach schnapps, lime, sugar �

THE MOONSHINE FAIRY southern comfort, absinthe, vanilla galliano,                                  
tropical redbull, lemonade �



CLASSIC COCKTAILS
COSMOPOLITAN skyy vodka, cointreau, lime, cranberry juice�

ESPRESSO MARTINI skyy vodka, kahlua, vanilla, fresh espresso�

SOUR choice of AMARETTO, WHISKEY OR TEQUILA. egg whites, lemon�

LONG ISLAND ICED TEA skyy vodka, gin, tequila, cointreau, lemon, cola �

SLIPPER midori, cointreau, lime, cherry�

MOJITO pampero white rum, mint, lime �

PIMMS CUP pimms, strawberries, orange, mint, cucumber, lemonade, ginger ale �

APEROL SPRITZ aperol, prosecco, orange, soda�

MARGARITA espolon tequila , cointreau, lime, salt�

BLOODY MARY skyy vodka, tomato juice, lemon, worcestershire, tabasco �

OLD FASHIONED maker's mark, bitters, sugar, orange �

PINA COLADA pampero white rum, pineapple, coconut �

FRUIT TINGLE skyy vodka, blue curacao, raspberry, lemonade �

BLACK / WHITE RUSSIAN kahlua, skyy vodka, cola, cream �

FRENCH MARTINI skyy vodka, chambord, pineapple �

SEX ON THE BEACH skyy vodka, peach schnapps, orange, cranberry �

TART BRAMBLE gordon's gin, pama pomegranate, lemon, sugar  �
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MOCKTAILS
 Tropical Paradise, Watermelon Lady, Light & Stormy, Rosewater Lemonade, Iced Tea (Lemon/Peach)

NON-ALCOHOLIC
SOFT DRINKS
Pepsi, Pepsi Max, Lemonade, Ginger Ale, Tonic Water, Lemon Squash, Lemon Lime Bitters

BOTTLED
San Pellegrino Mineral Water: 250ml or 750ml

Mantle & Moon Natural Spring Water

Bundaberg Ginger Beer

Redbull: Original, Sugarfree, Tropical

JUICES
Orange, Apple, Pineapple, Cranberry, Tomato

MILKSHAKES
Chocolate, Strawberry, Caramel, Vanilla

ICED DRINKS
Iced Coffee, Iced Chocolate, Iced Mocha, Iced latte, Iced Long Black 

MANTLE & MOON CRAFT COFFEE
Short black, piccolo, flat white, cappuccino, latte, long black,

mocha, hot chocolate, organic chai latte

BOUTIQUE TEA
The usual flavours or select from our range of 35 teas from our tea menu

BEVERAGES
MENU



Vintages may vary according to availability

SPARKLING & CHAMPAGNE
NV Da Luca Prosecco Veneto, Italy

2022 Wirra Wirra ‘Mrs Wigley’ Moscato South Eastern Australia

NV Chandon Brut Yarra Valley, VIC

NV Taittinger Cuvee Prestige Champagne, France

NV Veuve Clicqout Champagne, France

2013 Moet & Chandon Grand Vintage Champagne, France

WHITE WINES
2023 Lark Hill Regional Riesling Canberra Region, NSW

2016 Pewsey Vale 'Contours' Riesling Eden Valley, SA

2022 Jacqueline’s Ridge Sauvignon Blanc (1/2 carafe) Marlborough, NZ

2022 Villa Maria 'Wairau Reserve' Sauvignon Blanc Marlborough, NZ

2023 Shaw & Smith Sauvignon Blanc Adelaide Hills, SA

2022 Clark Estate Pinot Gris (1/2 carafe) Marlborough, NZ

2022 Pikes 'Luccio' Pinot Grigio Clare Valley, SA

2022 Audrey Wilkinson Chardonnay (1/2 carafe) Hunter Valley, NSW

2022 Kooyong 'Clonale' Chardonnay Mornington Peninsula, VIC

ROSE & RED WINES
2023 Dowie Doole Rose (1/2 carafe) McLaren Vale, SA

2021 AIX Rose Provence, France

2021 Mohua Pinot Noir (1/2 carafe) Central Otago, NZ

2021 Levantine Hill 'Levant' Pinot Noir Yarra Valley, VIC

2022 Stonier Pinot Noir Mornington Peninsula, VIC 

2021 Cork Cutters GSM Barossa Valley, SA

2012 E.guigal GSM  Rhone Valley, France 

2019 Bodega Cantena Zapata Malbec Mendoza, Argentina 

2017 Conde Valdemar Tempranillo Rioja, Spain

2019 Dowie Doole Merlot McLaren Vale, SA

2019 Craggy Range ‘Te Kahu’ Merlot Hawkes Bay, NZ 

2020 Rymill 'The Dark Horse' Cabernet Sauvignon Coonawarra, SA

2019 Robert Oatley ‘Signature’ Cabernet Sauvignon Margaret River, WA

2006 D’arenberg ‘High Trellis’ Cabernet Sauvignon McLaren Vale, SA

2017 Rockford ‘Rifle Range’ Cabernet Sauvignon Barossa Valley, SA

2021 Jacqueline’s Ridge Shiraz Langhorne Creek, SA

2021 Rusden ‘Ripper Creek’ Shiraz Cabernet Barossa Valley, SA

2018 Kaesler 'Stonehorse' Shiraz (1/2 carafe) Barossa Valley, SA

2022 Ziegler 'The Brickyard' Shiraz Barossa Valley, SA

2020 Penfolds ‘Bin 28’ Shiraz South Australia

2010 Seppelt ‘The Benno’ Shiraz Bendigo, VIC

2012 Penfolds ‘St Henri’ Shiraz South Australia

DESSERT WINE & FORTIFIEDS  

2011 De Bortoli ‘Noble One’ NSW

2016 Tim Adams Botrytis Riesling Clare Valley, SA

NV Penfolds 'Club Reserve' Tawny Port South Australia

NV Penfolds ‘Grandfather’ Tawny Port South Australia 

DRAFT ON TAP
Tooheys New Hahn Super Dry XXXX Gold

Old Peculiar Guinness Heineken

Balter XPA Byron Bay Lager James Squire 150 Lashes

Stone & Wood Pacific Ale James Squire Ginger Beer Bulmers Apple Cider

BOTTLED PRODUCTS
Asahi Asahi 3.5 Peroni

Peroni 3.5 Corona Heineken 0.0

Coopers Pale Ale Pure Blonde Asahi 0.0

Boags Premium Light Sommersby Cider Apple /Pear VB

Canadian Club & Dry Gordon's Pink & Soda Bundaberg Rum & Cola

SPIRITS
VODKA
Skyy, Ketel One, Grey Goose, Ciroc

GIN
Gordon's, Gordon's Pink, Tanqueray, Bombay Sapphire, Hendricks, Tanqueray Royale, Aviation

TEQUILA
Espolon Blanco, Casamigo Blanco, Don Julio Blanco, Casamigos Repasado

RUM
Bundaberg UP, Bundaberg Small Batch, Ron Pampero Blanco, Havana Club Anejo, Captain Morgan Spiced Gold,  

The Kraken Black Spiced, Appletons Signature Blend

BOURBON/WHISKEY
Jim Beam, Makers Mark, Wild Turkey, Eagle Rare, Jack Daniels, Gentleman Jack, Jack Daniels Fire,

Canadian Club, Jameson Irish

WHISKY
Johnnie Walker Red, Johnnie Walker Black, Johnnie Walker Blue, Chivas Regal 12yo, Laphroaig 10yo,

Glenfiddich 12yo, Talisker 10yo, Lagavulin 16yo, Glenlivet 15yo

COGNAC & BRANDY
St Remy Brandy VSOP, Hennessy VSOP, Hennessy XO

APERTIF & DIGESTIVE
Campari, Pimms, Aperol, Jagermeister, Pernod

LIQUEURS
Kahlua, Baileys, Chambord, Southern Comfort, Malibu, Midori, Cointreau, Paraiso Lychee,

Galliano (Black/White/Vanilla)



$12
KIDS’ CHEESEBURGER

beef, cheese, tomato sauce,
brioche bun, chips

KIDS’ FISH
battered Atlantic cod, chunky chips,

tartare, lemon

CHICKEN NUGGETS
chunky chips, tomato sauce

NACHOS
mozzarella, guacamole, smoked tomato,

beans, sour cream 

VANILLA BEAN ICE CREAM
chocolate topping  |  3

All of our food may contain nuts, gluten and shellfish. 
For children 12 and under.
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