
BREAKFASTuntil 5pm 

Fruit & Nut Granola                   17
housemade fruit & nut granola, 
poached pear, berry compote & 
strawberry yoghurt  (GFO,V) 
 
Smashed Avo                                    22
cherry tomatoes, smashed avocado,  
beetroot relish, goats cheese & 
dukkah on toasted sourdough 
 (GFO,V)                  add poached egg +4 

Bacon & Eggs                             19
eggs your way with bacon served 
on sourdough toast (GFO)

Brekky Burger                            18
bacon, egg, cheese, hashbrown, 
chipotle sauce, sourdough bun (GFO)

Eggs Benedict                   19
with leg ham & hollandaise on an English 
muffin (GFO)

Chicken Benny                  23
Sourdough toast, smashed avo, 
fried chicken, poached eggs,
hollandaise

Beef Brisket Benny                  23
house made hashbrowns, 
fresh spinach, 12 hour brisket, 
poached eggs, chipotle hollandaise (GFO)

The Big Brekky                  26
sausage, eggs, bacon, tomato, 
spinach, mushrooms & hashbrown 
on sourdough toast (GFO)

Kids Brekky                                 15
bacon, egg & hashbrown on toast 
(GFO)

Chilli Scrambled                         18
scrambled eggs, chilli oil, 
fried shallots on toasted sourdough 
(GFO)                               add chorizo +6

Bubble & Squeek                       22
pan fried potato, chorizo, bacon, slaw, 
spinach, sourdough toast, poached egg, 
sriracha hollandaise (GFO)

Turkish Eggs                               19
herb yoghurt, poached eggs, chilli oil, 
herbs, sourdough toast (GFO. V)

Fresh Fruit                                  16
seasonal fruit topped with strawberry 
yoghurt

Cereal                                           7
cornflakes, nutri-grain, rice bubbles, 
coco pops, muesli

Toast                                            6
- Sourdough
- Gluten Free
- English Muffin
- White Bread

BREAKFAST EXTRAS
hashbrown, mushrooms, spinach, 
tomatoes, egg +4 each

avocado, sausage, house-made baked 
beans, bacon, chorizo, 
strawberry yoghurt +6 each

Grazing Plate                                 20
hummus dip, cheddar cheese, salami, 
mount zero olives, pickles, pita crisps      
add brie cheese      +8
 
Garlic & Cheese Bread (GFO,V)               11

Bowl of Chips                                12 
with aioli & tomato sauce (GF,V)

Seasoned Potato Wedges            13
with sour cream & sweet chilli 

Sweet Chilli Pizza                      17
sour cream & fresh herbs (GFO,VGO)

Crumbed Calamari                        22
lemon pepper crumb with aioli (I) (GFO)

Brisket Tacos (2)                      18
chilli slaw, slow cooked brisket, smoky 
BBQ sauce, fresh herbs (GF)      add taco +9

Japanese Chicken Skewers           21                        
tender chicken skewers, teriyaki glaze 
with cucumber salad (GF)

Beef Sliders (3)                   18
beef patty, cheese, pickles & tomato 
relish                                add slider +6

Pan Fried Prawns (6)                  19
tossed in a garlic infused sweet & sour 
soy sauce (GF) (I)                           add rice  +4

Pork Belly Bao Buns (3)             18
crispy pork belly, slaw & hoisin sauce
                                    add bao bun +6

Crispy Chicken Bao Buns (3)     18
crispy chicken, shredded cos lettuce,
peri-peri sauce            add bao bun +6

Cauliflower Bao Buns (3)            18
pickled onion, carrot, cucumber,
spicy korean sauce (V)  add bao bun +6

Steamed Dumplings (5)             16
- Prawn & Ginger (I)
- Pork Wonton
- Shiitake Mushroom (GF,V)
served with Chilli Oil & Soy

Buffalo Wings (4)                  18 
honey soy (GF) or korean spicy sauce

Chicken Caesar Wrap                   22
chicken, cos lettuce, bacon, 
parmesan, caesar dressing with chips

Reuben Toastie                             24 
pastrami, slaw, pickles, creamy 
mustard sauce on sourdough with chips 
(GFO)

Roast Pumpkin Foccacia              18
roast pumpkin, caramelised onion, 
spinach, pesto, vegan mayonnaise 
toasted with chips (V.GFO)
                              

PIZZA
Pumpkin Pizza                     23
roasted pumpkin, confit garlic base, 
rocket, roasted capsicum, 
goat’s cheese, pesto (VGO,GFO)                 
                                                        add chicken +6

Pulled Pork Pizza                     26 
pulled pork, spinach, capsicum, red 
onion, bbq sauce, drizzled with chipotle 
mayo (GFO)

Prosciutto Pizza                    29
confit garlic base, rocket, tomato, 
onion, prosciutto, goat’s cheese (GFO)

BURGERS
Vegiburger                                     26
housemade crumbed vegi burger with 
lettuce, tomato, beetroot relish & burger 
sauce (VGO,GFO)

Golden Fried 
Chicken Burger                              27                
golden fried buttermilk chicken, coleslaw, 
pickles, cheese & chipotle BBQ mayo (GFO)

Cheese Burger                               28
beef patty, lettuce, caramelised onion, 
bacon, cheese, tomato & classic burger 
sauce (GFO)

All burgers served with chips

STARTERS

DIETARIES/ALLERGIES
Not all ingredients are listed in the description. 
Please ask our staff about any dietary OR allergy 
requirements.

GF - Gluten Free                          V - Vegetarian
GFO - Gluten Free Option           VGO - Vegan Option 

Chicken Foccaccia                        22
chicken, avocado, cheese, semi-dried 
tomatoes & aioli, toasted with chips
(V.GFO)

BLT                                                18
warmed garlic & herb turkish bread, 
aioli, crispy bacon, lettuce & tomato 
with chips (GFO)                     add chicken +6

Halloumi Toastie                          22 
pesto, halloumi & avocado on 
sourdough with chips (GFO,VGO) 

LUNCHuntil 5pm

Mixed Leaf & Cos Salad             20 
tomato, avocado, cucumber, red onion, 
croutons, soft boiled egg, parmesan & 
garlic aioli (GFO,V) 
add pulled lamb +6
add grilled chicken +6
add salt & pepper calamari (I) +6

SALAD
Salmon Poké Bowl                   28
teriyaki salmon, rice, nori, edamame, 
pickled ginger, cucumber, carrot, 
avocado & poké sauce (GF) (I)

EFTPOS Surcharge 1.5% Applies
Public Holiday Surcharge on Food 15%



WINE
TAP WINES  

                                  150ml    250ml    1L
                                        9           14       50
T’Gallant Juliet Blush Moscato
(Mornington Peninsula, Vic) 
        
Squealing Pig Sauvignon Blanc
(Marlborough, NZ)

WHITE WINE            150ml     250ml��
821 South Sauvignon Blanc
(Marlborough, NZ)           10          15
      
Morgan’s Bay Chardonnay
(S.E. Vic)                                          8          11
  
Coldstream Hills Chardonnay
(Yarra Valley, Vic)          14         19

Leo Buring Dry Riesling 
(Clare Valley, S.A.)                       12          17
               
T’Gallant Grace Pinot Grigio
(Mornington Peninsula, Vic)       11          16

Punt Road Pinot Gris
(Yarra Valley, Vic)          12         17
  
SPARKLING WINE
Yellowglen 200ml Piccolo 
Yellow or Pink (S.E. Vic)                       10

                                                                                                                                        
Seppelt Salinger Premium Cuvee
(S.E. Vic)                         11

T’Gallant Lightly Sparkling Prosecco
(Mornington Peninsula, Vic)                     10  
                                                           
Chandon Garden Spritz
(Yarra Valley, Vic)                                      16                                                         
Blended with orange bitters 
served over ice    ������������������ � � ����������������

ROSÉ            150ml       250ml
McGlashan Rosé   
(Bellarine Peninsula, Vic)      12        18 

RED WINE  
Umbrella Man Shiraz 
by Michael Unwin               12             18
(Ballarat, Vic)   

Pepperjack Shiraz
(Barossa, S.A.)        11            16

Lindeman’s Henry’s 
Sons Shiraz Cabernet Sauvignon
(S.E. Vic)          8        11

Wynns The Gables Cabernet 
Sauvignon
(Coonawarra, S.A.)       11            16

St Huberts Cabernet Merlot
(Yarra Valley, Vic)       12       18

Blue Pyrenees Estate Merlot
(Pyrenees, Vic)       12       18

Nintingbool Pinot Noir
(Ballarat, Vic)       12       18
�

Market Fish
please see the specials board (GF)

Curry of The Day
please see the specials board (GF)

Chicken Parmigiana                           29
leg ham, napoli, mozzarella with chips & 
salad (GFO)

Vegan Parmigiana                              26
house made crumbed vegetable 
schnitzel topped with napoli & vegan 
cheese served with chips & salad
(GF0,V)

Beer Battered Flat Head                    29
with chips, salad, tartare & lemon (I)

Crumbed Lamb Cutlets                      39        
roast green vegetables, potato 
mille-feuille, herb yoghurt & side of 
creamy peppercorn sauce 

Pork Belly                                 36
slow cooked pork belly, sweet potato 
puree, baby bok choy & chinese 
masterstock sauce (GF)
  
Bangers & Mash                    28
Salt Kitchen pork sausages, minted 
green peas & onion gravy (GF)

Chicken Kiev                                 34
stuffed with garlic butter served with 
mash, steamed greens, bacon & 
gravy

Vegetarian Lasagne                   26
layers of vegetarian “bolognese” 
lasagne sheets, bechamel & cheese
served with greek salad & chips (GV)

Open Steak Sandwich                    29
scotch fillet, bacon, egg, lettuce, 
caramelised onion, relish & cheese on 
turkish bread with chips (GFO)

SPECIALTIES

         
All steaks served with your choice of two sides, chips, salad, mash, roast 
vegetables or steamed vegetables & your choice of a sauce

Prime Steaks
400gm Prime Porterhouse (GF)          44
300gm Scotch Fillet (GF)         47
400gm T-Bone (GF)                     46

KIDS  (12 & Under)

Chicken Nuggets & Chips                    11

Cauliflower Bao Bun & Chips (V)                11
 
Half Chicken Parma & Chips                14
            
Japanese skewer (2) & salad (GF)          16
    
Fried Fish & Chips                                14
Beef Sliders & Chips (2)                        14
beef patty, cheese, tomato sauce
Spaghetti Bolognese                     
(can be made vegetarian)                     14
      

DESSERTS
Sticky Date Pudding                     14
with a warm butterscotch sauce & 
vanilla bean ice cream (V)

Chocolate Brownie                  14
chocolate ganache, ice cream (GF,V)

Berry Pavlova                              14
meringue, berry coulis, fresh 
strawberries and cream (GF,V)

Vanilla Creme Brulee                    14
vanilla creme brulee served with 
orange sorbet & chocolate “soil” (GF,V)

Red Lion Sundae                           12
ice cream with chocolate, strawberry 
or butterscotch sauce, wafer & 
sprinkled with nuts (GF,V)
 
Smash                                            12  
vanilla ice cream with peppermint 
crisp, smarties, sprinkles & snakes
(GF,V)

KIDS DESSERTS                               7                   
Frog in the Pond (GF,V)                    
Frog in the Snow (GF,V)                     
Ice Cream & Milo                     

THE GRILL

Chilli Chicken Spaghetti                    28
chicken, bacon, onion, chilli ghee, 
spinach, spaghetti & parmesan (GFO)

Hoisin Beef Wok                       29
marinated beef stir-fried with 
asian vegetables, hoisin sauce & fresh 
herbs served on rice or noodles (GFO) 

Salt & Pepper 
Calamari Wok                                     29
fried calamari with asian vegetables, 
sweet chilli soy sauce 
served on rice or noodles (GFO)(I)

Nasi Goreng                        28
chicken, bacon, shrimp, chilli, rice, fried 
shallots & a fried egg (GFO) (I)

PASTA & 
WOK

Sauces
Rich Gravy (GF),  Creamy Peppercorn 
(GF), Creamy Mushroom (GF), Garlic 
Butter (GF), English Mustard (GF), 
Chimichurri (GF) 


