
PIZZA 
Gluten friendly base +6

Margherita V, VEO 24
Basil, cherry tomatoes & mozzarella on a tomato base
Pesto & Artichoke V 27
Artichokes, capers, pickled red onion, rocket & Greek yoghurt on a spinach & pesto base
Meatlovers 30
Chicken, ham, pepperoni, beef & mozzarella on a BBQ tomato base
Pepperoni 28
Double pepperoni, honey pickled jalapeños & mozzarella on a tomato base
BBQ Chicken 28
BBQ chicken, spring onion, radish & mozzarella on a BBQ tomato base
Chilli Prawn I 31
Chilli prawns, pickled lemon, chives & mozzarella on a tomato base
Ham & Pineapple 26
Shaved ham, fresh pineapple & mozzarella on a tomato base

Seniors
Seniors meals are available for lunch & dinner, daily. Must show seniors card when ordering.  
Please note, these are smaller serving sizes.

Fish & Chips I 19
Battered barramundi, served with house salad, chips, tartare & fresh lemon
Rotisserie Chicken & Veg LG 19
1/4 rotisserie chicken, served with seasonal greens, roasted pumpkin, mash & gravy
Wagyu Bolognese 19
Wagyu beef bolognese, garlic, parsley, parmesan & pappardelle
Caesar Salad 19
Cos lettuce, white anchovies, croutons, bacon, parmesan, grated egg & caesar dressing 
Add charcoal chicken +6

Brisket Sliders & Chips 19
2 beef brisket sliders with Asian slaw, fried onions & smoky BBQ sauce, served with chips

PASTA 
Add half a garlic bread +6

Wild Mushroom Gnocchi V 29
Wild mushrooms, confit garlic, pesto, crème fraîche, parmesan, walnuts & oven-fired gnocchi
Wagyu Bolognese 30
Wagyu beef bolognese, garlic, parsley, parmesan & pappardelle 
Pollo alla Carbonara 31
Rotisserie chicken, pancetta, garlic, white wine, cream, parmesan, herbs & linguine
Spaghetti Marinara M 39
Prawns, mussels, fish, crab, calamari, cherry tomatoes, chilli, basil, white wine & spaghetti

menu
Rotisserie of the Week | Check our specials board 
Rotating Josper rotisserie-roasted meat, served with seasonal greens, roasted pumpkin, onion, mash & gravy 

1/2 Rotisserie Chicken LG 29 
House cooked 1/2 rotisserie chicken, served with seasonal greens, roasted pumpkin, onion, mash & gravy 

Rotisserie Roll 27
Signature rotisserie chicken on a long roll with gravy & mayonnaise, served with chips
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SEAFOOD SMALL PLATES
Natural Oysters LG A  39
1/2 dozen natural oysters, served with charred lime & kampot pepper
Oysters Kilpatrick LG A 42
1/2 dozen oysters with smoked bacon & worcestershire sauce 
Salt & Pepper Calamari I 22
Served with garlic aioli & fresh lemon
Crumbed Prawn Cutlets (7) I 24
Golden prawn cutlets, served with dill mayo & a snow pea & coriander salad
Fish Tacos (2) A 24
Soft flour tortillas, crumbed whiting, avocado, tartare & pico de gallo

SEAFOOD TO SHARE
1kg Mussel Pot A 49
Your choice of sauce, served with garlic bread 
- Garlic, white wine, cream & parsley 
- Nduja, chilli, garlic & Napoli 

Seafood Platter M 150
King prawns, local bugs, natural oysters, kilpatrick oysters, battered barramundi, crummbed whiting, 
salt & pepper calamari, chips, salad & sauces

SEAFOOD MAINS
Calamari & Chips I 30
Salt & pepper calamari, served with house salad, chips, garlic aioli & fresh lemon
Fish & Chips I 30
Battered barramundi, served with house salad, chips, tartare & fresh lemon
QLD Coral Coast Barramundi A 34
Grilled barramundi finished with lemon & caper butter,  
served with your choice of chips & salad, or seasonal veg & baby dill potatoes
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Starters
Garlic Bread V  12
Add cheese & bacon +4
Garlic Pizza V, VEO 19
Confit garlic, mozzarella & parsley 
Burrata & Flatbread V 24
Loaded olive oil with olives, semi-dried tomatoes & herbs, served with burrata & flatbread
Karaage Chicken Tenders 21
Served with sriracha mayo, spring onion, lime & furikake
Pumpkin & Mozzarella Arancini (4) V 19
Lightly spiced pumpkin & mozzarella arancini, served with sage & lemon aioli
Brisket Sliders (2) 19
Beef brisket, Asian slaw, fried onions & smoky BBQ sauce on a slider bun
Grilled Halloumi LG, V 19
Served with golden raisins, charred lemon & hot honey
Vegetable Spring Rolls (4) VE 18
Served with spicy plum sauce, spring onions & radish 
Chips LG, VE 12
Served with aioli 
Sweet Potato Wedges LG, VE 16
Served with sweet chilli mayo

A - Australian 
I - Imported 

M - Mixed
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Be sure to check out our rotating chef’s specials, exclusive weekly offers & our rotisserie of the week!
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FRESH 
Add charcoal chicken +6
Add Mooloolaba King prawns (3) A +11
Pork Asian Salad 31
Slow-cooked pork belly, shredded Asian vegetables, crispy noodles, fresh apple, cucumber, crunchy pork crackling & 
palm sugar lime dressing

Greek Chicken Bowl 29
Marinated chicken tenders, tzatziki, cucumber, tomato, onion, olives, feta, dill & flatbread 
Mango Summer Salad V 26
Fresh mango, avocado, roasted red capsicum, feta, macadamias, mixed leaves & French citrus dressing

Caesar Salad 23
Cos lettuce, white anchovies, croutons, bacon, parmesan, grated egg & caesar dressing

CLASSICS
Gluten friendly bun +5
Chicken Schnitzel 29
House crumbed chicken breast, served with house salad, chips & gravy
Chicken Parmigiana 33
House crumbed chicken breast, Napoli, ham & cheese, served with house salad & chips
Crumbed Steak 39
House crumbed Angus beef, served with house salad, chips & gravy
Cheeseburger  27
Grass fed smashed beef patty, double American cheese, pickles, diced onion, tomato sauce & mustard, served with chips 
Rib Fillet Sandwich 31
Rib fillet steak, beetroot, caramelised onion, lettuce, tomato, cheese, aioli & BBQ sauce on a Turkish roll, served with chips
Chicken BLAT 27
Marinated chicken breast, bacon, avocado, lettuce, tomato & herb mayo, served with chips
Grilled Mushroom Burger VE 27
Garlic & thyme Josper roasted field mushroom, avocado, tomato, lettuce, red onion & garlic aioli, served with chips
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SEAFOOD SMALL PLATES
Natural Oysters LG A  39
1/2 dozen natural oysters, served with charred lime & kampot pepper
Oysters Kilpatrick LG A 42
1/2 dozen oysters with smoked bacon & worcestershire sauce 
Salt & Pepper Calamari I 22
Served with garlic aioli & fresh lemon
Crumbed Prawn Cutlets (7) I 24
Golden prawn cutlets, served with dill mayo & a snow pea & coriander salad
Fish Tacos (2) A 24
Soft flour tortillas, crumbed whiting, avocado, tartare & pico de gallo

SEAFOOD TO SHARE
1kg Mussel Pot A 49
Your choice of sauce, served with garlic bread 
- Garlic, white wine, cream & parsley 
- Nduja, chilli, garlic & Napoli 

Seafood Platter M 150
King prawns, local bugs, natural oysters, kilpatrick oysters, battered barramundi, crummbed whiting, 
salt & pepper calamari, chips, salad & sauces

SEAFOOD MAINS
Calamari & Chips I 30
Salt & pepper calamari, served with house salad, chips, garlic aioli & fresh lemon
Fish & Chips I 30
Battered barramundi, served with house salad, chips, tartare & fresh lemon
QLD Coral Coast Barramundi A 34
Grilled barramundi finished with lemon & caper butter,  
served with your choice of chips & salad, or seasonal veg & baby dill potatoes

Starters
Garlic Bread V  12
Add cheese & bacon +4
Garlic Pizza V, VEO 19
Confit garlic, mozzarella & parsley 
Burrata & Flatbread V 24
Loaded olive oil with olives, semi-dried tomatoes & herbs, served with burrata & flatbread
Karaage Chicken Tenders 21
Served with sriracha mayo, spring onion, lime & furikake
Pumpkin & Mozzarella Arancini (4) V 19
Lightly spiced pumpkin & mozzarella arancini, served with sage & lemon aioli
Brisket Sliders (2) 19
Beef brisket, Asian slaw, fried onions & smoky BBQ sauce on a slider bun
Grilled Halloumi LG, V 19
Served with golden raisins, charred lemon & hot honey
Vegetable Spring Rolls (4) VE 18
Served with spicy plum sauce, spring onions & radish 
Chips LG, VE 12
Served with aioli 
Sweet Potato Wedges LG, VE 16
Served with sweet chilli mayo

JOSPER GRILL 
A story of true love for the embers. Cooked over a Josper open grill, that imparts the unmistakable flavours of  char & smoke.  
All cuts cooked to your liking, served with house salad, chips & your choice of butter or sauce.
250g Wagyu Rump LG 42 
Diamantina, MB4–5+
400g Rump LG 49 
Bachelor, MB2+ 
300g Sirloin LG 48 
Huntland, MB4–5
300g Rib Fillet LG 56 
Bachelor, MB3+ 
200g Eye Fillet LG 49 
Kilcoy, MB2+
500g Pork Tomahawk LG 46
Butters: Herb & Garlic, Café de Paris, Truffle
Sauces: Gravy, Peppercorn, Mushroom, Béarnaise, Diane

Swap for Mash & Veg +5 
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LG - Low Gluten V - Vegetarian VE - Vegan VEO - Vegan Option 
We are not a gluten-free kitchen. Due to the volume of food prepared, we cannot guarantee separate gluten-free areas, equipment or fryers. Items marked LG use gluten-free 
ingredients; however, there is a risk of cross-contamination. While we do our best to accommodate dietary requirements and allergies, please inform our team when ordering. 

Please note a 15% surcharge will apply on public holidays.



PIZZA 
Gluten friendly base +6

Margherita V, VEO 24
Basil, cherry tomatoes & mozzarella on a tomato base
Pesto & Artichoke V 27
Artichokes, capers, pickled red onion, rocket & Greek yoghurt on a spinach & pesto base
Meatlovers 30
Chicken, ham, pepperoni, beef & mozzarella on a BBQ tomato base
Pepperoni 28
Double pepperoni, honey pickled jalapeños & mozzarella on a tomato base
BBQ Chicken 28
BBQ chicken, spring onion, radish & mozzarella on a BBQ tomato base
Chilli Prawn I 31
Chilli prawns, pickled lemon, chives & mozzarella on a tomato base
Ham & Pineapple 26
Shaved ham, fresh pineapple & mozzarella on a tomato base

Seniors
Seniors meals are available for lunch & dinner, daily. Must show seniors card when ordering.  
Please note, these are smaller serving sizes.

Fish & Chips I 19
Battered barramundi, served with house salad, chips, tartare & fresh lemon
Rotisserie Chicken & Veg LG 19
1/4 rotisserie chicken, served with seasonal greens, roasted pumpkin, mash & gravy
Wagyu Bolognese 19
Wagyu beef bolognese, garlic, parsley, parmesan & pappardelle
Caesar Salad 19
Cos lettuce, white anchovies, croutons, bacon, parmesan, grated egg & caesar dressing 
Add charcoal chicken +6

Brisket Sliders & Chips 19
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PASTA 
Add half a garlic bread +6

Wild Mushroom Gnocchi V 29
Wild mushrooms, confit garlic, pesto, crème fraîche, parmesan, walnuts & oven-fired gnocchi
Wagyu Bolognese 30
Wagyu beef bolognese, garlic, parsley, parmesan & pappardelle 
Pollo alla Carbonara 31
Rotisserie chicken, pancetta, garlic, white wine, cream, parmesan, herbs & linguine
Spaghetti Marinara M 39
Prawns, mussels, fish, crab, calamari, cherry tomatoes, chilli, basil, white wine & spaghetti

Rotisserie of the Week | Check our specials board 
Rotating Josper rotisserie-roasted meat, served with seasonal greens, roasted pumpkin, onion, mash & gravy 

1/2 Rotisserie Chicken LG 29 
House cooked 1/2 rotisserie chicken, served with seasonal greens, roasted pumpkin, onion, mash & gravy 

Rotisserie Roll 27
Signature rotisserie chicken on a long roll with gravy & mayonnaise, served with chips

JOSPER ROTISSERIE




