
BURGERS
Burgers served on milk buns (gluten free buns available)
Cheese & bacon burger beef patty, tomato, lettuce,
beetroot, pickles, burger sauce & fries
Haloumi burger grilled zucchini, eggplant, rocket,
haloumi cheese, aioli, caramelised onion & fries (v)
Grilled chicken burger lettuce, smashed avocado,
tomato, cheese, chipotle & fries

FROM THE GRILL
Steaks served with choice of slaw & fries or mash potato & steamed
green vegetables
Rump cap 250g
Scotch fillet 300g grain fed
Eye fillet 200g
Fillet mignon 200g bacon wrapped
Sauces (gf) - diane, mushroom & mustard, pepper,
red wine jus or gravy
Please note well done steaks take approximately 40 minutes

BREADS
Garlic bread (v)
Bruschetta smoked tomato, basil oil, pickled onion
& topped with bio feta on sourdough (ve)
Mediterranean hummus bio fetta, olives, spiced
chickpeas & pita bread (ve)

TACOS - 2 per serve
Crispy fish tacos corn salsa, coriander & chipotle
Pulled pork tacos pineapple salsa, mint & chipotle
Cauliflower tacos avocado, mint, pineapple salsa &
chipotle (v)

OYSTERS & SCALLOPS
Half shell scallops mornay (3)
Sydney rock oysters 
with shallot & red wine vinaigrette
served Kilpatrick

TAFFY'S BAR SNACKS
Bucket of buffalo wings with Frank’s hot sauce &
chipotle aioli
Asian style salt & pepper squid cucumber, chilli,
mint, shallots & coriander salad
Fried buttermilk chicken honey peanut sesame
chilli crunch
Raw salmon ceviche heirloom tomatoes, jalapenos
& coriander
Fries with aioli

FROM THE GARDEN
BBQ slow cooked lamb shoulder salad quinoa
tabouli, cucumber, tomatoes & minted yoghurt
dressing (gf)
Thai poached coconut chicken salad cucumber,
carrot, bean sprouts, mint, coriander, mixed leaves,
chilli, soy glaze & lime dressing (gf)
Sashimi salmon bowl sushi rice, smashed avocado,
cucumber, coriander salad, edamame beans,
cabbage, pickled ginger, dried onion ,seaweed
salad, carrots & wasabi mayo

PUB CLASSICS
Steak sandwich rocket, aioli, tomato, caramelised
onion & fries
Australian beer battered flathead fillets with slaw,
lemon wedge, tartare & fries
Herb crumbed chicken schnitzel dusted with
parmesan, served with slaw, lemon wedge, gravy &
fries
Classic chicken schnitzel served with slaw, lemon
wedge, gravy & fries
Chicken parmigiana served with tomato sugo basil,
mozarella, parmesan & fries

SIGNATURE
Mrs May’s Eristoff vodka, St Germain, vanilla,
passionfruit, peach bitters, lime & aquafaba
Cold Brew Chocolate Martini Mr Black Cold Brew
liqueur, Eristoff vodka & cold brew coffee
Macadamia & Wattle Old Fashioned Angel’s Envy
bourbon, macadamia liqueur & walnut bitters
Margarita Cazadores Reposado tequila, Canton
ginger liqueur, agave & lime
Amaretto Sour Disaronno, lemon, bitters &
aquafaba

NON-ALCOHOLIC
Margarita Lyres Agave Blanco, Lyres Orange Sec,
orange bitters, agave & lime
Espresso Martini Lyres Coffee Originale, cold
brew coffee & vanilla
Amaretti Sour Lyres Amaretti, bitters, lemon &
aquafaba

COC
KTAILS

HAPPY HOUR
Monday to Friday from 3-5pm

Pints for schooner prices

TOOHEYS NEW - VB - SUPER DRY
GREAT NORTHERN - RESCHS - CARLTON DRY
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