
SOURDOUGH GARLIC BREAD | $8 

BEER BATTERED ONION RINGS | $10 
tomato relish (v)

SALT & PEPPER CALAMARI | $22
rocket, fennel, garlic aioli (gf)

BRUSCHETTA | $15
olive ciabatta, avocado, roma tomatoes, 
Spanish onion, basil 
and parmesan (v) + $2

NACHOS | $20
spicy chilli beef, corn chips, salsa, cheese, 
jalapeños, guacamole, sour cream (gf)

SALT & VINEGAR 
CHICKEN WINGS | $14
chive mayo (gf) 

TRADITIONAL PARMA | $24
chicken schnitzel, shaved ham, 
Napoli, mozzarella, house salad, 
steak cut chips (gfo) 

BEEF AND GUINNESS POT PIE | $26 
minted mushie peas, mash potato, pastry top
 
CHICKEN SCHNITZEL | $23
steak cut chips, house salad, 
choice of sauce (gfo) 

FISH AND CHIPS | $24
English beer battered fish, 
house salad, steak cut chips,
tartare sauce (gfo)

CLASSIC BURGER | $24
premium beef pattie, lettuce, tomato, 
bacon, caramelised onion, cheese, 
tomato relish, aioli, steak cut chips (gfo)
vegetarian option available

CHICKEN BURGER | $20 
butter milk chicken thigh, jalapeños  
coleslaw, bacon, cheese, sriracha aioli, 
steak cut chips (gfo)

STEAK SANDWICH | $24
rump, gem lettuce, tomato, seeded 
mustard, red onion relish, steak cut chips

BANGERS & MASH | $25
continental thick sausages, mash potato, 
brussel sprouts, onion gravy (gf) 

      All steaks sourced from Gippsland, grass fed 

250G PORTERHOUSE | $34 
300G SCOTCH FILLET | $42 

All steaks are served with house salad, steak cut chips & choice of sauce 
Sauces | red wine jus, mustards, green peppercorn, mushroom 

GARLIC CHICKEN KIEV | $28
rosemary chat potatoes, green 
beans, mustard butter (gf)

EGGPLANT PARMA | $23
panko crumbed eggplant, grilled 
zucchini, Napoli, mozzarella cheese, 
house salad, steak cut chips (v, gf)

SPAGHETTI BOLOGNESE | $24
traditional beef mince, fresh
Napoli sauce, parmesan cheese 

CAESER SALAD | $22
grilled chicken, cos lettuce, bacon, 
croutons, poached egg, anchovies, 
Caeser dressing (gfo)
 
SWEET POTATO SALAD | $18
lentils, rocket, roasted cashews, 
pepitas, broccolini, baby spinach, 
goats cheese (v, gf) 

 
Gluten Free pizza bases available + $2 
 
HAWAIIAN | $22 
shaved ham, pineapple, oregano, 
mozzarella cheese

MARGHERITA | $16
fresh basil, oregano, mozzarella (v)
 
CALABRESE | $22
pickled chilli, black olives, salami, oregano

FUNGHI | $22
olive oil base, mixed mushrooms, 
oregano, mozzarella (v)
add prosciutto + $2

BBQ CHICKEN | $22
smokey bbq sauce, spring onion, 
mozzarella cheese

STEAK CUT CHIPS | $11 
aioli, add gravy + $2

SEASONED WEDGES | $14
sour cream, sweet chilli sauce

MASH POTATO | $8
 
SEASONAL STEAMED VEG | $8 

NEW YORK CHEESECAKE | $14
strawberry coulis, vanilla bean
ice cream (gf)

APPLE RHUBARB CRUMBLE | $14
brandy custard

STICKY DATE PUDDING | $14
salted caramel, mascarpone cream 

$12.50 | All served with ice cream 
(12 and under)

CHICKEN PARMA
chips, salad

SPAGHETTI BOLOGNESE
traditional beef mince, fresh
Napoli sauce, parmesan cheese

FISH & CHIPS
English beer battered fish, chips, salad 

LION CLASSICSSMALL PLATES

PIZZAS

SIDES

FROM THE GRILL

MAINS

KIDS CORNER

DESSERTS

FOOD ALLERGIES
Please be aware that all care is taken when catering for special requirements. It must be noted that within the premises we handle 
nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products. While customer requests will be catered for to the 
best of our ability the decision to consume a meal is the responsibility of the diner.

PLEASE NOTE
On public holidays a 15% surcharge is applied to all food items.
Please note all credit card transactions will incur a 1.5% surcharge.

(gf) gluten free   (gfo) gluten free option   (v) vegetarian




