
 

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to 

prevent cross-contamination, however make no guarantees. 

Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to a Management before 

placing an ordering. 

 

 

PIZZA 
(Available All Day for Dine in or Take Away) 

 

 

Classic Hawaiian   |   26 
Shaved Smoked Leg Ham, Pineapple, Napoli, Mozzarella Blend 

 

 

The Carnivore    |   28 
Whisky Cured Bacon, Tender Beef, Pepperoni, Mushroom, Green Peppers, Smokey BBQ, 

Mozzarella 
 

 

Porky Mother Clucker  | 28 
Crispy Bacon, Tender Chicken Breast 

Caramelized Onion, Mozzarella Cheese, Ranch Dressing and Green Onions 

 

Woolie Baker     |    28 
Slow Cooked Pulled Lamb, Charred Red Peppers, Marinated Feta, Caramelized Onion,  

Garlic Aioli, Mozzarella 
 

 

The Johnny Cash  |  28                       
 Grilled Chicken, Whiskey Bacon, Pepperoni, Spanish Onion, Red Peppers, Jalapenos, 

Cayenne, Ghost Chilli, Napoli Mozzarella                                                 
Add a Glass of Cold Milk | 4 

 

 

Veggie Patch   |   28 
Charred Eggplant, Bell Peppers, Semi Dried Tomatoes, Basil Pesto, Marinated Feta, Sugar 

Ant Ridge Dukkha, Tuscan Kale 
 
 

Prawns, Scallops, Chilli & Garlic   |   33 
 Local Scallops, Prawns, Fresh Chilli, Napoli Sauce,   

Mozzarella, Basil Mayo and Fresh Lemon 
 

 

All pizzas come on 12-inch Artisan base 
 

Gluten free Base $4               Extra Topping $4               Vegan Cheese   $4 



 

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to 

prevent cross-contamination, however make no guarantees. 

Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to a Management before 

placing an ordering. 

 

STARTERS & SNACKS 
 

Classic Cheesy Garlic Bread    12 

Loaded Sweet Potato Fries w/ Hommus, Jalapeno Salsa and Siracha Veganaise 
(vegan,gf) 

18 

House Made Green Chilli, Chicken and Coconut Spring Rolls w/ Chilli Plum 

Sauce   

18 

Crispy East Coast Squid, Macadamia Nut Romesco & Chipotle Mayo 18 

Southern Fried Chicken Tenders w/ Kewpie Mayo and Bread & Butter Pickles   18 

Sticky Porky Belly Skewers w/ Asian Salad and Caramel Chilli       20 
 

 

MAINS 
 

Battered White Market Fish w/ Smashed Peas, House Made Tartare, Fries & 

Side Salad      
 

28 

Classic Chicken Schnitzel, Panko Crumbed Chicken Breast, Fries, Salad and Your 

Choice of Gravy    
 

28 

Chicken Parmigiana, Rich Napoli, Smoked Leg Ham, Mozzarella w/ Fries & Side 

Salad    
       

30 

Eggplant Parmigiana, Gluten Free Panko Crumbed w/ Rich Napoli, Fries & Side 

Salad  (v,gf)* *Vegan cheese available 
 

30 

Mediterranean Chorizo Tagliatelle w/ Local Chorizo , Confit Garlic, Semi Dried 

Tomatoes ,Australian Mixed Olives,  Rich Napoli, Crisp Kale and shaved Grana 

Padano     *vego and vegan options available  

30 

Roasted Sweet Potato Salad w/ Mixed Lettuce, Westhaven Feta, Semi Dried 

Tomatoes, Sugar Ant Ridge Dukkha, Pink Onions and French Dressing (v) 

Add Grilled Chicken Breast  |  6 
 

24 

Chickpea Curry, Sweet Potato and Coconut Yellow Chickpea Curry w/ Tuscan 

Kale, Jasmine Rice, Fruit Chutney (vegan,gf) 

30 



 

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to 

prevent cross-contamination, however make no guarantees. 

Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to a Management before 

placing an ordering. 

 

 

FROM THE GRILL 
 

Bacon Schnitty Burger  

w/ Crisp Lettuce, Grilled Bacon, Honey Mustard Sauce and Melted Cheese 

Served with Fries and Garlic Aioli   
 

26 

Angus Beef Burger  

w/ Whiskey Bacon Jam, Fried Onion Rings, Lettuce, Tomato & American 

Cheese on Toasted Brioche with Fries and Chipotle Mayo  

 

26 

Burger Add Ons :       Extra Bacon $4               Extra Patty $6  
 

Pan Seared Tasmanian Salmon Fillet 

w/ Steamed Coconut Rice, Charred Broccolini, Chilli Garlic Glaze, Roasted 

Cashews and Fried Shallots             
 

38 

280g Cape Grim Sirloin Steak 

w/ Fries, Side Salad & Your Choice of Gravy 

                                                                                                                                      

44 

 

DESSERT 
 

 

Vegan Panna Cotta | 14 

Mango coulis, Toasted Coconut, Passionfruit Meringue & Sorbet (vegan,gf) 

 
 

Dark Chocolate Brownie  |  14 

w/ Whipped Cream, Chocolate Fudge Sauce and Vanilla Bean Ice Cream  

 

Warm Belgium Waffle   |  16 

w/ Salted Caramel Gelato, Butterscotch Baileys Sauce and Whipped Cream 
 

 

Old Kempton Local Small Batch Whiskey  $18 
 

Galway Pipe 12yr Port $10                           Local 2013 Dessert Wine $10        



 

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to 

prevent cross-contamination, however make no guarantees. 

Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to a Management before 

placing an ordering. 

 

 
 

SIDES 

 

 

 

 

 
 

EXTRA SAUCE 
 

 

 

 

 

 

 

SCAMANDER SCAMPS 
(Under 12’s Only) 

 

 

 

Kids Cheeseburger   |  16  
w/ Cheese, Chips & Tomato Sauce 

 
 

Grilled Chicken & Salad  |  14  
 
 

Fried Chicken Tenders |  14 
w/ Chips & Tomato Sauce 

 
 

Fish, Chips & Salad  |  14 
 
 

Tagliatelle Pasta  |  14 
w/ Classic Tomato Napoli Sauce (v) 

 

Fries & Garlic Aioli 12 

Seasonal Greens 14 

Garden Salad 14 

Traditional Gravy, Mushroom, Peppercorn,  

Diane or Garlic Aioli 
 

3.5 




