
 
STRAIGHT UP 

GARLIC BREAD (V)÷ 11 

STANSBURY OYSTERS (GF)÷ 5ea 
freshly shucked 

natural or kilpatrick or gin + chilli 
HALF SHELL SCALLOPS (GF)÷ 6.5ea 

sesame, prosciutto, wakami, sriracha or wasabi 

POPCORN CAULIFLOWER (VE)÷ 16 
spiced flour, harissa dip 

FRIED CORN RIBS (V GF VEA)÷ 16 
black salt, peri peri, sriracha kewpie, lime 

MAGGIE BEER BAKED CAMEMBERT (V)÷ 20 
rosemary, walnuts, truffled honey, lavosh 

 

SMALL PLATES 
these dishes are served with mains,  

please ask if you’d like them served ‘straight up’ 
PRAWN + GINGER DUMPLINGS (4)÷ 16 

black vinegar dressing, crispy chilli oil, herbs 

CRISPY FISH TACO (2)÷ 18 
pickled slaw, pico de gallo, chipotle 

CHICKEN SATAY SKEWERS (4)÷ 22 
peanut sauce, pickled vegetable salad, nuoc cham 

KINGFISH SASHIMI (GF)÷ 22 
coconut cream, nam jim, fried shallots 

CHICKEN BAO BUNS (4)÷ 24 
carrot, cucumber, herbs, chilli 

FRIED CHICKEN WINGS÷ S - 20 / L - 34 
sticky thai or spicy buffalo 

 

 

 

 

 

 

 

 

 
 

PIZZA 
sorry, no half half pizza 

HAM + PINEAPPLE÷ 20 / 28 
leg ham + pineapple 

MARGHERITA÷ 20 / 28 
heirloom tomato, basil, mozzarella 

BUFFALO CHICKEN÷ 22 / 30 
capsicum, spring onion, ranch 

RUEBEN÷ 22 / 30 
pastrami, sauerkraut, pickles 

SPICY SALAMI÷ 26 / 34 
salami, anchovies, green olives 

CHILLI PRAWN÷ 26 / 34 
chorizo, capsicum 

GLUTEN FREE BASE÷ 5 

CLASSICS 
FISH + CHIPS (GFA)÷ 25 / 34 

house fries, classic salad, lemon, garlic chive aioli 

CHICKEN BREAST SCHNITTY÷ 28 
sage + onion crumb, house fries, classic salad 

EGGPLANT PARMY (V VEA)÷ 28 
quinoa + oat crumb, napolitana sauce, burrata, 

house fries, basil, classic salad 

S+P SQUID÷ 32 
aussie squid, house fries, classic salad, lemon, aioli 

SA FLATHEAD÷ 40 
panko crumbed, house fries, classic salad, lemon aioli 

 

BURGERS 
CHEESEBURGER (GFA)÷ 24 

wagyu beef patty, usa cheese, ketchup, american 
mustard, pickles, house fries 

gf bun +2 

CRISPY CHICKEN BURGER÷ 26 
bacon, usa cheese, chipotle aioli, lettuce, 

tomato, house fries 

STANSBURGER (GFA)÷ 28 
wagyu beef patty, usa cheese, bacon, lettuce, 

tomato, aioli, beetroot relish, house fries 
gf bun +2 

 

 

 

GF – GLUTEN FREE÷ GFA – GLUTEN FREE AVAILABLE÷ V – VEGETARIAN÷ VE – VEGAN÷ VEA – VEGAN AVAILABLE  



 
 

LARGE PLATES 
PUMPKIN + SAGE GNOCCHI÷ 34 

chorizo, asparagus, peas, burnt butter, parmesan  

POACHED SALMON÷ 38 
tom yum broth, snake beans, soba noodles, 

cherry tomato, chilli, coriander, lime 

STICKY PORK BELLY (GF)÷ 40 
apple + herb salad, peanuts, nam jim, 

palm sugar caramel 

CHARGRILLED CHICKEN BREAST (GF)÷ 36 
blackened roast carrot, harissa, ricotta, 

za’atar, soft herbs 

SHREDDED CHICKEN SALAD (GF)÷ 32 
thai herbs, coconut, chilli, fried shallots, tamarind 

 

 

BUTCHERS BLOCK 
300G WAGYU RUMP÷ 42 
300G SCOTCH FILLET÷ 46 
baby potatoes, broccolini,  

roast cherry tomatoes, porcini butter 
 

or house fries, classic salad 
 
 
 

 

 
 

 

LITTLE TACKERS 
twelve & under 

all with house fries + ketchup 
complimentary salad available on request 

FISH + CHIPS (GFA)÷ 12 

CHICKEN NUGGETS÷ 12 

BEEF SLIDER÷ 12 

HAM + CHEESE PIZZA÷ 12 

PENNE NAPOLITANA (V)÷ 12 

CHICKEN SCHNITTY÷ 13 

GRUB LAB MEAL DEAL ÷ +7 
activity pack, ice cream + drink 

 

GRAVIES + TOPPINGS 
MUSHROOM, GRAVY, PEPPERCORN÷ 3 

PARMY÷ 5 
 

SIDES 
SEASONAL VEGGIES (GF V)÷ 8 

HOUSE FRIES (GF)÷ 12 

SWEET POTATO FRIES (GF V)÷ 12 

CHARGRILLED GREENS (GF V)÷ 12 
broccolini, asparagus, harissa, smoked almonds 

 

 

 

DESSERTS 
KIDS ICE CREAM (GFA)÷ 5 

krazy colours, sprinkles, chocolate wafer 

NUT SUNDAE (GFA)÷ 9 
vanilla bean ice cream, peanuts, chocolate wafer, 

strawberry, chocolate or caramel topping 

AFFOGATO (GF)÷ 10 
vanilla bean ice cream, espresso 

add salted caramel liqueur +9 

PEANUT + CHOCOLATE BROWNIE÷ 15 
peanut butter, vanilla bean ice cream 

CITRUS SEMIFREDDO (GFA)÷ 16 
pickled coconut, coconut crumble 

PECAN PIE÷ 15 
pretzel crumb, vanilla bean ice cream 

 

  

 

 

 

 

 
 

 

 

 
 

 

LUNCH 11.30 – 2 
DINNER 5.30 – 8 

 
ORDER @ THE RESTAURANT BAR 

1.5% eftpos surcharge ÷  10% sunday & public holiday surcharge 
we go to great lengths to create the dishes on our menu, please understand our reluctance to change them÷ not all ingredients listed ÷  we cannot guarantee menu items without traces of allergens 


