
SNACKS & SHARES
Byron Bay mixed olives BDK 12
Served warm

'Dona Cholita’ corn chips BDK 15
 ‘Orgasmic’ salsa & guacamole 

Garlic bread L 14 
Flat bread, garlic & herb butter, olive oil  

Add mozzarella cheese  +4  
Add bruschetta tomato +4 

Bread n’ dips BK 16 
Za'atar flat bread, ‘Orgasmic’ hummus, sumac tahini & 
olive oil 

Add bruschetta tomato +4 

Mushroom & walnut bruschetta LG 20
Shroom brothers mushrooms, toasted sourdough, 
salsa verde, ricotta salata

Beef brisket banh mi IJC EACH  10
Shredded brisket, pickles, cucumber, coriander & 
sriracha mayo 

Potato scallops L 14
Beer battered, tomato & mustard chutney

Bowl of chips BDL 13
Tomato ketchup

KIDS
Chicken nuggets   15
Chips or salad

Fish & chips BE 15
Fried or grilled

Margherita pizza L 15
Mozzarella cheese & tomato sugo

Hawaiian pizza 15
Ham, pineapple, mozzarella cheese & tomato sugo

Cheeseburger & chips  15
Beef pattie, cheese & tomato ketchup

Kids nourish bowl DL 15
Raw carrot, cucumber, cheese cubes, guacamole, 
hummus, corn chips

PIZZA
Gluten free and dairy free option available for all pizzas!   

Margherita L 24 
Sugo di Pomodoro, basil, mozzarella

Autumn eggplant K 23 
Roasted eggplant, pumpkin, crispy chickpeas, red 
onions & garlic sauce 

Chilli prawn AI E 30
Marinated prawns, mozzarella, Sugo di Pomodoro, 
chimichurri & chilli flakes

Hawaiian  25 
Double smoked ham, caramelised pineapple,  
Sugo di Pomodoro & mozzarella

Pepperoni & black olives  25 
Salumi Australia pepperoni, mozzarella, olives,  
Sugo di Pomodoro & basil 

Prosciutto  27 
Prosciutto di Parma, mozzarella, Sugo di Pomodoro, 
cherry tomatoes & basil 

Meat Lovers A 29
Pepperoni, double smoked ham, fennel salami, chilli, 
Sugo di Pomodoro & mozzarella

BURGERS
Korean fried chicken burger & chips AC 26 
Gojuchange mayo, kimchi slaw, pickles

Cheeseburger & chips  26 
Angus beef patty, red cheddar, cos, bay pickles, 
American mustard & relish 

Falafel burger & chips L 24 
Smoky eggplant, tahini, bay pickles, wild rocket 
pesto & coriander

MAINS
Chicken schnitzel C 28 
Chips & salad, sauce selection 

Chicken parmigiana C 32 
Double smoked ham, mozzarella, chips &  salad

Rump, Angus 100 day grain fed (250g)  34
Jacket sebago potato & spiced red slaw,  
sauce selection 

Sirloin, Angus 100 day grain fed (250g)   40
Jacket sebago potato & spiced red slaw,  
sauce selection 

Grilled Gooralie free range pork cutlet,  
baked apple  30
Jacket sebago potato & spiced red slaw,  
sauce selection 

Chickpea, cashew nut & coconut  
curry BDKGA 24 
Brown rice, cucumber & curry leaf salad  

SAUCE SELECTION 
Gravy / mushroom / pepper / mustards 

ADDS & SIDES
Bruschetta tomato  4
Marinated artichokes  4
Mozzarella  4
Vegan cheese  4
Sauce selection 4
Guacamole  6
Gluten free pizza base 6
Chips 6
Chilli prawns AI E 8
Prosciutto di Parma 8
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Please chat to our friendly staff to ensure the dish suits your dietary requirements       10% Public holiday surcharge applies

WEEKLY
DEALS

- FROM 5PM -

MONDAYS 

1/2 PRICE 

PIZZAS

TUESDAYS

STEAK NIGHT
200G RUMP & CHIPS

$20

WEDNESDAYS

ANY BURGER

$15

THURSDAYS

SCHNITZELS

$15
PARMY +$5m

en
u PLEASE  LET  US 

KNOW YOUR  TABLE 

# WHEN  ORDER ING 

FOOD  AT  THE  BAR

SEAFOOD
Salt & szechuan pepper squid BDEC 23
Lime mayo 

Oysters (sourced daily) BDIF HALF DOZ 30 | DOZ 56
Natural, lemon & tabasco sauce  
OR 
Dressed, ginger & cucumber ponzu, wasabi roe

Salmon tartare BIHFJ  25
Crispy prawn crackers, soy, sesame, shallot & lime

Beer battered fish & chips BEC 32 
‘Esker Pale Ale’ battered fish, chips, salad  
& tartare sauce

Roasted Humpty doo barramundi fillet DF 36 
Potato & leek hash, sweetcorn & dill chowder

Chilli prawn puttanesca pasta AAI E 28 
Rigatoni pasta, olives, capers, parsley & chilli flakes

SALADS
Warm poke bowl  BKAH JC 24
Brown rice, avocado, kimchi, seaweed salad, 
sriracha mayo, house pickles, ginger & citrus ponzu

Miso roasted pumpkin  BK H J 22
Buckwheat soba noodles, pickled shitake mushrooms, 
green shallots & pear 

Bay garden salad BDK 16
Gem hearts, rocket, tomato, fennel, radish, house 
pickles & lemon dressing

Soft tofu J +6 
Chilli prawns AI E +8 
Raw ocean trout F +10A
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