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Garlic bread (v)	 5/6

Hot chips (v)	 6/7
chicken salt

Hot chips & gravy (v)	 7/8

Crispy potatoes (v)	 8/9
sour cream, sweet chilli

Buffalo chicken wings (gf)	 15/16
ranch sauce 

Pork belly skewers (4) (gf)	 15/16
apple sauce

Pumpkin & smoked provolone arancini (5) (v)	 14/15
aioli 

Meat & cheese board 	 19/20
french onion dip, pickles, jatz crackers

Fried calamari  	 17/18
oregano salt, aioli

Zucchini, pea & feta fritters (v) 	 14/15
romesco, lemon

Nachos  	
corn chips, cheese, sour cream, salsa, guacamole	  

Bean (v) (gf)	 16/18

Pulled beef (gf)	 18/20

all served with seasoned fries

Cheese burger	 15/16
beef, cheddar, pickle, onion, mustard, ketchup, aioli

TPH burger	 17/18
beef, cheddar, lettuce, tomato, beetroot,  
ketchup, mayo

Fried chicken burger	 17/18
lettuce, tomato, onion, peri peri sauce

Haloumi burger (v)	 17/18
portobello mushroom, smoked tomatoes, lemon yoghurt, rocket

Steak sandwich	 20/21
sourdough toast, caramelised onion, tomato,  
beetroot, lettuce, spicy BBQ sauce

Add ons: beef patty $5 - cheese $2 - FRIED CHICKEN $5 
bacon $3 - onion rings $2 - beetroot $1 - HALOUMI $5

all served with chips & salad or mash & veg

250g Black Angus sirloin (gf)	  25/27

400g Grain fed rump (gf)	 27/29

300g Grain fed scotch fillet (gf)	 30/32

Grilled barramundi fillet (gf)	 22/24

Additional sauces  	 3
gravy, mushroom, peppercorn, dianne, béarnaise, jus

Pork belly (gf)	 25/27
roast onions, carrots, apple sauce

Lamb shanks (gf)	 27/29
mash, green beans, red wine jus

Roast chicken	 24/26
stuffing, slaw, chips, lemon

Lamb souvlaki	 23/25
greek salad, pita, tzatziki

Chicken caesar (gf*)	 17/19
cos, bacon, croutons, egg, caesar dressing

Battered fish & chips	 20/22
tartare, lemon

Fisherman’s basket	 23/25
battered flathead, fried squid, crab claws, salad, tartare sauce

Beef cheek pie	 17/19
mash, peas, gravy

Prawn linguini	 20/22
tomato, chilli, garlic, parsley

Spaghetti bolognese	 18/20
parmesan

Chicken Parmigiana	 22/24
napoli sauce, cheese

Chicken schnitzel	 20/22
chips & salad or mash & vegetable

Chicken schnitzel & spaghetti bolognese combo	 25/27
salad

Coconut chicken curry  (gf)	 22/24
cardamon rice, cucumber salad, riata

Teriyaki salmon	 26/28
japanese slaw

Grilled haloumi (v/gf)	 17/19
zucchini, broccoli, edamame, spinach, quinoa, harissa

Spiced lamb salad (gf)	 18/20
green beans, carrot, buckwheat, mint, coriander 

Barley & quinoa risotto (v/gf/vg)	 18/20
shitake mushroom, pea, preserved lemon

Moorish pulled pork (gf)	 18/19
mojo picon, garlic yoghurt, iceberg, corn tortillas

MEMBER / GUEST MEMBER / GUEST MEMBER / GUEST MEMBER / GUEST

Gluten free base available $5 extra

Margherita (v) 	 16/17

Cabanossi 	 17/18

Ham & pineapple	 17/18

Bbq lovers	 18/19
chicken, cabanossi, bacon, ham

Garlic school prawn	 18/19
parsley

Supreme 	 18/19
ham, cabanossi, mushroom, green capsicum, red onion, 
pineapple, olives

Vegetarian  	 18/19
mushroom, green capsicum, onion, pineapple, olives

Steamed vegetables (v) (gf)	 5/6

Garden salad (v) (gf)	 4/5

Greek salad (v) (gf)	 8/9

Onion rings (4pcs) (v)	 3/4

Churros (v)	 10/12
chocolate sauce

Lemon curd tart (v)	 10/12
meringue

Knickerbocker glory (v)	 10/12
 vanilla bean ice cream, berries, almond, marshmallows, custard 

Chicken strips 	 9/10
veggies or chips

Grilled chicken	 9/10
veggies or chips

Kid’s burger 	 9/10
beef, cheese, ketchup, chips

Battered flathead 	 9/10
veggies or chips

Kids spaghetti (v)	 9/10
Napoli sauce, cheese

KIDS VALUE MEAL
     Includes kid’s meal, drink & ice cream                   12/13 
     Kids activity pack                                                           1.5

TO  STA R T  O R  TO  S H A R E

H E A LT H Y  O PT I O N S

B U R G E R S  &  S A N DWI C H E S M A I N S

F RO M  T H E  G R I L L

P I Z Z A  1 1 ”

D E S S E RT

A N K L E  B I T E R S  ( U N D E R  1 2 S )

(v) vegetarian (gf) gluten free

(gf*) can be made gluten free. Inform staff

Bistro Menu

S I D E S

Chicken from the spit 
20/22

flatbread
Lamb from the spit 

20/22
flatbread

Nicko’s plate 25/27
selection of both meats

Kebabs 
served with chips
Chicken 16.9/17.9

tomato, iceberg lettuce, 
onion, paprika, hummus, 

flatbread

Lamb 16.9/17.9
cauliflower  

tabbouleh, garlic sauce, 
mint, flatbread

Kytherian tomato salad 8/9
red onion, cucumber, olives, 

oregano, lemon
Cauliflower tabbouleh 8/9 

white raisins, balsamic
Beetroot & pulse 8/9
smoked almonds, garlic,  

tomato, capers
Chips, feta, oregano salt 7/8

Mixed pickle plate 4/5

Good Time Kebab items to be collected from 
the food truck in the beer garden.
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Veuve Clicquot NV Champagne 			   110 
France 

Rothbury Estate Sparkling Cuvee 	 7.5		  26 
South Eastern Australia 

Chandon NV Brut		  13.5	 69 
Australia

T’Gallant Pinot Noir Chardonnay 	 9.5		  40 
South Australia 

Da Luca Prosecco 	 9.5		  40 
Italy 

Gullaume De Vergy Sparkling Rose 	 9		  36 
France 

Blossom Hill Moscato 	 8.5	 11.5	 32 
South Eastern Australia 

Madfish Riesling 	 9	 13.5	 40 
Margaret River WA 

Giesen Sauvignon Blanc	 9.5	 13.5	 40 
Marlborough NZ

Truvee Pinot Gris 	 9.5	 12.5	 35 
South Australia 

Cape Schank Pinot Grigio 	 9.5	 12.5	 35 
Mornington Peninsula 

Lindemans Early Harvest Pinot Grigio 	 7.5	 10	 28 
South Eastern Australia 

821 South Sauv Blanc 			   38 
Marlborough NZ 

Little Hills Sauvignon Blanc 	 9	 12	 32 
Marlborough NZ

Rosemount Little Berry Sauvignon Blanc 	 9.5	 12.5	 36 
Adelaide Hills 

Marble Cake Semillon Sauvignon Blanc 	 7.5	 9.5	 26 
Australia 

Margan Verdelho 	 9.5	 12.5	 35 
Hunter Valley NSW 

The Stag Chardonnay 	 9.5	 13.5	 40 
Victoria

Penfolds Max Chardonnay  			   62 
Adelaide Hills 

Marble Cake Chardonnay 	 7.5	 9.5	 26 
Australia 

Abels Tempest Chardonnay 			   50 
Tasmania

Cloudy Bay Sauvignon Blanc  			   65 
Marlborough NZ

Ara Estate Pinot Noir Rose 	 9.5	 13.5	 42 
Marlborough NZ

Excuse My French Rose 	 9	 12.5	 36 
Languedoc - France 

Te Ora Pinot Noir 	 9	 12	 35 
Marlborough NZ 

Cape Schank Pinot Noir 	 9.5	 12.5	 36 
Yarra Valley VIC 

Squealing Pig Pinot Noir 			   49 
Central Otago NZ 

Ara Resolute Pinot Noir 	 9.5	 13.5	 65 
Marlborough NZ  

Te Ora Merlot 	 9	 12	 35 
Marlborough NZ

Kingston Estate Merlot 	 9.5	 12.5	 36 
Limestone Coast & Barossa 

El Payador Mendoza Malbec 	 9.5	 12.5	 35 
Argentina 

Radio Boka Tempranillo 			   35 
Valencia Spain 

D’Arenburg Stump Jump GSM 			   37 
MCclaren Vale SA

Marble Cake Cabernet Merlot 	 7.5	 9.5	 26 
Australia 

Lajolie Cabernet Sauvignon 			   35 
France 

Wynns ‘The Gables’ Cabernet Sauvignon 	10	 13.5	 39 
Coonawarra SA

St Huberts Cabernet Sauvignon 			   60 
Yarra Valley 

Penfolds Koonunga  Hill 76  
Shiraz Cabernet	 10	 13.5	 39 
South Australia

Marble Cake Shiraz 	 7.5	 9.5	 26 
Australia 

Rosemount Little Berry Shiraz 	 9.5	 12.5	 36 
Mcclaren Vale 

Pepperjack Shiraz 			   48 
Barossa 

Wynns Black Label Shiraz 			   60 
Coonawarra  SA

Lock & Key Shiraz 			   40 
Hilltops NSW 

150ML/250ML/BTL 150ML/250ML/BTL 150ML/250ML/BTL

Espresso Martini  
Lexington Hill

Margarita  
Lexington Hill

Sex on the Springs  
Midori, Smirnoff Apple Vodka, pineapple & cranberry

Pina Colada  
Midori, Malibu & pineapple

Coachella Caprioska  
Smirnoff Vodka, SoHo lychee, lime & passionfruit 

Dream of Lychee  
Tanqueray gin, lemon, sugar, lychee

Caliente Tropics  
Bacardi, Maraschino liqueur, lime & passionfruit 

Las Palmas  
Bacardi, mint, lime & passionfruit

Oasis Smash  
Smirnoff Raspberry vodka, apple, lime & strawberries

Classico Mojito  
Bacardi, mint & lime 

Fruit Tingle  
Smirnoff Vodka, Blue Curacao, lemonade, pineapple juice, raspberry

Illusion 
Smirnoff Vodka, Midori, pineapple, Triple Sec, passionfruit

Sangria  
Rose, fruit, lemonade, dry

S PA R K L I N G W H I T E R E D S C O C K TA I L S  $ 1 4

(v) vegetarian (gf) gluten free

(gf*) can be made gluten free. Inform staff

Drinks Menu

RO S É

C O C K TA I L  J U G S  $ 2 8


