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BEEF | CHICKEN | VEGETARIAN 

$17 BURGERS

WHAT'S ON
M
O
N
 
- 
F
R
I

4PM - 6PM

$ 7  P I N T S  |  $ 9  I M P E R I A L  P I N T S  |
$ 8  W I N E S  |  $ 9  B A S E  S P I R I T S  |

$ 1 4  A P E R O L  S P R I T Z  
$ 1 4  E S P R E S S O  M A R T I N I S  

HAPPY HOUR

check out our
upcoming events

looking to host
an event 

* terms and conditions apply to all promotions 

T
U
E

BEEF & CHICKEN 

$17 SCHNITZELS

W
E
D

250G RUMP

FRI
DAY

4P
M - 7

PM

* promotions not valid on public holidays

$26 STONEGRILLS

LUNCH ONLY

1.1% surcharge on card transaction10% surcharge on public holidays



TO START 
CHIPS 10
tomato sauce (v)

ONION RINGS 14
chipotle aioli (v)

TOMATO AND BASIL ARANCINI 15
basil pesto, parmesan crisps, micros (veo)

LAMB KOFTAS 16
hommus, pickled onion salad, sweet balsamic 
(gf)
SALT & PEPPER HALOUMI FRIES 15
sweet chilli hollandaise sauce (v)

SALT & PEPPER SQUID 13
aioli

MARINATED CHICKEN WINGS 15
sriracha hot sauce, sesame (gf)

(V) Vegetarian (GF) Gluten Free (VE) Vegan
(�) option available  

SALAD
CAESAR 21
bacon, anchovies, grana padano, garlic & parmesan 
croutons & poached egg (gfo)

BURRITO BOWL 21
rice, lettuce, tomato salsa, mozzarella cheese, 
avocado, sour cream, tortilla chips (gf)

MOROCCAN SALAD 20
mixed lettuce, feta, pepita, onion, cucumber, mint, 
pomegranate (gf) (veo)

ASIAN VEGGIE SALAD 20
snow pea tendrils, bean shoots, carrot, onion, 
cucumber, coriander, sweet chilli dressing (gf)(veo)

BREADS
GARLIC BREAD 9
sourdough, garlic & herb butter (v)

CHEESY GARLIC BREAD 11
crispy sourdough, garlic & herb butter, melted 
mozzarella (v)

DUO OF DIPS 19
please see our special's board, includes 
homemade flatbread
(gfo) (vo)

BURGERS
SERVED WITH CHIPS 

MAKE IT A DOUBLE + 6 

BEEF BURGER 23
bacon, cheese, mixed greens, onion rings, aioli

CRISPY FRIED CHICKEN BURGER 23
house made slaw, chipotle sauce, dill pickles

GRILLED HALOUMI BURGER 23
avocado, tomato, mixed greens, onion rings, aioli 
(v)

LUNCH SPECIALS 

CAESAR SALAD 17
bacon, anchovies, grana padano, garlic & parmesan 
croutons & poached egg (gfo)

SALT & PEPPER SQUID 17
thai salad, lettuce, pickled carrot, vermicelli noodles

COOPERS BEER BATTERED FISH 17
chips, salad, tartare

AVAILABLE 11:30AM - 2:30PM | MONDAY - THURSDAY

> ADD CHICKEN (gf) + 6 | SQUID + 6 | HALOUMI (gf) + 8

> ADD CHICKEN (gf) + 6 | SQUID + 6 | HALOUMI (gf) + 8

BURGER + 
BEER$��

WRAPS

ROASTED MUSHROOM WRAP 15
lettuce, pesto, tomato, mozzarella (veo)

MIDDLE EASTERN LAMB WRAP 15
lettuce, lamb, hommus, pickled onion, roasted 
capsicum

CHICKEN CAESER WRAP 15
cos, parmesan, bacon, anchovy dressing

> ADD CHIPS TO ANY WRAP + 4

AVAILABLE 11:30AM - 2:30PM | EVERYDAY



STONEGRILL
STONEGRILL DINING allows you to enjoy 
your meat freshly grilled to your taste. 
Your meal cooks before your eyes. Your 
last bite is as hot and juicy as your first. 
High temperatures sear in all the natural 
juices.

250G RUMP 38
chips, salad (gfo)

400G RUMP 44
chips, salad (gfo)

300G SIRLOIN 43
chips, salad (gfo)

AUSSIE FARE 47
���g kangaroo, ���g rump steak, prawn skewer,    
���g crocodile, chips, salad (gfo)

BEEF & REEF 42
���g rump, prawns, chips, salad (gfo)

VEGETARIAN 36
corn, mushroom, capsicum, haloumi, eggplant, 
roasted tomato, chips (gfo)

STONEGRILL ADDITIONS 
PRAWNS (gf) (3) 10
HALOUMI (gf) (3) 8
BACON (gf) (3) 5
SWISS BROWN MUSHROOM (gf) (2) 5
CORN (gf) (2) 6
KANGAROO (gf) (100g) 10
CROCODILE (gf) (100g) 13.5

SAUCES
GRAVY, MUSHROOM, PEPPER, DIANE, BBQ RELISH, 
CONFIT GARLIC AIOLI, TARTARE + 1

EXTRA SAUCE + 1
CREAMY GARLIC + 3

(V) Vegetarian (GF) Gluten Free (VE) Vegan
(�) option available  

MAINS 
RIGATONI PRIMAVERA 26
broccolini, cherry tomato, green peas, capsicum, 
pesto cream sauce (v)

ADD CHICKEN + 6

SALT AND PEPPER SQUID 25
thai salad, lettuce, pickled carrot, vermicelli 
noodles

COOPERS BEER BATTERED FISH (E)22 (M)28
chips, salad, tartare (gfo)

CHICKEN LARB 29
thai chicken mince, lettuce, carrots, cucumber, 
steamed rice, coriander salsa and lemon (gf)

FETTUCCINI GAMBERI 31
prawns, cherry tomato, chilli, red onion, rose 
sauce, parmesan cheese

PORK CUTLET 38
roasted sweet potato, sultana, spiced apple, 
rocket, balsamic glaze (gf)

GRILLED BARRAMUNDI FILLET 35
thai red sauce, mango and tendril salad, 
fried shallot (gf)

JERK MARINATED CHICKEN BREAST 32
chat potato, broccolini, pepperonata (gf)

300GM SCOTCH FILLET 49
creamy mashed potato, broccolini, red 
wine glaze (gf)

BEEF SCHNITZEL 25
chips, salad

CHICKEN SCHNITZEL 25
chips, salad

SCHNITZEL TOPPINGS

> PARMY, HAWAIIAN + �

> GARLIC PRAWNS + �

PIZZAS
> ADD gluten free 9" base +4 9" 12"

MARGHERITA 18 22
diced tomato, bocconcini, basil (v)

FUNGI 21 25
swiss, shiitake, oyster, enoki mushrooms, sage,
goats cheese (v)

TACO 22 26
taco mince, black beans, tomato, shredded 
lettuce, chipotle sauce, crushed corn chips

TANDOORI CHICKEN 23 26
chicken, spanish onion, roasted capsicum, baby 
spinach, minted yoghurt

MEATLOVERS 24 29
chicken, pepperoni, salami, bacon, napolitana 
sauce, cheese, drizzled bbq sauce

THE LOT 24 29
ham, salami, bacon, mushroom, kalamata olives,
roasted capsicum, spanish onion, mozzarella,
napolitana sauce

SIDES
CHIPS (ve) 10

WEDGES 12
sour cream and sweet chilli (veo) 

BROCCOLINI 10
caper, bacon & herb butter (gf) 

CREAMY MASHED POTATO (v) (gf) 8

MIXED SALAD 8
house dressing (ve) (gf) 



DESSERT
STICKY DATE PUDDING 10
vanilla ice cream, strawberries

CHOCOLATE MUD CAKE 12
vanilla ice cream, chocolate ganache

NEW YORK CHEESECAKE 12
cream, coulis

AFFOGATO 9
vanilla ice cream and espresso
> Add Baileys, Sheep dog Whiskey, or Frangelico 
+ 8

CHEESE PLATE 23
local and international cheeses with lavosh and fresh 
strawbarries 

ALTURA ROASTED COFFEE 4.5 | 5.5 

COFFEE FLAVOURS +1
hazelnut  
vanilla  
caramel

MILK ALTERNATIVES +1
almond
oat
soy 
lactose free

TEA 4.5
english breakfast 
earl grey 
peppermint 
chamomile 
green

PEACH BY THE BEACH 18
vodka, peach liqueur, cranberry, orange 

PURPLE RAIN 19
vodka, blue curacao, lemon, cranberry, lemonade

EL TROPICANA 19
malibu, mango liqueur, mint, orange, passionfruit

HAZELNUT DREAM 19
baileys, frangelico, butterscotch schnapps, cream

PRICKLY PINEAPPLE 19
pineapple rum, mango liqueur, orange, pineapple, 
sugar, lime

LEMON DROP MARTINI 19
vodka, limoncello, lemon, sugar 

MOCKTAILS

COCKTAILS

(V) Vegetarian (GF) Gluten Free (VE) Vegan
(�) option available  

WOODFORD BITTER MULE 20
woodford reserve whiskey, bitters, dry ginger ale

BACARDI BLISS 20
bacardi rum, malibu, lime, cranberry, lemonade

ESPRESSO MARTINI 21
pluto vodka, galliano vanilla, coffee, sugar

TOKI WHISKEY SOUR 22
toki whiskey, lemon, bitters, sugar

MARGARITA 20
PASSIONFRUIT
STRAWBERRY
CHILLI AND LIME
CLASSIC

RASPBERRY MOJITO 14
lime, mint, raspberry coulis, apple juice, soda

LA PINA PASSION 14
orange, lemon, passionfruit, pineapple juice, soda

COFFEE & TEA

KIDS
PAPPARDELLE
napolitana sauce, mozzarella cheese

CHICKEN NUGGETS
chips, salad, tomato sauce 

BEEF OR CHICKEN SCHNITZEL
chips, salad, tomato sauce 

CHEESEBURGER
chips, tomato sauce

FISH & CHIPS
salad, aioli

$15 INCLUDES DESSERT,
DRINK + ACTIVITY PACK

DESSERT

FRESH FRUIT
apple, strawberries (gf) 

VANILLA ICE-CREAM
strawberry, chocolate or caramel topping

DRINKS 
FRUIT JUICE / SOFT DRINK

children 12 or under



OUR TEAM WITH OVER
FIVE YEARS OF SERVICE

KERRY
25 years

REBECCA
23 years

CHRISTINE
21 years

JO
18 years

TIM
16 years

HEATHER
15 years

THOMAS
11 years

LUIS
11 years

TAM
10 years

MICHAEL
8 years

MATT
8 years

BEN
6 years


