START
+ SHARE

GARLIC BREAD 7 «

WEDGES 95 @

sweet chilli sauce, sour cream

FRIED CAJUN ONION RINGS 9.5

south west dipping sauce

HOUSE MADE DIPS 12.9

see special's board for today's trio of dips
char-grilled pita
+ extra pita 2.5

BRUSCHETTA 99 @
gor|ic & herb ciobo’r’ro, tomato, bosi|, danish

feta, sticky balsamic

CRISPY EGGPLANT 10 @
coopers battered eggp|on’r, gri||eo| asparagus,

roasted capsicum puree (vo)

FRIED CHICKEN WINGS 12.9

sweet chipotle glaze, choice of south west

ranch, blue cheese sauce, ranch (gfo)

ARANCINI 139 @ @

ginger, shitake mushroom, lemongrass, citrus

aioli (4)

SALT & PEPPER SQUID 9.9
garlic aioli (gfo)

CHARCUTERIE BOARD
FOR TWO 2990 FOR FOUR 39.90

BURGERS

SERVED ON A SEEDED
BRIOCHE BUN WITH CHIPS

THE WOODY 17.9

angus beef, american cheddar, gri||eo| bacon, pick|es,
|e’r’ruce, tomato, bee’rroo’r, caramelized
onion, aioli

+egg 2 + extra patty 4.5

HAWAIIAN CHICKEN BURGER 17.9
fried buttermilk chicken, grilled bacon, pineapple,

american cheddar, tomato, rocket, ranch

CHEESE + BACON 17.9

angus beef, gri||eo| bacon, double american cheddar,
pick|es, lettuce, bbq sauce, aioli

+ extra patty 4.5

MUSHROOM BURGER 17.9 «@

fried ho|oumi, swiss brown mushroom, tomato,
american cheddor, spcmish onion, roasted capsicum,

baby spinach, blue cheese sauce

VEGAN BURGER 179 @ @

char-grilled eggplant, zucchini, roasted capsicum
puree, roc|<e’r, caramelized onion, vegan oio|i, potato

burger bun

FISH BURGER 17.9

panko crumbed trevalla, slaw, fomato, american

cheddor, |e’r’ruce, tartare

SALADS

ROASTED PUMPKIN, MUSHROOM
HALOUMI 17.9 «
baby spinach, beetroot, caramelized onion,

roasted peppers, toasted pepitas, sticky balsamic

CAESAR SALAD 179

cos |e’r’ruce, crispy bocon, parmesan, onchovies,
croutons, pocched egyg, house made caesar

dressing (gfo)

MEDITERRANEAN SALAD 179 @ @

marinated eggplant, zucchini, toasted pinenuts,
caramelized onion, fried chickpeas, rocket,

quinoa, red wine vinaigrette

chef's daily selection of cured cold cut & (") CHICKEN TENDERLOINS +6
char-grilled meats. marinated grilled HALOUMI + 6
vegetables, cheese & breads. i TOFU + 45
see our special's board for today's selections < PRAWNS +9

,4 VEGETARIAN “,a VEGAN (GF) GLUTEN FREE
(GFO) GLUTEN FREE OPTION AVAILABLE (VO) VEGAN OPTION AVAILABLE



300G HERB CRUMBED BEEF SCHNITZEL 19.5

chips, SCIlCICI, choice of sauce

+ parmy 3+ hawaiian 4

CHICKEN SCHNITZEL 300G 19.5 / 500G 24.9

chips, so|oo|, choice of sauce

+ parmy 3+ hawaiian 4

FISH + CHIPS 16.9

coopers battered or grilled barramundi, chips,

salad, tartare (gfo)

SALT + PEPPER SQUID 18.9
chips, salad, garlic aioli (gfo)

ATLANTIC SALMON 28.5

crispy skin atlantic salmon, mango & avocado salsa,

sweet potato mash, hollandaise (gf)

GNOCCHI 16.9 / 23.5

honey roasted pumpkin, caramelized onion, spinach,
roast capsicum, toasted pinenufs, parmesan,
creamy garlic sauce

+ chicken & chorizo 6  + prawns 9

VEGIE STACK 25

char-grilled eggplant, zucchini, capsicum, roasted swiss brown
mushrooms, caramelised onion, rocke’r, capsicum puree, fried

haloumi, s’ricky balsamic g|qze (gf) (vo)

CHICKEN BREAST 24.9

stuffed with ham, camembert, spinach. wrapped in bacon,

sweet potato mash, ’rropic0| salad, gor|ic sauce (gf)

AMERICAN STYLE PORK RIBS 35
slow cooked 1/2 kg dry rubbed St Louis ribs,
bbqg glaze, chips, slaw (gf)

CHAR-GRILLED KANGAROO FILLET 25.5

marinated in red wine & juniper berries, moroccan

veg, quinod, pinenuts, rocket, jus (gf)

350G SCOTCH FILLET 39.9

garlic kipfler potatoes , greens, choice of sauce

GOLDEN CHIPS 8.5

aioli

GARDEN SALAD 6

french vinaigrette
CREAMY MASH 6
MARKET VEG 8
HOUSE SLAW 7.5

CRISPY GREENS 9

beans, asparagus, broccolini, garlic & herb butter

2 5 S S 5 2 STONEGRILL DINING ALLOWS YOU TO ENJOY
YOUR MEAL FRESHLY GRILLED TO YOUR TASTE.
YOUR LAST BITE ISAS HOT AND JUICY ASYOUR
FIRST. HIGH TEMPERATURES SEAR IN ALL THE
\/ NATURAL JUICES. HEALTHY AND NUTRITIOUS
»  WITH A SENSATIONAL UNIQUE TASTE TO
STONEGRILL  sronecriLL.

200G MSA RUMP MEDALLION 25.9

chips, salad, choice of sauce

400G MSA RUMP MEDALLION 33.9

chips, so|oo|, choice of sauce

200G MSA BEEF FILLET 29.5
chips, slaw, jus (gf)

250G MSA SIRLOIN 35.5

chips, so|oo|, choice of sauce

200G MARINATED SA ROO FILLET 24.9

sweet potato mash, slaw, jus (gf)

AUSSIE MIXED GRILL 29.5

prawns, kcngoroo, msa rump, bocon, chicken ’reno|er|oin,

chips, so|C|o|, choice of sauce

SEAFOOD SELECTION 33
prawns, squid, scallops, atlantic salmon, chips, salad

hollandaise (gf)

VEGIE STONEGRILL 28

marinated char-gri“ed vege’rob|es. haloumi, salsa verde,

chips, salad (vo) (gf)

SQUID + 5 TOFU + 4.5
PRAWNS + 9 BACON + 2.5
SALMON + 9 CHICKEN TENDERLOINS + 6

SCALLOPS +75 KANGAROO + 7.9

HALOUMI + 6

SOARL
*

STONEGRILL SELECT FROM OUR STONEGRILL SIDES

TO CONSTRUCT YOUR OWN STONEGRILL
PLATE

GRAVY. MUSHROOM, DIANE, PEPPER, CREAMY
GARLIC, BEEF JUS, BBQ GLAZE

+ extra sauce 1.5

VEGETARIAN VEGAN (GF) GLUTEN FREE

(GFO) GLUTEN FREE OPTION AVAILABLE (VO) VEGAN OPTION AVAILABLE



QUICK LUNCH

AVAILABLE MONDAY

FRIDAY LUNCHTIME ONLY. T&C'S APPLY.

WRAPS

GRILLED CHICKEN WRAP 11

gri||eo| chicken, rocke’r, tomato, cheese, spcmish onion, capsicum,

ovocodo, oio|i, chips

VEGIE WRAP 11 @ %

baby spinach, capsicum puree, pumpkin, mushroom, zucchini, eggplant,

spanish onion, chips

PULLED PORK 11

pu||ec| pork, onion rings, lettuce, slaw, cheese, pick|es, south west ranch,

chips

BURGERS

CHEESEBURGER 13

angus beef patty, tomato sauce, american mustard, pickles, cheese, chips

CHICKEN BLT 13

gri||eo| chicken, bacon, lettuce, tomato, aioli, chips

PUB FARE

200G CHICKEN SCHNITZEL 13

chips, s<:1|ao|, choice of sauce

+ parmy 3+ hawaiian 4

300G TOPSIDE HERB CRUMBED BEEF SCHNITZEL 15

chips, sa|ao|, choice of sauce

+ parmy 3+ hawaiian 4

FISH + CHIPS 13

coopers battered or grilled barramundi. chips, salad tartare (gfo)

SALT + PEPPER SQUID 13
chips, salad, garlic aioli (gfo)

STONEGRILL

255352 STONEGRILL DINING ALLOWS YOU TO ENJOY YOUR MEAL FRESHLY GRILLED TO

‘ YOUR TASTE. YOUR LAST BITE ISAS HOT AND JUICY AS YOUR FIRST. HIGH

\/ TEMPERATURES SEAR IN ALL THE NATURAL JUICES. HEALTHY AND NUTRITIOUS
STONEGRILL  WITH A SESNSATIONAL UNIQUE TASTE TO STONEGRILL.

200G MSA STONEGRILL RUMP 15.5
chips, salad, gravy

STONEGRILL ADDITIONS (GF)

SQUID +5 TOFU + 45
PRAWNS + 9 BACON + 2.5
SALMON + 9 CHICKEN TENDERLOINS + 6
SCALLOPS +75 KANGAROO + 7.9
HALOUMI + 6
SAUCES

GRAVY, MUSHROOM, DIANE, PEPPER, CREAMY GARLIC,
BEEF JUS, BBQ GLAZE + extra sauce 1.5

@@ VEGAN (GFO) GLUTEN FREE OPTION AVAILABLE



DESSERTS

TRADITIONAL ICE-CREAM SUNDAE 9.9

choco|d’re, s’rrowberry, cqrame|, Whipped cream, nuts, WCHCGI’,

glace cherries

HOME-MADE PEANUT BUTTER TART 9.9

chocolate gcnoche, peanut butter mousse, oreo biscuit base,

raspberr cou|is, vanilla ice-cream
P Y

CHILLED CHERRY RIPE TOWNIE CAKE 9.9

cherry ripe & chocolate layered cake, orange zest,

mascarpone, chocolate ganache, salted caramel popcorn (gf)

COLD ROCK 12 “<

gourmet coconut ge|o’ri, chocolate shell coating, berry

compote, fresh strawberries, mango (gf)

LIQUID DESSERTS

AFFOGATO 7
+ baileys or frangelico 6 (gf)

ESPRESSO MARTINI 15

vodka, Frongehco, kahlua, espresso, sugar syrup

TOBLERONE 15

kahlua, frangelico, baileys, creme de cacao, cream,

chocolate Syrup

@@ VEGAN

(GF) GLUTEN FREE



