WEDGES
sweet chilli sauce, sour cream

9.5

FRIED CAJUN ONION RINGS
south west dipping sauce

9.5

HOUSE MADE DIPS
see special's board for today's trio of dips.
served with chargrilled pita

2.9

BRUSCHETTA
garlic & herb focaccia, tomato, basil, danish feta, sticky balsamic

9.9

STUFFED MUSHROOM
sundried tomato, caramelised onion, pinenuts, rocket,
roast capsicum puree, balsamic glaze, feta (vo)

2.9

ASIAN INFUSED ARANCINI
red pepper relish

3.9

FRIED CHICKEN WINGS
spun in chipotle glaze, choice of south west ranch, blue
cheese sauce, buttermilk ranch (gfo)

2.9

COCONUT CRUSTED PRAWNS
citrus aioli, fried shallots, lime wedge, sesame oil

3.9

BURGERS

7

29.9

SIDES

SHARE

ADD

SHARED BOARD FOR TWO
smoked salmon, warm marinated kalamata olives & sun dried
tomatoes; coconut crusted prawns ( ), arancini ( ), south cape
camembert, lavosh, garlic & herb focaccia

7.9

HAWAIIAN CHICKEN BURGER
fried buttermilk chicken, grilled bacon, pineapple, american cheddar,
tomato, rocket, south west ranch

7.9

MUSHROOM BURGER
stuffed mushroom, grilled eggplant, zucchini, sauteed leek, rocket,
red capsicum relish, vegan burger bun | add haloumi + .

7.9

PHILLY CHEESE PO'BOY
cajun marinated beef strips, roasted capsicum, caramelised onion,
tasty cheese in a brioche hot dog bun topped with slaw, pickles,
south west ranch

8.5

SERVED ON A SEEDED BRIOCHE BUN WITH CHIPS
GLUTEN FREE BURGER BUN AVAILABLE + 2.5

SALADS

STARTERS

GARLIC BREAD

THE WOODY
angus beef, american cheddar, grilled bacon, pickles, lettuce, tomato,
beetroot, caramelised onion, aioli | add egg + | add extra patty + .

ROASTED PUMPKIN
baby spinach, sauteed leek, baby peas, danish feta, toasted walnuts,
balsamic glaze (gf)

8.5

CAESAR
cos lettuce, crispy bacon, parmesan, anchovies, croutons, poached
egg, house made caesar dressing (gf)

7.9

MANGO & ROCKET
mango salsa, ﬁre roasted red peppers, black beans, corn chips,
onion vinaigrette, fried shallots (gf)

7.9

SMOKED SALMON + 6.5 | CHICKEN + 6
HALOUMI + 6 | SQUID + 5 | PRAWNS + 9

GOLDEN CHIPS aioli
GARDEN SALAD
GRILLED ASPARAGUS
MARKET VEG
HOUSE SLAW

VEGETA RIA N

VEGA N

(GF) GLUTEN FREE

8.5
6
8
8
7.5

(GFO) GLUTEN FREE OPTION A VA ILA BLE

300G HERB CRUMBED BEEF SCHNITZEL
chips, salad, choice of sauce | parmy + hawaiian +

MAINS

300G 9.5 / 500G 24.9
hawaiian +

FISH + CHIPS
coopers battered or grilled barramundi, chips, salad, tartare (gfo)

7.5

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

8.9

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

35

VEGE STACK
chargrilled eggplant, zucchini, capsicum, roasted swiss brown
mushrooms, caramelised onion, rocket, capsicum puree, sticky
balsamic glaze (gf) | add haloumi + 6

24.9

GNOCCHI
honey roasted pumpkin, caramelised onion, spinach,
roast capsicum, toasted pinenuts, parmesan, creamy garlic sauce
add chicken & chorizo + 6 | add prawns +

7/24

ATLANTIC SALMON
crispy skin atlantic salmon, grilled radicchio, asparagus, honey
roasted pumpkin, grilled corn salsa, fresh lime (gf)

28.5

TUSCAN CHICKEN BREAST
sumac & garlic chat potatoes, apple & radish salad, whipped blue
cheese, fried carrot, chips (gf)

26.5

CHARGRILLED KANGAROO FILLET
zatar spice rub, carrot puree, rocket & beetroot salad,
honey thyme sauce (gf)

26.9

350G SCOTCH FILLET
bacon & seeded mustard potatoes, slow roasted shallots, swiss
brown mushroom, grilled asparagus, choice of sauce (gf)

39.9

200G MSA RUMP MEDALLION
chips, salad, choice of sauce

25.9

400G MSA RUMP MEDALLION
chips, salad, choice of sauce

33.9

200G MSA BEEF FILLET
chips, slaw, choice of sauce

29.5

250G MSA SIRLOIN
chips, salad, choice of sauce

35.5

200G SA KANGAROO LOIN
chips, slaw, choice of sauce

24.9

AUSSIE MIXED GRILL
prawns, kangaroo, msa rump, bacon, chicken tenderloin, chips,
salad, choice of sauce

29.5

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

33

STONEGRILL ADDITIONS (GF)

STONEGRILL

PUB FEED

CHICKEN SCHNITZEL
chips, salad, choice of sauce | parmy +

STONEGRILL DINING ALLOWS YOU TO ENJOY YOUR MEAL FRESHLY GRILLED TO
YOUR TASTE. YOUR LAST BITE IS AS HOT AND JUICY AS YOUR FIRST. HIGH
TEMPERATURES SEAR IN ALL THE NATURAL JUICES. HEALTHY AND NUTRITIOUS
WITH A SENSATIONAL UNIQUE TASTE TO STONEGRILL.

9.5

SQUID + 5 | PRAWNS + 9 | SALMON + 9 | SCALLOPS + 7.5
HALOUMI + 6 | CHICKEN + 6 | KANGAROO + 7.9

STONE, CHIPS, SALAD

select from our stonegrill sides & your choice of
sauce to construct your own stonegrill

SAUCES

0

BUILD
YOUR
OWN!

GRAVY, MUSHROOM, DIANE, GREEN PEPPERCORN,
CREAMY GARLIC, BEEF JUS, BBQ GLAZE
extra sauce + .5

VEGETA RIA N

VEGA N

(GF) GLUTEN FREE

(GFO) GLUTEN FREE OPTION A VA ILA BLE

