
TO START
GARLIC SOURDOUGH (ve) 9
add cheese + �

HOUSEMADE TRIO OF DIPS 16
grilled pita & crudites (vo, gfo) 
extra pita +�
See our feature list for todays dips

SUNDRIED TOMATO, BASIL & 
GOATS CHEESE ARANCINI (3) 16
aioli (v) (gf) 

CHICKEN TACOS (2) 17
fried chicken, corn pico de gallo, shredded lettuce, 
Chipotle mayo (gf)
 
EXTRA TACO + �

FISH TACOS (2) 17
crispy fried ûsh, shredded lettuce, corn pico de gallo, 
tartare (gf)

EXTRA TACO + �

KARAAGE CHICKEN 17
Marinated fried chicken bites with Wasabi mayo (gf)

LEMON PEPPER SQUID 15
aioli (gf)

PORK BELLY BITES �8

Crispy pork belly bites in and sweet and spicy glaze with 
a bean shoot salad (gf)

CHICKEN WINGS (6) 18
house made smoky BBQ & honey glaze or buffalo with 
blue cheese aioli (gf)

FOOD

(v) vegetarian (gf) gluten friendly (ve) vegan (o) option available

LUNCH 12PM - 2:30PM | DINNER 5:00PM - 9PM | OPEN 7 DAYS |
ALL DAY DINING FRIDAY-SATURDAY 12 - 9PM

KIDS
includes choice of fruit juice or soft drink 
+ ice cream cup & toppings 

CHICKEN NUGGETS 15
chips, carrot, cucumber sticks, tomato sauce (gf) 

CHICKEN SCHNITZEL 15
chips, carrot, cucumber sticks, tomato sauce 

FISH BITES & CHIPS 15
chips, carrot, cucumber sticks, tomato sauce 
(gfo) 

CHEESEBURGER 15
beef patty, cheese, tomato sauce, chips

PASTA 15
Fettucine pasta with nap sauce and mozzarella 
cheese

SIDES
CHIPS (gf) 10
tomato sauce or aioli 
gravy +�.�

WEDGES (gf) 16
sour cream & chilli sauce

SWEET POTATO FRIES 14
with aioli

SEASONAL VEGETABLES 12
Sauteed in garlic butter

MASH POTATO 12

GARDEN SALAD 8

10% public holiday surcharge

SALADS
TRADITIONAL CAESAR 22
cos lettuce, crispy bacon, anchovies, soft 
poached egg, parmesan, croutons, caesar 
dressing (gf) 

TERIYAKI SALAD 22
Mixed lettuce, mandarin segments, red onion, 
cherry tomatoes, carrot, fried shallots and 
teriyaki dressing (gf)

BURRITO BOWL 22
Rice, corn and tomato salsa, mozzarella 
cheese, beans, avocado, sour cream and tortilla 
chips (gf)

ADD
CHARGRILLED BEEF (gf) 8
ROASTED CHICKEN (gf) 6
GRILLED PRAWNS (4) (gf) 9
LEMON PEPPER SQUID (4) (gf) 7
KARAAGE CHICKEN 9
HALOUMI (3) 8



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 ûrst. High 
temperatures sear in all the natural juices.

200G RUMP 32
chips, salad, choice of sauce

400G RUMP 45
chips, salad, choice of sauce

200G EYE FILLET 48
chips, salad, choice of sauce

REEF & BEEF 45
���g rump, prawns (�), squid (�), creamy garlic 
sauce, chips, salad
upgrade to ���g eye ûllet +�8

STONEGRILL ADDITIONS 
PRAWNS (4) 9
SQUID (4) 6
BACON 4
HALOUMI (3) 8

MAINS
FETTUCCINE PUTANESCA 25
Napolitana sauce, capers, red onion, chilli and 
olives, optional anchovies
add chicken + 6
add prawns + �

Add a glass of pinot gris with your pasta for $��

FISH OF THE DAY POA
see our feature list

JAMAICAN JERK CHICKEN 34
Jerk spiced half chicken, sweet potato puree, 
coconut rice and fried plantains

BUTCHERS CUT POA
weekly premium butchers cut. see our feature list 
for today's special 

300G SCOTCH FILLET 52
chips, salad and chimichurri or choice of sauce

SAUCES
GRAVY (gf) GARLIC BUTTER
MUSHROOM (gf)  HOLLANDAISE (gf) +2.5
DIANE (gf) CREAMY GARLIC (gf) +2.5 
PEPPERCORN (gf) CREAMY GARLIC PRAWNS + 10
BEEF JUS (gf) EXTRA SAUCE +2.5

CHIMICHURRI +2.5

(v) vegetarian (gf) gluten friendly (ve) vegan (o) option available

LUNCH 12PM - 2:30PM | DINNER 5:00PM - 9PM | OPEN 7 DAYS
| ALL DAY DINING FRIDAY-SATURDAY 12 - 9PM

CLASSICS
LEMON PEPPER SQUID 28
chips, salad, aioli (gf)

FISH & CHIPS 22 | 28
gluten free beer battered, grilled or crumbed 
barramundi, chips, salad, tartare sauce (gf)

CREAMY GARLIC PRAWNS 32
prawns, creamy garlic sauce, steamed basmati 
rice (gf)

SEAFOOD TRIO 34
one piece battered barramundi, two battered 
prawns, three lemon pepper squid, chips, salad, 
tartare sauce (gf)

ROAST OF THE DAY POA
see our feature list

CURRY OF THE DAY POA
see our feature list

300G CHICKEN SCHNITZEL 28
chips, salad, choice of sauce

500G CHICKEN SCHNITZEL 32
chips, salad, choice of sauce

300G HERB CRUMBED BEEF SCHNITZEL 28
chips, salad, choice of sauce

VEGETARIAN SCHNITZEL 28
chips, salad, choice of sauce (ve)

PARMIGIANA + 4
KILPATRICK + 5 
HAWAIIAN + 6
LOADED MEAT chicken, bacon, chorizo +8
CREAMY GARLIC PRAWNS + 10 

ADD +2 FOR 500G SCHNITZEL TOPPINGS

BURGERS
SERVED ON A SEEDED BRIOCHE BUN WITH 
CHIPS 
MAKE IT A DOUBLE + 7 
DOUBLE MEAT | DOUBLE CHEESE

MUSHROOM AND HALOUMI 25
Hummus, lettuce, tomato, aioli (veo) (gfo)

CLASSIC WOODY 25
�8�g wagyu patty, bacon, lettuce, tomato, pickle, 
caramalised onion, beetroot, cheddar, chipotle 
mayo (gfo)

KARAAGE CHICKEN 25
cheddar, coleslaw, pickle, Wasabi mayo (gfo)

10% public holiday surcharge





LUNCH
SPECIALS
AVAILABLE MONDAY - FRIDAY
12PM - 2:30PM

Not available with any other o�er. 
Not available on public holidays 

CHICKEN CAESAR WRAP 19
crispy chicken schnitzel, caesar dressing, 
cos lettuce, bacon, parmesan cheese

VEGETARIAN WRAP 19
Roasted mushroom, grilled haloumi, 
hummus, aioli, mixed lettuce

CHEESEBURGER 20
180g wagyu beef patty, American cheddar, 
caramelised onion, pickle & woody mayo (gfo)

300G CHICKEN SCHNITZEL 21
chips, salad, choice of sauce

300G BEEF SCHNITZEL 21
chips, salad, choice of sauce

FISH & CHIPS 19
gluten free beer battered, grilled or crumbed 
barramundi, chips, salad, tartare sauce (gf)

LEMON PEPPER SQUID 19
chips, salad, aioli (gf)

200G PORTERHOUSE 27
chips, salad, choice of sauce (gf)

200G STONEGRILL RUMP 27
chips, salad, choice of sauce

150ML 250ML

RESCHKE R SERIES SPARKLING 9

RESCHKE R SERIES SAUV BLANC 9 14

BROWN BROTHERS MOSCATO 10 16

RESCHKE R SERIES ROSE 9 14

RESCHKE 'BULLTRADER' SHIRAZ 9 14

BTL

PERONI ZERO 8

HEINEKEN  ZERO 8

HEAPS NORMAL XPA 9

HIATUS PACIFIC ALE 9

CASCADE PREMIUM LIGHT 8.7

HAHN PREMIUM LIGHT 8.7

HAHN SUPER DRY 3.5% 9

COOPERS MILD 8.6

425ML 570ML

GREAT NORTHERN SUPER CRISP 9.5 14

HAHN SUPER DRY 3.5% 8 10

XXXX GOLD 8 10

RASPBERRY MOJITO 8
raspberry coulis, mint, muddled lime, 
sugar syrup, soda & a dehydrated lime 
wheel

ELDERFLOWER COOLER 8
elderûower syrup, lime juice, soda & 
dehydrated lime wheel

BERRY FIZZ 8
muddled berries, sugar syrup, lemon juice, 
soda & dehydrated lemon wheel

SUNSET SPRITZER 8
orange juice, pineapple juice, grenadine, 
soda & dehydrated orange wheel

150ML 250ML

WOLF BLASS SAUV BLANC 9 14

WOLF BLASS SHIRAZ 9 14

Non A�� & Low A�� 

Win� 

c�e�k ��� �ha�'s

on �� T�� �o�d� 

(v) vegetarian (gf) gluten friendly (ve) vegan (o) option available

LUNCH 12PM - 2:30PM | DINNER 5:00PM - 9PM | OPEN 7
DAYS | ALL DAY DINING FRIDAY-SATURDAY 12 - 9PM

425ML 570ML 2L

ASK OUR FRIENDLY STAFF 8 10 30

Be�r O� T�e ��n��

10% public holiday surcharge

Moc����l�



w w w . w e b a d d r e s s . c o m

MO
N

FROM 5:00PM

W I T H  A N Y  M A I N  M E A L

KIDS EAT FREE

WHAT'S ON

TU
ES FROM 5:00PM

F R E E  S A U C E  |  H A L F  P R I C E  T O P P I N G S

$19 SCHNITZELS
W

ED FROM 5:00PM
2 0 0 G  R U M P  $ 2 7  |  4 0 0 G  R U M P  $ 4 0

STONEGRILLS

TH
UR

Flash your 5011 postcode address or business card for
Locals Only Drink specials & $25 Burger & Pint deal.

LOCALS NIGHT

FR
I &

 SA
T  ALL DAY DINING

1 2 P M  -  9 P M

MO
N -

 TH
UR

 &
FR

I MON - THURS 4PM - 6PM

$ 7  P I N T S  |  $ 9  I M P E R I A L  P I N T S  |
$ 7  W I N E S  |  $ 3 0  B E E R  T O W E R S

HAPPY HOUR

c�e�k ��� o��
up����n� e��n�� 

lo����g �o ��s�
an ev��� 

PARMIGIANA | KILPATRICK | HAWAIIAN

* terms and conditions apply to all promotions 

FRIDAY 4PM - 7PM

SU
N

UNTIL SOLD OUT

S E E  O U R  F E A T U R E  L I S T  F O R
T O D A Y S  C U T

$25 ROAST
WITH ALL THE TRIMMINGS



DESSERT
MANGO CURD AND MERINGUE TART 12
Housemade mango curd and torched 
meringue with pickled lemon and pistachio 
icecream (gf)

CANDIED PINEAPPLE AND COCONUT 
CHEESECAKE 12
Toasted coconut, whipped cream & 
strawberries (gf)

HOUSE MADE TIRAMISU 12
chocolate coated co�ee beans & vanilla 
icecream

WOODY SUNDAE 12
vanilla ice cream, whipped cream, crushed 
peanuts, maraschino cherry, chocolate 
rolled wafer, choice of topping (gfo) (veo +2)

JUST LIKE APPLE CRUMBLE 15
Served on our famous frozen stonegrill
Cinnamon apple compote, cookie crumble 
and vegan vanilla ice cream (ve, gf)  

AFFOGATO 17
co�ee, ice cream + choice of liqueur

c�e�k ���
w�a�'s o� ��
The ����� 

COFFEE | TEA
ALTURA ROASTED COFFEE 4.5 | 5.5 
co�ee ûavours +1

hazelnut  
vanilla  
caramel

milk alternatives +1

almond
oat
soy 
lactose free

TEA 5
english breakfast 
earl grey 
peppermint 
chamomile 
green tea

ICED LATTE 8

ICED CHOCOLATE 8

ESPRESSO MARTINI 10

vodka, kahlua, sugar syrup, espresso

APEROL SPRITZ 10

aperol, prosecco, soda, orange 

LIMONCELLO SPRITZ 10

limoncello, prosecco, soda, lemon

COTTON CANDY COSMOPOLITAN 17

pluto vodka, vok triple sec, cranberry juice, 
lime juice & cotton candy

GOLDEN APPLE 17

pluto gold rum, frangelico, lime juice, cloudy 
apple juice, dehydrated apple 

TROPICAL GIN-A-COLADA 17

23rd st tropical gin, coconut cream, 
pineapple juice, sugar syrup, dehydrated 
pineapple 

GUMMY BEAR 17

midori, malibu rum, chambord, vanilla 
galliano, lemonade, gummy bears & 
raspberry sugar rim

AMARETTO SOUR 17

amaretto, lemon juice, sugar syrup & 
wonderfoam, lemon wheel & maraschino 
cherry

STRAWBERRY SHORT CAKE 20

vanilla vodka, vok strawberry liqueur, vok 
white cacao, vanilla syrup, sugar syrup & 
cream

WHISKEY SOUR 20

woodford reserve whiskey, lemon juice, 
sugar syrup, bitters, wonderfoam, orange 
& maraschino cherry

FROZEN WATERMELON MARGARITA 20

el jimador tequila, vok triple sec, lemon 
juice, aperol, watermelon juice, salt rim & 
dehydrated lime wheel

FROZEN STRAWBERRY DAQUIRI 20
bacardi white rum, strawberries, lime 
juice, sugar syrup & dehydrated lime 
wheel

BLACKBERRY GIN SOUR 17

pluto gin, chambord, lemon juice, sugar 
syrup, wonderfoam, berries & dehydrated 
lemon wheel

PINEAPPLE PRINCESS 17

plantation pineapple rum, apricot liqueur, 
pineapple juice, lime juice, dehydrated 
pineapple

PASSIONFRUIT & LYCHEE MARGARITA 17

el jimador tequila, vok lychee liqueur, 
passionfruit coulis, lemon juice, sugar syrup, 
lychee & sugar rim

BROOKLYN SOUR 17

pisco, lemon juice, sugar syrup, wonderfoam, 
pinot noir, dehydrated lime wheel

LIQUID DESSERT

(v) vegetarian (gf) gluten friendly (ve) vegan (o) option available

LUNCH 12PM - 2:30PM | DINNER 5:00PM - 9PM | OPEN 7 DAYS
| ALL DAY DINING FRIDAY-SATURDAY 12 - 9PM

10% public holiday surcharge




