
To Start & Share
Garlic Cobb Loaf 
Cobb loaf with garlic butter - 9 W/melted cheese - 10

Salt & pepper calamari 
Tender pieces of calamari dusted in our mix of sea 
salt & lemon pepper, lightly fried and served with 
tartare sauce - 12

Peri Peri prawns
Portuguese style prawns marinated in beer, garlic 
and chilli, sautéed in butter and served with crusty 
bread - 14

Buffalo wings Smokey BBQ or Spicy
regular 7.5 | large 12.5 | XXX HOT 14.50 

Schnitzels
CHICKEN  El Natural 
Crunchy crumb with your choice of sauce - 20

Parmigiana
Our version of the classic only cheesier - 23

BEEF El Natural 
Crunchy crumb with your choice of sauce - 18

Salads
      
Chicken Ceaser Salad - Crispy Cos lettuce, smokey 
bacon, tender chicken strips, croutons topped with 
lashings of caesar dressing and Parmesan 
cheese  - 23 (GFO)

Szechuan beef & cranberry salad - Fresh greens with 
red onion, cherry tomatoes, strips of smokey steak and 
cranberries tossed with a BBQ vinaigrette - 23 (GF)

Roasted pumpkin and fetta - Warm roasted 
pumpkin, crumbly fetta, sundried tomato, served on 
bed of mesculin and honey mustard - 16 (GF) (V)

Pizzas
Lions Kill - Steak, bacon, salami, chicken, tomato with 
kickin BBQ sauce - 20

Chicken Supreme - Chicken breast pieces with bacon, 
Spanish onion, mushrooms and fresh tomato on a Napoli 
base - 20

Hawaiian - Ham & pinapple, Napoli base - 18

From the Grill
200g Rump  - 24
300g Sirloin - 35
450g T-bone - 35
All served with chips, (salad or vegetables) & sauce
 
Signature Rib Fillet 
The most tender of all the cuts, our 300g Rib Fillet is 
cooked to your liking and served with a jacket potato, 
salt charred brocolini, cauliflower and finished with a red 
wine jus - 35

Additional sides - 4ea
+ Jacketed baked potato with sour cream & chives (GF)
+ Creamy slaw (GF)
+ Creamy mashed potato (GF)

Sauces
Red wine jus’, three pepper sauce, white wine and garlic, 
sweet bundy, mushroom, dianne, smoked butter and 
traditional gravy (additional sauces $1)

Flame grilled chicken
Flame grilled free range half chicken, in a lemon herb & 
garlic basting, served with chips, slaw and sweet chilli 
mayonnaise. Optional chilli oil basting - 28 (GFO)

Mains
Beer Battered Barra 
Served with house seasoned chips and slaw - 23

Sticky Piggy Ribs 
Our Sticky Piggy Ribs’ are slow cooked then finished off 
on the grill in our sticky Bundy Rum BBQ Sauce served 
with house seasoned chips & slaw - 31

Grilled chicken burger 
Grilled chicken breast basted in garlic and herb, 
lettuce, tomato, roasted garlic mayonnaise and served 
with house seasoned chips and a pickle  - 22
 
Smoking Tower 
Flame Grilled gourmet beef patty on a toasted milk bun 
with smoked bacon, lettuce tomato, smoked cheese and 
Sweet chilli mayonnaise served with house seasoned 
chips and a pickle - 24
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$14.90 Menu
LUNCH EVERYDAY 12pm-2pm

DNNER SUN-THUR 5:30pm-7:30pm, FRI & SAT 5:30pm-8pm

Beer battered fish
served with chips and slaw

Steak sandwich
served with a side of chips

American style cheeseburger
served with chips and slaw

Beef & gravy roll
served with chips

Chicken parmie
served with chips and slaw

Snacks
Chips & Gravy $8.00

Wedges $8.00
with sweet chilli & sour cream

Onion rings $10.00
with BBQ bourbon sauce


