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S A L A D S

Chargrilled seasonal vegetables  
with crumbled goat’s cheese  
v vgo gf 
16.50 (18.50)

Green beans with chorizo,  
lemon, olive oil herb dressing  
& Persian feta gf 
17.50 (19.50)

Prawn & pickled fennel  
with mango & yuzu dressing gf 
18.00 (20.00)

Thai beef salad with soft  
glass noodles, lime, fresh  
herbs & nahm pla gf 
18.00 (20.00)

Classic Caesar with cos,  
bacon, egg, parmesan cheese  
& garlic croutons 
14.50 (17.20)

Add grilled chicken 5.00 (5.50)

Add southern fried chicken 6.00 (6.70)

Add smoked salmon 6.00 (6.70)

S T A R T E R S

Soup of the day 
7.00 (7.80)

Kaffir lime & chilli  
chicken wing lollipops 

12.50 (14.00)

Salt & pepper calamari  
with lime & coriander aioli  

16.50 (18.50)

Beetroot & caraway hummus 
with feta crumble, pistachio  

dukkah & pita chips v  
12.50 (13.90)

Chorizo & manchego arancini  
with chipotle aioli gf 

14.50 (16.00)

Korean chargrilled octopus 
with bulgogi & pickles gf  

16.50 (18.50)

Tamarind prawn rolls with chilli dip 
15.00 (16.80)

Split king prawns with roquette  
& garlic herb butter gf  

18.00 (20.00)

Oysters natural gf 
Half-dozen 20.00 (22.00) 

Dozen 34.00 (40.00)

Oysters Kilpatrick gf 
Half-dozen 22.00 (25.00) 

Dozen 36.00 (40.00)

B R E A D S

Garlic herb bread v 
6.50 (7.20)

Add cheese 1.00 (1.10)

Stone baked garlic,  
rosemary & cheese pizza v 

12.00 (13.30)

Bruschetta with tomato,  
basil & bocconcini v 

10.50 (11.60)

Whole cob loaf 
to share with lashings  

of garlic butter v  
10.50 (11.70)

FEELING PECKISH?

Members Price (Non-members Price)
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P A N  T O S S E D  
P A S T A

LINGUINE VONGOLE

Clams, lemon, white wine, 
garlic, extra virgin 
olive oil & chilli

22.00 (24.50)

PAPPARDELLE

Duck confit ragu, bok choy 
& parmesan cheese

22.00 (24.50)

PUMPKIN & RICOTTA GNOCCHI

Asparagus, spinach &  
gorgonzola cream sauce v

 18.50 (20.00)

B U R G E R S  &  T H I N G S 

BUTTER MILK SOUTHERN FRIED 
CHICKEN

With slaw & chipotle aioli  
on a milk bun 
17.50 (19.50)

BEEF BURGER 

Bacon, cheese, lettuce, tomato, 
pickles & special sauce on a milk bun 
17.50 (19.50)

STEAK SANDWICH 

150g rump, bacon, lettuce, tomato, 
beetroot, caramelised onion & BBQ 
sauce on stone baked bread  
18.50 (20.50)

MUSHROOM BURGER

Portobello mushroom, halloumi, 
charred capsicum, beetroot hummus  
& dressed roquette on a potato bun  
v vgo gf  
17.00 (18.90)

All burgers served with chips

MARGHERITA

Buffalo mozzarella, 
tomato & basil v  
17.00 (18.90)

GARLIC PRAWNS & CHORIZO

Roast peppers, rocket,  
cherry  tomatoes, olives  
& chilli aioli  
20.00 (22.50)

HAWAIIAN

Double smoked ham  
& pineapple  
18.00 (20.00)

PEPPERONI

Olives, roast peppers 
& spanish onion  
20.00 (22.50)

BBQ MEAT LOVERS

Ground beef, salami, chorizo,  
smoked ham, chicken & BBQ sauce 
20.00 (22.50)

VEGETARIAN

Sweet potato, zucchini, peppers, 
spanish onion, goat’s cheese  
& pesto v  
18.00 (20.00)

PESTO CHICKEN

Pesto, spanish onion & roquette 
18.00 (20.00)

CHEESEBURGER

Tomato, cheese, ground beef, onion, 
pickles, mustard & ketchup  
18.00 (20.00)

PEKING DUCK

With hoi sin, capsicum & onion  
20.00 (22.50)

VEGAN

Hummus, marinated mushrooms,  
baby spinach, roast capsicum  
& vegan mozzarella vg gfo  
20.00 (22.50)

Gluten free bases available 
2.00 (2.20)

S
TO

N
E FIR

ED
 PIZZA
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T A S T E  O F  A S I A  

CHILLI LIME BEEF

With hokkien noodles & broccolini 
18.00 (20.00)

PRAWN LAKSA

Curried coconut broth with prawns,  
rice noodles & fresh herbs gf 
20.00 (22.50)

PAD THAI

Tofu v chicken or prawn gf 
18.00 (20.00)

VEGAN POKE BOWL

Spiced tofu, avocado, edamame, 
macadamia feta, cucumber  
& brown rice vg gf 
19.00 (21.00) 

POKE BOWL

Spicy salmon, avocado, wakame salad, 
pickled cucumber, pickled ginger, 
sriracha yoghurt & brown rice gf 
20.00 (22.50)

C L A S S I C  M A I N S

CRUMBED LAMB CUTLETS

With chips & salad 
30.00 (33.00)

CHICKEN SCHNITZEL

With chips, slaw & gravy  
19.00 (21.00)

CHICKEN PARMIGIANA

With chips & slaw 
22.00 (24.50)

LASAGNE

Beef ragu, béchamel &  
mozzarella, chips & salad 
18.00 (20.00)

BANGERS & MASH

Handmade gourmet sausages, gravy, 
mash potato & caramelised onion gf 
18.00 (20.00)

SLOW COOKED BEEF SHORT RIB

Served in sticky smoked BBQ  
sauce with chips & slaw gf 
29.00 (32.00)

F R O M  T H E  S E A 

SEAFOOD TO SHARE 

Oysters, split garlic prawns, 
octopus, beer battered fish,  
tempura soft shell crab, salt & 
pepper calamari, clams served with 
chips, salad & a selection of dips 
80.00 (88.00)

BEER BATTERED HOKI

With chips, salad & preserved  
lemon aioli gfo  
22.00 (24.50)

RAINBOW TROUT

Whole rainbow trout grilled over  
lava stone with chips & salad gfo 
24.00 (26.50)

H
O

N
EST FEASTS

FISHERMAN’S BASKET 

Panko prawns, calamari rings, 
whiting, tempura prawns, chips,  
tartare sauce & lemon 
24.00 (26.70)

BARRAMUNDI 

Whole boneless with lemon myrtle  
butter, chips & salad gfo  
26.00 (29.00)

Add two split grilled  
whole prawns to any  
seafood dish gf 
7.00 (7.80)
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P A R R I L L A  L A V A  
R O C K  G R I L L

RUMP STEAK

250g Riverina 120-day grain  
fed from the lush temperate  
climate of Southern NSW gfo  

20.00 (22.50)

FILET MIGNON 

200g Grainge 120-day grain fed black 
angus wrapped in maple streaky bacon  

28.00 (31.00)

EYE FILLET 

300g Grainge 120-day grain  
fed black angus gfo  

35.00 (38.50)

PORTERHOUSE 

300G Kilcoy porterhouse from 
the base of the Conondale Range, 

Queensland gfo  
28.00 (31.00)

SCOTCH FILLET

350g Kilcoy scotch from the  
base of the Conondale Range, 

Queensland gfo 
30.00 (33.00)

VEAL CUTLET 

On the bone 350g gfo 
29.00 (32.00)

All grills and select  
classic mains served with  
a choice of chips & salad  

or mash & greens

Sauce: 
Peppercorn 

Creamy mushroom 
Diane 

Chimichurri  
Gravy 

Bearnaise sauce

Additional sauces 2.50 (2.80)

C H U R R A S C O  
R O T I S S E R I E

THE MILL MEAT PLATE

Filet mignon, boerewors,  
lamb chop, marinated chicken  

thigh with chips, salad  
& a selection of sauces 

gfo 34.00 (38.00)

SOUTH AMERICAN CHICKEN

Marinated thighs spit roasted 
with Brazilian rice & salad  

20.00 (22.50)

ROTISSERIE FOR 2  
(min 40 mins)

Skewered 1kg prime MSA rump  
cap spit roasted with chips,  
salad & a selection of sauces 

65.00 (72.00)

FR
ESH

 FR
O

M
 THE  G R ILL

E X T R A S

Add bacon 3.00 (3.30)

Add fried egg 2.00 (2.20)

Add caramelised onions 2.00 (2.20)

SURF & TURF

Add two split  
grilled whole prawns  

to any item from grill  
or Churrasco gf 

7.00 (7.80)
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v Vegetarian. vg Vegan.  
vgo Vegan option. gf Gluten free. 
gfo Gluten free option.

H
O

N
EST  FO

OD HONEST FOLK

Whilst we endeavour to meet most dietary requirements,  
we cannot guarantee the dishes do not contain traces of 
nuts or other allergens. Please advise staff if you have 
a dietary requirement or food allergy. 

S I D E S

Caprese Salad vgf 
9.00 (9.90)

Green leaf garden salad  
with balsamic dressing vg gf  
7.00 (7.80)

Steamed greens  
with herb butter vgo gf 
6.50 (7.20)

Creamy mash vgf 
6.00 (6.80)

Slaw vgf 
6.00 (6.80)

Onion rings v 
6.00 (6.80)

Beer battered seasoned chips v 
Regular 7.00 (7.80) 
Large 9.00 (9.90)

Potato wedges 
with sweet chilli  
sauce & sour cream v 
10.00 (11.20)

K I D S  M E A L S

11.00 (12.50)

Cheeseburger with chips 

Ham & pineapple pizza

Chicken breast wedges  
with chips & salad 

Rump steak 
with chips & salad

Grilled chicken breast 
with chips & salad

Panko calamari 
with chips & salad

To assist us in delivering meals together  
please order meals on the one docket.
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N E W  Y O R K  P A T I S S E R I E 

CHOCOLATE OPERA 

Decadent layers of moist  
almond jaconde, coffee  
buttercream & dark  
chocolate ganache 

9.00 (9.90)

SWISS CHOCOLATE  
& HAZELNUT MOUSSE

A three layered dessert  
made with chocolate mousse,  

hazelnut mousse & soft  
chocolate sponge 

8.50 (9.50)

PEACH SUNRISE TART

French vanilla custard, 
a hint of strawberry coulis 
& a freshly syruped peach, 

 piped in a sweet short crust  
pastry & finished with coconut 

7.50 (8.40)

FRENCH PROFITEROLES

Custard filled French  
choux pastry balls, set  

on a buttery biscuit disc, 
then lightly drizzled  
with chocolate ganache 

8.50 (9.50)

CHOCOLATE PIZZA

With strawberries, 
Nutella, honeycomb  
& salted caramel 

16.00 (17.80)

ITALIAN GELATO
 

G E L A T O

The Real Deal  
Bravo Italian Gelato 

Served in a waffle  
cone or tub

1 scoop 4.00 (4.50)

2 scoops 6.00 (6.80)

3 scoops 8.00 (8.90)

H O T  D R I N K S

A selection of hot drinks  
including tea and coffee  

is available. 

Please ask our friendly  
staff for details.
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