
 
musse l  up  -  mon $25  

with a glass (120ml) of petes pure pinot grigio or cabernet sauvignon 
or a schooner of grifter pale ale 

white wine  garlic, parsley 
provencale  tomato, wine, garlic, basil 

spicy green  thai  lemongrass, ginger, chili, coconut cream 
a l l  w i t h  s h o e s t r i n g  f r i e s  o r  s o u r d o u g h  

 

bon appet i t  -  tues  $25  

with a glass (120ml) of petes pure pinot grigio or cabernet sauvignon 
or a schooner of white bay hazy pale ale  

angus rump 200g  red wine jus, chips 

beer battered f i sh + chips  tartare sauce, salad 
veal  schni tze l  burnt butter, capers, rocket, fries 
sweetcorn r i sotto  stracciatella, pistachios v gf 

 

schn iddy  wednesday  –  wed $25  
with a glass (120ml) of petes pure pinot grigio or cabernet sauvignon 

with a pint of young henrys newtowner 
choice of   

chicken schni tze l   
chicken parmigiana   

veal  schni tze l   
al l  served with house s law,  ch ips ,  ketchup   

pasta  & p inot  -  thur  $28  
with 120ml glass of harry ross hill pinot noir / orange, nsw 

choice of  three pastas 
will be on the daily menu on the website 

 

sunday  roas t  -  $32 . 5  
berkshire pork /  white pyrenees lamb  

with all the trimmings 
yorkshire pudding, house gravy 


