
BREAD
GARLIC BREAD (V) (VG)
add cheese +3
add bacon and cheese +5

TRADITIONAL BRUSCHETTA (V) 
with tomato, basil, balsamic glaze topping
extra bruschetta +2

GARLIC & CHEESE PIZZA CRUST (V) 
Confit garlic, fresh thyme, mozzarella cheese, 
bruschetta pot

STARTERS & SHARES
SALT & PEPPER SQUID (DF) Garden salad, fresh 
lemon, aioli

Duck & pork  spring rolls (DF) Served with 
chilli soy dipping sauce

1KG CRISPY CHICKEN WINGS (DF) (GF)  Buffalo / 
smoky BBQ / mango & chilli

TRADITIONAL BEEF & BLACK BEAN NACHOS 
(GF) Spicy pulled beef with black beans, American 
cheese,  guacamole, sour cream & char-grilled corn 
salsa

Corn ribs  (GF) with chilli and lime butter, 
parmesan cheese

TACO Tempura prawn taco served with slaw,
corn salsa, chipotle mayo 

FRESH SALADS
TRADITIONAL CAESAR SALAD Cos lettuce, 
bacon, croutons, egg, parmesan  & house made Caesar 
dressing

ASIAN MISO SALAD Quinoa, mixed leaf, Asian 
cabbage, grilled cherry tomato, cucumber ribbons, red 
onion, & pepitas, drizzled with miso sesame dressing

RANCHERO SALAD (GF) Lettuce, charred corn, 
spiced roast potato, jalapeno, cucumber,  red onion, 
cherry tomato, crispy bacon, avocado, ranch dressing

Pork belly salad with chilli and lime dressing, 
fresh herbs, pomegranate, cherry tomato, carrot, 
cucumber, rice noodles 

Salmon Poke Bowl with rice, edamame, avo, 
cucumber, pickled carrot, wakame, and crispy wonton 
strips 

TOP YOUR BOWL
Avocado 3.0 |  Bacon 3.0 | Grilled haloumi 5.0 Grilled 
prawns (3) 6.0 | Salt & pepper squid 6.0 Marinated 
chicken breast 7.0 | Smoked salmon 8.0

BURGERS
ALL SERVED WITH CHIPS | GLUTEN FREE BUN +3
ADD ‘THE LOT’ (BACON, PINEAPPLE, EGG) +4
vegAN PATTIE +4
UPGRADE TO SWEET POTATO CHIPS +2.5

HOOD BURGER Wagyu beef pattie, crispy bacon, 
cheddar cheese, onion,  lettuce, house made burger 
sauce Double the beef +4.0 

haloumi &shroom burger (V) Mushroom, 
grilled halloumi, lettuce, tomato and beetroot relish

STEAK SANDWICH Slow roast rump, bacon, cheese, 
grilled onion, lettuce, tomato, BBQ sauce & garlic aioli, 
on sourdough bread

Pork belly burger with apple slaw and sriracha 
mayo 

chicken caesar burger Chicken schnitzel, cos 
lettuce, bacon, parmesan cheese, caesar dressing
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PASTA

Penne Pesto Chicken Semi dried tomatoes, pine 
nuts, and feta

homemade beef lasagna with garden salad, 
and chips

spaghetti marinara sauteed prawns, mussels, 
scallops & squid with garlic & roasted roma tomato 
sauce

Spaghetti Bolognese House made bolgonese, 
rich tomato beef mince tossed through spaghetti pasta

Penne carbonara Crispy bacon tossed in 
creamy garlic sauce

mushroom risotto with peas, zucchini, pine 
nuts and parmesan cheese

PIZZA
GLUTEN FREE BASE +3 | VEGAN CHEESE +4 

TRADITIONAL MARGHERITA Tomato, mozzarella, 
fresh basil

HAWAIIAN Tomato, double smoked ham, pineapple, 
mozzarella

BBQ MEAT LOVERS Double smoked ham, 
pepperoni, salami, bacon,  Italian sausage & BBQ sauce

Fire Breather  Spicy salami, pepperoni, jalapenos, 
fresh chilli & red onion 

THE DON  Salami, double smoked ham, pineapple, 
onion,  capsicum, olives & oregano 

VERDI (V) Sweet potato, capsicum, semi dried 
tomatoes, onion,  mushrooms & feta

BBQ POLLO Marinated chicken breast, pineapple, 
mushroom,  onion, capsicum & BBQ sauce

Tandoori Chicken Chicken, red onion, baby 
spinach, marinated capsicum and sour cream

Maid Marion Creamy garlic sauce, prawns, 
mozzarella

LOADED TEXAN Double smoked ham, pepperoni, 
salami, bacon, chorizo,  red onion, capsicum, jalapenos 
& BBQ sauce, finished with  chipotle mayonnaise swirl 

LITTLE ROBINS
Kids 12 years and under $12.50

includes drinks and gelato cup

CHICKEN NUGGETS & CHIPS

CHICKEN SCHNITZEL & CHIPS 

HAM & PINEAPPLE PIZZA 

BATTERED FISH & CHIPS

CHEESEBURGER & CHIPS

BEEF SAUSAGES & CHIPS

SPAGHETTI BOLOGNESE

CLASSICS

PANKO CRUMBED CHICKEN BREAST SCHNITZEL +GFO 300gm hand crumbed , served with choice of side and 
sauce

beef short ribs Braised in roasted tomato sauce served  with mash potato and veggies

DILL AND LEMON BEER BATTERED WHITING Salad garnish, chips and tartare sauce

Crumbed Lamb Cutlets Served with your choice of sides and sala Extra cutlet 7

rack of pork ribs (DF) (GF) Coated in texan BBQ sauce, served with salad and chips

SALT AND PEPPER SQUID Chips and salad with aioli

SEAFOOD BASKET A seafood selection of battered whiting, salt & pepper squid, half shell pesto scallops, grilled prawn 
skewer accompanied by tartare sauce and lemon

lamb Rogan Josh curry cooked in a caramelised onion and garam masala sauce served with rice and naan bread 

GRILLED BARRAMUNDI (GF) Grilled barramundi fillet served with choice of sides, topped with house lemon butter

ASIAN STYLE TERIYAKI TASMANIAN SALMON (GF) Marinated salmon fillet, fried rice, Asian greens

STEAKS & GRILL
CHOOSE TWO SIDES 
chips, salad, mashed potato, seasonal vegetables 

CHOOSE A SAUCE
gravy, pepper, mushroom, Diane, bearnaise (GF), red wine jus (GF)

EXTRA SAUCE +2

250G WAGYU RUMP

300G GRAIN FED SIRLOIN

300G GRAIN FED SCOTCH FILLET

300g OP ribeye on the bone

250G GRILLED CHICKEN BREAST  Lemon and herb marinade

MIXED GRILL  150G sirloin, lamb loin chop, bacon, egg, grill tomato, mushroom choice sauce 

TOPPERS
ADD TO ANY PROTEIN

Parmigiana Smoked ham, napolitana sauce, mozzarella

The Sherwood Bacon, guacamole, mozzarella, aioli

Hood Surf Supreme Prawns, salt and pepper squid, garlic cream sauce

The Godfather Pepperoni, bacon, mushroom bbq sauce fried egg

The COWBOY Texan BBQ pork ribs, battered onion rings

outlaw Avocado, grilled prawns, be'arnaise sauce

SIDES

BATTERED ONION RINGS

CHIPS WITH GARLIC AIOLI (V)

CREAMY MASH POTATO (V) (VG)

SEASONAL VEGETABLES (V) (VG)

GARDEN SALAD (V) (VG) (GF)

SWEET POTATO FRIES (V) with aioli

POTATO WEDGES with sour cream & sweet chilli

LOADED FRIES Streaky bacon, cheese, and gravy 
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DINNER SPECIALS

MONDAY $24
SURF & TURF

250G RUMP STEAK & GRILLED PRAWNS

with garlic cream sauce, chips & salad

TUESDAY $18
Curry night

view specials board

WEDNESDAY $19
SCHNITZEL NIGHT

$5 off all Schnitzel 

with chips & salad

THURSDAY $22
STEAK NIGHT

300g T-Bone SteaK w/ CHIPS & SALAD

and your choice of sauce

LUNCH SPECIALS
MONDAY � FRIDAY

Chicken Schnitzel Wrap  $15

with chips & aoili

chicken and spinach crEpe   $15

with chips

200gm wagyu rump steak  $19

with chips, salad & choice of sauce

chicken carbonara pasta  $18

tossed in a creamy garlic sauce, parmesan cheese

crispy skin barramundi  $20

with chips, salad & lemon sauce

panko crumbed chicken schnitzel  $16

with chips , salad & choice of sauce

tradies mixed grill  $25

rump steak, sausage, bacon, egg, lamb chop, grilled 
tomato, chips and salad with choice of sauce

WINE LIST
BUBBLES

Woodbrook Farm Brut Cuvee Australia
Angullong Classic Cuvee Brut NV Orange, NSW
See Saw Organic Prosecco Orange, NSW
Piper Heidsieck Brut Reims, France

WHITE

Pikorua Sauvignon Blanc Marlborough, NZ
Angullong Sauvignon Blanc Orange, NSW
Castelli ‘The Sum’ Riesling Great Southern, WA
Nashdale Lane Pinot Gris Orange, NSW
Phillip Shaw 'The Architect' Chardonnay Orange, NSW
Ad Hoc ‘Hen & Chicken’ Chardonnay Pemberton, WA
Fiore Moscato - White or Pink Mudgee NSW

ROSE

Luna Rosa Rosado Orange, NSW
Nashdale Lane ‘Social’ Rose Orange, NSW
Famille de Lorgeril Rose IGP OC Languedoc, France

RED

The Hidden Sea Pinot Noir South Australia
Esquinas de Argento Malbec Mendoza, Argentina
Woodbrook Farm Cabernet Sauvignon Australia
Hintons Hundred Cabernet Sauvignon Coonawarra, SA
Climbing Shiraz Orange, NSW
Phillip Shaw 'The Idiot' Shiraz Orange, NSW
Pikes 'Stone Cutters' Shiraz Clare Valley, SA
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