
G R A Z I N G

BREAD & BUTTER PUDDING  $14
marmalade, vanilla ice cream  

CHOC-CARAMEL BROWNIE $14
fudge sauce, salted caramel ice cream 

to EAT

FISH AND CHIPS  $14

CHEESEBURGER AND CHIPS $14

STEAK AND CHIPS  $15

MAC N’ CHEESE  $14

LARGE PLATES

FISH TACOS (2)  $16
iceberg, guacamole, tomato salsa, aioli

CHAR SIU PORK SLIDERS (3) $24
char siu pork, asian slaw, plum sauce

PADDO CHARCUTERIE PLATE  $32
Gippsland brie, Ma�ra cheddar, cold cuts,  
pickles, olives, relish, grilled ciabatta

SIZZLING GARLIC PRAWNS  $25
grilled ciabatta 

GOATS CHEESE SOUFFLÉ $24
pear, roast shallot, radicchio salad

CHIPS $12
chicken salt, aioli

BUFFALO WINGS  $16
blue cheese sauce

MAC N’ CHEESE BITES   $16
nacho cheese sauce

LAMB SHANK CROQUETTES (4)  $18 
pesto, mint & cucumber salsa

LASAGNE
beef ragu, napolitana sauce, béchamel,

mozzarella, salad 
$30

BEEF BOURGUIGNON PIE
12hr braised beef shin, butter pu� pastry, 

paris mash, gremolata
$34

PAN ROASTED BARRAMUNDI
new potatoes, roasted courgettes,

truss tomato, salsa verde
$38

300GM SIRLOIN
salad, chips (mushroom, pepper, garlic or house jus)

Reef & Beef - add creamy garlic prawns +$7
$43

PADDO BURGER
double smash patty, bacon, cheese,  

lettuce, tomato, bbq sauce, aioli, chips
$26

CHICKEN PARMIGIANA
panko crumbed schnitzel, napolitana sauce,

cheese, smoked ham, salad, chips
$29

THAI FISH CURRY
barramundi, coconut broth, bok choy,

zucchini, baby peas, rice, roti
$34

STEAK SANDWICH
sirloin, lettuce, tomato, Swiss cheese,

bbq onion, aioli, chips
$28

CARIBBEAN POWER BOWL $25
ancient grains, hot ‘n spicy beans, corn salsa, 
tomato, cucumber, tofu, avocado, nuts, seeds

CAESAR $23
cos lettuce, candied bacon, parmesan,
garlic & parmesan croutons

SALADS & SIDES

KIDS MENU DESSERTS

GRILLED CHICKEN  $14
vegetable sticks, rice

PASTA NAPOLITANA  $14
linguine, nap sauce, parmesan

VANILLA ICE CREAM      $6
ice magic, 100s & 1000s

VIETNAMESE CHICKEN SALAD  $28
poached chicken, fresh herbs, crispy shallots, 
shaved vegetables, chilli, nam jim dressing

ROAST ROYAL BLUES  $10
rosemary, confit garlic 

MIDDLE EASTERN CARROTS  $14
sumac, sa�ron, honey, tzatziki  

CHARGRILLED BROCCOLI  $16
labneh, chilli oil 

PAN FRIED GNOCCHI
roast pumpkin, balsamic onions,

roquette, burnt butter, goats cheese 
$30

BEER BATTERED FISH & CHIPS
salad, chunky tartare 

$28

ADD GRILLED CHICKEN or PRAWNS $7

All kids meals served with juice popper

Order at Table
Scan the QR code. 

Order drinks and food and we will 
bring them straight to your table.

It’s as simple as that! 

MUSHROOM BURGER
crumbed mushroom, haloumi, pesto,
 roquette, spicy tomato relish, chips

$25

SHAWARMA SPICED CHICKEN
garlic yoghurt, fattoush, 
pomegranate, flatbread

$33
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SWAN DRAUGHT / LAGER 4.4%

HAHN SUPER DRY / LAGER 4.6%

STONE & WOOD PACIFIC ALE / PACIFIC ALE   4.4%

JAMES SQUIRE 150 LASHES / PALE ALE  4.2%

LITTLE CREATURES PALE ALE / PALE ALE  5.2%

GAGE ROADS HAZY AS / HAZY PALE ALE    5.0%

LITTLE CREATURES XPA / EXTRA PALE ALE  4.9%

SEASONAL BEER FROM OUR GUEST BREWER   %varies 

HEINEKEN / LAGER  5.0%

GUINNESS / STOUT  4.2%

SWAN GOLD / MID LAGER  3.5%

LITTLE CREATURES LITTLE HAZY / MID HAZY LAGER   3.5%

LITTLE CREATURES ROGERS / MID AMBER ALE  3.8%

JAMES SQUIRE ORCHARD CRUSH / APPLE CIDER   4.8%

LITTLE DRAGON GINGER BEER / GINGER BEER  4.0%

SOMETHING to DRINK
T A P  B E E R S

NON-ALCOHOLIC

COCKTAILS   GLASS JUG    

APEROL SPRITZ – aperol, orange, bubbles   $16 $45

WATERMELON COLLINS – watermelon, gin, citrus, rosé  $19 $56

PEACH COSMO FIZZ – vodka, cointreau, peach, cranberry, lime  $19 $56

BLOODY SHIRAZ SPRITZ – bloody shiraz gin, rosé vermouth, sour plum $20 $58

SPICY PINEAPPLE MARGARITA – tequila, agave, pineapple, lime, chilli $20    -

ESPRESSO MARTINI – vodka, co�ee liqueur, cold brew, simple syrup   $20    -

SELTZERS        $14

OTHERSIDE - blueberry & vanilla

OTHERSIDE - strawberry & mint

SMIRNOFF - mango

SMIRNOFF - passionfruit 

MOCKTAILS

PINK SPRITZ  $14
Lyre’s pink, watermelon, grapefruit, raspberry tonic

NAHGARITA  $14
Lyre’s agave reserva, lime, salt, lime and agave soda

COCO COLADA  $14
Lyre’s white cane, coconut water, pineapple, lime

BEER 

HEAPS NORMAL QUIET XPA $10

HEINEKEN ZERO $9

GUINNESS 0.0% $11

 

FANCY
G&Ts

BEEFEATER PINK  $16
strawberry, mint, raspberry tonic

MALFY ROSA  $16
lillet rosé, cardamon, grapefruit, aromatic tonic

BEEFEATER BLOOD ORANGE  $16
grapefruit, rosemary, blood orange & elderflower tonic

CRAFT
TINNIES

PLEASE ASK OUR FRIENDLY
BAR TEAM FOR OUR 

SEASONAL SELECTION
OF BOTTLES & TINS

All card transactions incur a service fee. 
Public holidays incur a 10% surcharge.


