THE SMALL STUFF

FRIES (GF)(Ve)

Served with tomato sauce, aioli or gravy. Add traditional cheese and gravy for an
extra $2

$10

FRICKIN’ CHICKEN (GF option)
Crispy southern style, free range buttermilk fried chicken served with sriRANCHa
$14

LEMON PEPPER CALAMARI (DF)(GF)
Cornflour crusted, with candied jalapeno aioli
$14

ONION RINGS (GF)(V)
With smoked blue cheese ranch
$12

FRESH ARTISAN BREAD (V)
With pesto butter (add cured meat and pickles for an extra $8)
$12

COCONUT POPCORN SHRIMP (GF)
With chili garlic butter
$14

BRUSSEL SPROUTS (Ve)
Deep fried with sweet soy dressing, crispy shallots and roasted cashews
$14

BLUE CHEESE SALAD (GF)(V)

With farm greens, smoked blue cheese, apple, candied walnuts & buttermilk ranch.
(Add grilled chicken or popcorn shrimp for an extra $7)

$14

If there is anything we can help you with in regards to food allergies, variations or other dietary requirements, please feel free to
ask. We use canola oil in our fryers and due to the nature of our kitchen, food may contain traces of allergens.
(V) = Vegetarian (GF) = Gluten Free (DF) = Dairy Free (Ve)= Vegan



BURGERS

Gluten free buns are available for an extra $2
Add fries to your burger for an extra $5

CHEESEBURGER
Beef & bacon patty, American cheese, lettuce, aioli & mustard
$16

FRIAR CLUCK
Fried chicken thigh, maple sriracha butter, iceberg, jalapeno aioli & pickles
$18

GOTTA LIGHT

Beef & bacon patty, onion rings, candied bacon, house made apple butter BBQ
sauce, cheese & aioli

$18

THE DEEP
Coconut marinated fried fish, spicy peanuts, fish caramel, slaw, & picklenaise
$18

DIRTY BURGER
Double beef & bacon patty, double cheese, special sauce & grilled onion
$18

1UP MUSHROOM (Ve)

Crumbed mushroom, special sauce, almond ricotta, lettuce & tomato
(Add onion rings for $2)

$18

C.B.R. BURGER
Grilled chicken, candied bacon, ranch dressing, pickles, & iceberg
$18

If there is anything we can help you with in regards to food allergies, variations or other dietary requirements, please feel free to
ask. We use canola oil in our fryers and due to the nature of our kitchen, food may contain traces of allergens.
(V) = Vegetarian (GF) = Gluten Free (DF) = Dairy Free (Ve)= Vegan



PIZZA

Gluten free bases are also available (these contain egg) for an extra $2

GARLIC FLATBREAD (V)
Garlic butter, mozzarella & herbs
$14

FUNGI (V)
Mushroom, kale, onion jam, parmesan & smoked blue cheese ranch
$18

PEPPERONI
Pepperoni, garlic chips, chili flakes & parmesan
$22

BBQ CHICKEN
Cajun chicken breast, smoked onion, pineapple, jalapenos, BBQ sauce &

picklenaise
$22

REGINA
Pepperoni, bacon, red onion, mushroom, olives & oregano
$22

“MF to the DF” (Ve)

No meat chorizo, mushroom, onion jam, “parmesan” cheese (contains cashew),
almond ricotta, oregano & kale

$22

DESSERT

ICE CREAM SUNDAE (V) (GF options)
Vanilla ice cream with chocolate, milk stout caramel or mixed berry sauce
$10

If there is anything we can help you with in regards to food allergies, variations or other dietary requirements, please feel free to
ask. We use canola oil in our fryers and due to the nature of our kitchen, food may contain traces of allergens.
(V) = Vegetarian (GF) = Gluten Free (DF) = Dairy Free (Ve)= Vegan



