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The American 25

Wagyu beef patty, bacon, American cheese, butter lettuce, 
grilled onion, pickles, mustard, ketchup & mayonnaise

Cheeseburger 24

Wagyu beef patty, American cheese, grilled onion, 
pickles, mustard & ketchup

Bacon & Cheese 25

Wagyu beef patty, bacon, American cheese, 
onion rings & BBQ sauce

Southern Fried Chicken 25

Buttermilk fried chicken, bacon, coleslaw, cheese sauce, 
jalapeños & Frank’s hot sauce

BLT Chicken Burger 24

Grilled chicken, bacon, butter lettuce, tomato 
& Comeback sauce 

Veggie Burger 22 (V)

Crispy veggie patty, American cheese, fresh red onion,
tomato, butter lettuce, ketchup & mayonnaise 

ADD-ONS

Grilled Halloumi 5 | Jalapeños 2 | Bacon 4 | 
Double Up 7 | Onion Rings 3 | Guacamole 4

Basket of French or Waffle Fries (VGO) 13

Served with Comeback sauce. Vegan aioli available

Bacon Loaded Fries (GF) 16

French fries topped with cheese sauce, spring onion
& shredded bacon

Mozzarella Sticks (V) 15

Served with tomato relish

Fried Pickles (GF, VGO) 16

Served with ranch dipping sauce. Vegan aioli available

Onion Rings (VGO) 14

Served with Comeback sauce. Vegan aioli available

Buffalo Wings (GF) 16

 Served with blue cheese or ranch 
dipping sauce

Cauliflower Buffalo Wings (GF, VG) 16

 Served with vegan aioli

Homemade Guacamole & Corn Chips (GF, VG) 15
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Buttermilk Fried Chicken 21

Coleslaw, jalapeños, cheese sauce, hot sauce & coriander

Grilled Jerk Spiced Chicken 21

Butter lettuce, guacamole, corn salsa, coriander & side of 
tomato relish

Lightly Fried Barramundi 21

Butter lettuce, coleslaw, pico de gallo, chipotle mayonnaise 
& coriander

Spiced Black Bean (VG) 20

Butter lettuce, guacamole, corn salsa, spicy slaw, jalapeños, 
coriander & side of vegan aioli

‘Pappy’ Hour

 Tuesday – Friday 4pm – 6pm
House Wine Glass $6 | Bottle $30

Hawkes Brewing Tinnies $6

Taco Tuesday

All Taco Boards $15

Wing Wednesday

$1 Buffalo Wings

Tight Thursday

$10 Craft Pints & $15 Cheeseburgers

Thank F*** It’s Friday

$15 Espresso Martinis 

SPICY SATURDAY 

$15 Spicy Margaritas
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Garden Salad (GF, VG) 13

Mixed leaf salad, red onion, cherry tomato, cucumber &
balsamic vinaigrette

Jamaican Bowl (GF, VG) 20

Mixed leaf salad, guacamole, corn salsa, spicy slaw, Jamaican
spiced black beans, pico de gallo, jalapeños & balsamic

vinaigrette. Served with house made corn chips

ADD-ONS

Grilled Chicken 6 | Grilled Halloumi 5

3 of the same GF Available

Served with waffle fries & pickle spear


