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The American 26

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

Cheeseburger 24

Beef patty, American cheese, grilled onion, 
pickles, mustard & ketchup

Bacon & Cheese 26

Beef patty, bacon, American cheese, 
onion rings & BBQ sauce

Southern Fried Chicken 26

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

BLT Chicken Burger 26

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

Veggie Burger 24 (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) 12

Served with Comeback sauce. Vegan aioli available

Bacon Loaded Fries (GF) 17

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

Cheese Sticks (V) 15

Breaded & fried mozzarella sticks. Served with tomato relish

Fried Pickles (GF, VGO) 16

Served with ranch dipping sauce. Vegan aioli available

Onion Rings (VGO) 13

Served with Comeback sauce. Vegan aioli available

Buffalo Wings (GF) 15

 Served with blue cheese or ranch 
dipping sauce

Cauliflower Buffalo Wings (GF, VG) 16

 Served with vegan aioli

Homemade Guacamole & Corn Chips (GF, VG) 16
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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

 Monday – Friday 3pm – 6pm
House Wines - Glass $6 | Bottle $30 | $8 Craft Schooners 

Monday

All Day Happy Hour

Taco Tuesday

$15 Taco Boards

Wing Wednesday

$1 Buffalo Wings

Tight Thursday

$10 Craft Pints 
 $15 Cheeseburgers & Fries 12-3pm

Thank F*** It’s Friday

$15 Espresso Martinis 

SPICY SATURDAY 

$15 Spicy Margaritas

S
ALADS

Garden Salad (GF, VG) 13

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

Jamaican Bowl (GF, VG) 23

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

Extra Taco $6

Served with waffle fries & pickle spear



Nashville 25

Freedom Moonshine Apple Pie,
Pappy's tea syrup, lemon juice & whites. 

Topped with cinnamon sugar

Pappy's Bloody Mary 25

Skyy Vodka, Pappy’s Bloody Mary mix, 
lemon juice, tomato juice & Habanero 

hot sauce. Rimmed with smoked sea salt

Jackson 27

Hendricks Original, St. Germain, fresh 
cucumber, lemon juice & whites. 
Garnished with fresh cucumber

Savannah 26

Skyy Vodka, Scylla lychee liqueur, framboise,
lemon juice & whites. Garnished with lychee

Charleston 28

Buckley’s Rye Whisky, Talisker 10, 
Pappy's stout syrup & maple syrup. 

Garnished with charred cinnamon quill

Memphis 27

Massenez Blackcurrant Liqueur, St. Germain,
lemon juice, framboise & whites. 

Garnished with dehydrated raspberries

San Antonio 27

Espolon Blanco, Cointreau, fresh jalapeños, 
passionfruit monin, lime juice, passionfruit pulp.

Garnished with Tajin rim & Jalapeño 

Tuscaloosa 25

Skyy Vodka, Malibu, passionfruit pulp, 
lemon juice topped with soda.

Garnished with raspberries
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Strawberries & Cream

Baileys Irish Cream, Skyy Vodka, Hershey’s Strawberry
syrup, vanilla ice cream, milk & whipped cream. 

Garnished with rainbow sprinkles. 

Hershey’s Chocolate

Baileys Chocolat Luxe, Skyy vodka, Hershey’s Chocolate
syrup, chocolate ice cream, milk & whipped cream. 

Garnished with chocolate sprinkles. 

Reese's Peanut Butter Cup

Sheep Dog Peanut Butter Whiskey, Hershey’s chocolate
syrup, peanut butter, chocolate ice cream, milk &

whipped cream. Garnished with Reece’s peanut butter
cup. 

T
IN

S

 &
 BOTT

L
E

S
PBR Tallboys 13
Corona Extra 11

Great Northern Original 11
Barossa Cider Co. Pear 11

Barossa Cider Co. Apple 11
Brookvale Ginger Beer 13

Cascade Premium Light 2.4% 10
Heaps Normal XPA 0.5% 10

Heaps Normal Lager 0.5% 10

Alc

$27

Non-Alc

$17

CRAFT BEER TINS AND TAPS AT BAR

SPARKLING

Craigmoor Brut Cuvée, Southeast Australia 11 | 54
La Gioiosa Prosecco DOCG, Veneto, ITA 18 | 90
Champagne Devaux, Champagne, FR 159

WHITE

Auld Family ‘Wilberforce’ Riesling, Eden Valley, SA 15 | 74
Longview 'Queenie'  Pinot Grigio, Adelaide Hills 14 | 69
Circa Sauvignon Blanc, Central Ranges, NSW 11 | 54
Pikorua Sauvignon Blanc, Marlborough, NZ 13 | 64
Saint & Scholar Pinot Gris, Adelaide Hills, SA 15 | 74
Stonehorse Chardonnay, Clare Valley, SA 14 | 69

ROSÉ

Pete’s Pure Shiraz Rosé, Murray Darling, NSW 11 | 54
Domaine de Chatillon Rosé, Savoie, FR 15 | 69
Terra Sancta Pinot Noir Rosé, Central Otago 17 | 84

RED

Nanny Goat Pinot Noir, Central Otago, NZ 115
Terra Sancta ‘Mysterious Diggings’ Pinot Noir, Central
Otago, NZ 18 | 89
Save Our Souls Grenache, Heathcote, VIC 17 | 84
Greasy Fingers Shiraz, South Australia 12 | 59 
Argento Malbec, Mendoza, ARG 14 | 69
Circa 1858 Shiraz, Central Ranges, NSW 11 | 54
Kaesler 'Reach for the Sky' Shiraz, Barossa Valley 20 | 99
Loyd Brothers ‘Hills & Coast’ Cabernet Sauvignon,
McLaren Vale, SA 13 | 64


