
Dishes marked with (GF*) - Gluten friendly (DF*) - Dairy friendly  
(VG*) – Vegan friendly can be altered to suit dietary requirements.  

Please alert staff of any allergy concerns, we will do our best but we cannot guarantee full dietary or coeliac requirements 

 
 

 
Entrée 
 
Buffalo Wing’s                                   10  
Selection of either MEH hot sauce, BBQ sauce or Salt and Pepper seasoning 
Add wing            2.5 
 
Bruschetta           12 
Crispy toasted sourdough topped with finely diced tomato and onion, olive oil, shaved Grana Padano,  
and balsamic glaze 
Add bruschetta piece          2 
 
Garlic Cobb           12.5 
Crispy sourdough cobb with garlic butter, rosemary lime salt, olive oil and balsamic 
Add Cheese           2 
 
Soup of the day           14 
Served with warm bread 
 
Duck and taleggio tart          17              
Confit duck, taleggio cheese and onion jam, served warm with a pomegranate dressing 
 
 
 
 
Mains   

 
 
Roasted Cauliflower (GF)(DF*) (VG*)        22 
Cauliflower served with almond hummus, sundried tomato pesto and a kale chickpea crumb  
 
Calamari Salad (DF*) (GF*)         24 
Salt and pepper calamari served on charred wombok, peanuts, pickled vegetables, edamame and radish  
tossed in an Asian dressing served with a miso lime aioli on the side  
 
Ratatouille Orecchiette (VG*) (DF*)                     25 
Mixed Mediterranean vegetables tossed in a Napoli sauce with oregano and shaved parmesan  
Add 100% plant-based chicken         5 
 
Crispy Chicken Burger          27 
Buttermilk karaage chicken crispy fried with a chipotle brie slaw on a toasted milk bun with Bad Boy chips 
Add egg  or bacon           1 
 
Wagyu Burger            27 
Double patty with cheese, beetroot relish, lettuce, tomato, pickled cucumber and garlic mayo  
on a toasted milk bun with Bad Boy chips 
Add egg  or bacon           1 
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Chicken Parmigiana          27.5 
Crumbed chicken breast topped with napoli, virginia ham and mozzarella cheese served with a  
house salad and Bad Boy chips 
Add Mushroom, Peppercorn or Red Wine Jus        2 

Market Fish (GF)(DF*)          MP 
Pan seared fish of the day served with lemon kipfler potatoes, broccolini and salsa verde 
 
Fish and Chips (GF*) (DF*)         29 
Beer battered barramundi fillets with salad, Bad Boy chips and a side of house made tartare sauce  
 
Pan Seared Chicken (GF*) (DF*)                    31 
Seared chicken breast served with saffron fondant potatoes, green beans, red wine jus and crispy leeks 
 
Lamb Shank (GF*)          32 
Red wine braised lamb shank served with rosemary mashed potato and peas 
 
Porterhouse Steak (GF*) (DF)         45 
300gram, grass fed porterhouse steak cooked to your liking served with a house salad,  
Bad Boy chips and your choice of mushroom, peppercorn, or red wine jus 
 
 

Our char-grilled steaks take time to cook and rest - med-well done 35+ minutes 
 
 
 
 
 
 
Desserts 
 
 
 
Ice Cream - Ask about our selection           4, 7.5, 11.5 
1, 2, or 3 Scoops with a berry garnish           
 
Sticky date ginger pudding           13 
Served warm with butterscotch sauce and vanilla ice cream  
 
Affogato                                    15 
Vanilla ice cream served with an espresso shot and Frangelico      


