
 

 

   

 

SECRET GARDEN SHIRAZ
Trentham Cliffs, NSW.

HOLM OAK PINOT NOIR
Rowella, TAS.

KILIKANOON KILLERMANS 
RUN SHIRAZ
Clare Valley, SA. 

SECRET GARDEN 
CABERNET SAUVIGNON
Trentham Cliffs, NSW.

HITHER & YON TEMPRANILLO
Willunga, SA.

ANGUS & BREMER SHIRAZ
Langhorne Creek, SA. 

ALAMOS MALBEC
Mendoza Argentina. 

RED WINE

7.5/29

12.5/49

9.5/39

7.5/29

65.0

45.0

55.0

HRVST ST RUBY TUESDAY
Watermelon, rhubarb, pink lady 
apple, pear and lime.

HRVST ST LITTLE GREEN
Kale, cucumber, celery, spirulina, 
spinach, pear and ginger.

HRVST ST ORIGINAL ORANGE
100% AU Valencia oranges.

HRVST ENDLESS SUMMER
Lemon, pineapple, apple and 
cayenne pepper.

CAPI STILL / SPARKLING
750ml mineral water.

OREO THICKSHAKE

RASPBERRY & WHITE-CHOC 
THICKSHAKE

MILKSHAKES
Chocolate / strawberry / caramel 
vanilla / banana / lime.

COLA/SOFT DRINKS (330 ML)

ESPRESSO

FLAT WHITE

LATTÉ

CAPPUCCINO

SOY / LACTOSE-FREE / ALMOND

ENGLISH BREAKFAST / EARL 
GREY / PEPPERMINT / GREEN / 
CHAMOMILE / CHAI

COLD PRESSED JUICE

5.5

5.5

5.5

5.5

6/7.5

9.0

9.0

4/6

5.0

3.5

4/5

4/5

4/5

+0.5

4.5

WATER

SHAKES & SOFT DRINKS

COFFEE

TEA

DRAUGHT BEER & CIDER

GUEST BREWS

SUMMERTIME MAGIC
Vodka, Bacardi, passionfruit, 
apple juice and soda.

RELEASE THE KRAKEN
Ginger beer, Kraken spiced rum, 
pear, ginger syrup and soda.

THE DINER COCKTAILS

15.0

19.0

19.0

19.0

19.0

19.0

19.0

19.0

19.0

30.0

30.0

WHITE WINE

ROSÉ

TRENTHAM THE 
FAMILY MOSCATO
Trentham Cliffs, NSW. 

ANGAS & BREMER PINOT GRIGIO
Langhorne Creek, SA. 

TRENTHAM ESTATE RIVER 
RETREAT SAVIGNON BLANC
Trentham Cliffs, NSW.

SEE SAW CHARDONNAY
Orange, NSW. 

KIMI SAUVIGNON BLANC
Malborough, NZ.

CHAIN OF PONDS 
NOVELLO ROSÉ
Adelaide Hills, SA.

8.5/35

9.5/39

8.5/35

11.5/45

45.0

COCKTAIL JUGS

8.5/35

SECRET GARDEN SPARKLING
Trentham Cliffs, NSW.

CHEVALIER BLANC DA BLANC
Burgundy, France. 

SEE SAW ORGANIC PROSECCO
Orange, NSW. 

PERRIER-JOUËT GRAND BRUT
Epernay, France

BUBBLES

7.5/29

49.0

11.5/45

129

APEROL SPRITZ
Aperol, prosecco, soda water.

PINA COLADA
Malibu, Gold rum, coconut 
cream and pineapple juice.

OLD FASHIONED
Bourbon whiskey, Angostura 
bitters and sugar.

ESPRESSO MARTINI
Vanilla vodka, Kahlua, sugar 
syrup and fresh espresso .

MOJITO
Bacardi rum, sugar, lime juice, 
soda water and mint.

MARGARITA
Tequila, Cointreau, lemon juice 
and sugar syrup.

FRENCH MARTINI
Vodka, Chambord, pineapple 
juice and fresh raspberries.

CAIPIROSKA 
Vodka, lime, sugar syrup 
and soda water.

DAIQUIRI 
Rum, lime juice and sugar syrup.

DULLBOY’S DRAUGHT

WHITE BAY SUNNY PALE

NOMAD SPD PALE ALE

BENTSPOKE CRANKSHAFT IPA

THE HILLS APPLE CIDER

IN THE MOOD FOR SOMETHING A 
LITTLE DIFFERENT? ASK ABOUT OUR 
NINE ROTATING TAPS FOR SEASONAL 
BEERS, CIDERS & ARTISANAL BREWS.

9.0

9.0

10.0

8.0

6.5

Upgrade to a Pint +3.0



 

 

 

 

 

   
GARLIC TURKISH BREAD (v)

LOADED GARLIC BREAD
Bacon, hollandaise, fresh 
tomato salsa and shaved 
grana Padano.

SPICY BUFFALO WINGS (gf)

Buffalo wings with blue cheese 
sauce (8pcs).

MAC & CHEESE FRITTERS (v)

Smoked Cheddar Mac & Cheese 
Fritters with runny cheese 
(3pcs).

CAPRESE SALAD (gf)(v)

Bocconcini mozzarella, tomato, 
fresh basil, fennel jam.

LOVE ME TENDERS
Panko crumbed chicken breast 
strips with aioli (5pcs)

Small or Large

SEASONED FRIES (gf)

CURLY FRIES

CORN COBS IN HERB BUTTER (v)

LOAD ‘EM UP
Load any of the above with 
bacon, hollandaise, fresh 
tomato salsa, and shaved 
grana Padano.

SESAME SLAW (v)

Shallot based slaw with black 
sesame aioli dressing.

PUMPKIN SALAD (v)

Mixed leaves with roast 
pumpkin, orange, Danish feta 
and almond dukkah

PARMIGIANA
House made marinara, 
mozzarella, speck and basil. 

SPICY BUFFALO
Spicy buffalo sauce,  
jalapeño, hot salami 
cheese and chipotle aioli.

CREAMY AVOCADO
Avocado, double brie, grilled 
lemon, rocket and sesame mayo.

TEX MEX
Corn chips, bacon, runny cheese 
and bruschetta.

SIMPLY SCHNITTY
One for the schnitzel purist. 
Schnitty and fries without the 
toppings or extras.

STARTERS & SHARES

SIDE HUSTLE

8.0

8/14

BURGERS

Please notify staff of any allergies. Fried foods may contain traces of gluten.

14.0

8/14

8.0

6/14

6/14

+6

16.0

12.0

12.0

14.0

WAFFLE OF THE MONTH
See specials board for current 
flavour. Served with house-
made ice cream.

CINNAMON BANANA TARTAIN
Served with mascarpone and 
thyme icecream.

VACCINATED BROWNIE 
Choc brownie with a caramel 
injection served with almond 
and dark choc icecream. 

CRUMBLE IN THE JUNGLE
Apple crumble with rhubarb 
and raspberry icecream.

HOUSE-MADE GELATO (gf)

Choose from rich chocolate, 
thyme mascarpone, raspberry 
rhubarb or saffron orange 
(saffron orange is sorbet (vn) )

SWEET TOOTH

250 GRAM SIRLOIN STEAK (gf)

With Asparagus, almond dukkah, 
smoked speck and chimichurri.

SALMON FILLET (gf)

With saute of chorizo, 
kalamata, pumpkin, grilled 
lemon and hollandaise.

NAAHTYOURS (gf)

Ground beef, corn chips, sour 
cream, guacamole, tomato 
salsa, jalapeño & runny cheese.

MIDDLE EASTERN SALAD (v)(gf)

Chick pea, raspberry, 
asparagus, orange, pear, pea 
tendril and house-made labneh.

OLD COBBER (vn)(gf)

Herb baked corn cobs, tomato 
salsa, lime, avocado, cayenne 
pepper & corn chips.

NOT YOUR MUM’S TACOS (gf)

Bacon and pumpkin tacos with 
feta, mixed leaves, almond 
dukkah and black sesame mayo.

PASS ‘TA CHICKEN
Linguini with chicken, corn 
asparagus, shaved grana padano 
and browned sage butter.

CLASSICS
Gluten-free base +4.0

THE DINER MARGHERITA (v)

Napolitana sauce, fresh basil, 
bocconcini & mozzarella.

BRING THE BEEF
Ground Beef, grilled onion, 
asparagus and hollandaise.

BETTER WITH FETA (v)

Pumpkin, fetta, almond dukkah 
and basil pesto.

GREAT E‘SPECK’TATIONS
Chicken breast, speck, red onion 
and rocket with fennel jam.

SALAMI SUPREMO
Spicy salami, kalamata olives, 
artichoke and grana padano.

For kids 12 years or under only. 
All come with ice cream & topping.

KIDS NACHOS (v)(gf) 
Corn Chips with runny cheese, sour 
cream and house guac. 

PANKO CRUMBED CHICKEN 
TENDERS & FRIES (gf by request)

BATTERED FLATHEAD & FRIES

STONE BAKED PIZZA

SCHNITTY & FRIES

(gf) - gluten free. (v) - vegetarian. (vn) - vegan.

SEE 
BOARD

KIDS MEALS 10.0

12.0

4.0

14.0

12.0

22.0

24.0

22.0

24.0

17.0

On a soft milk bun. 
Served with seasoned fries
Gluten-free vegan bun +4.0

THE ‘CHEESY B & BACON’
Beef patty, bacon, runny cheese, 
onion, mustard, ketchup & pickle.

THE ‘STEAK HOLDER’
Steak, chimmichurri, tomato, 
lettuce, grilled onion, BBQ sauce.

THE ‘WHICH CAME FIRST’
Batter fried chicken, black 
sesame mayonnaise, shallot 
slaw and a fried egg.

THE ‘PUMPKIN PARADISE’ (v)

Chunky Guacamole, double 
cream brie, mixed leaf, baked 
pumpkin and almond dukkah.

21.0

23.0

25.0

21.0

23.0

34.0

36.0

22.0

19.0

22.0

25.0

25.0

25.0

19.0

19.0

25.0


