
Garlic Bread (v)
focaccia bread, whipped garlic

butter, flat leaf parsley - 7
Add cheese - 2

Onion Rings  (v)
crispy fried onion rings with 

squire seasoning - 9

Fried Cheesy Sticks (v)
mozzarella sticks, fine crumbed 
and served with tomato sugo - 9

Stuffed Mushrooms (v)
coarse crumbed, whipped ricotta, 

served with chimmi churri,
lemon - 9

Mac & Cheese Balls (v)
tomato and balsamic relish - 9.5

pair with a James Squire
‘Orchard Crush’ Pear Cider

American Buffalo Wings (gf)
crispy fried chicken winglets 
tossed in frank sauce, served
with buttermilk ranch - 12.5

Southern-Fried Chicken Tenders
lime chilli mayonnaise - 9

Fries
4

Sweet Potato Fries (gf)
6

Country Slaw (gf, v)
5

Garden Salad (gf, v)
5

Dipping Sauces - 1
Lime Chilli Mayonnaise 

Herb Mayonnaise 
Chipotle Mayonnaise 

Ranch

Deep-Fried Oreos Stack
coarse crumbed,

vanilla ice cream - 10
pair with a James Squire
‘‘Jack Of Spades’ Porter

Baked Cheese Cake
whipped cream, berry

compote - 12

American Buttermilk Pancakes
vanilla ice cream, nutella sauce

2 stack - 9.5
3 stack - 12

add scoop of ice cream - 2

Tea & Coffee - 4

Quinoa & Butternut Pumpkin
(gf, v, vga)

 wood roasted butternut pumpkin, 
salt roasted beetroot, danish feta, 
kale, grilled red peppers, balsamic 

vinaigrette - 16
pair with a James Squire

‘The Swindler’ Summer Ale

Grilled Haloumi (gf, v, vga)
shaved fennel, carrot ribbons, 

peas, baby spinach, baked sliced 
lemon, vinaigrette, toasted 

sunflower seeds - 14

Add To Your Salad
chicken - 4

pulled pork - 4

The Curious
beef patty, crispy pork belly, american 

cheddar cheese, coleslaw, tomato, pickles, 
lettuce, topped with crispy fried onion 

rings and squire sauce - 16
pair with a James Squire ‘Nine Tails’ 

Amber Ale

American Cheese Burger
beef patty, american mustard, double 

cheddar, ketchup, onion, pickles
and aioli - 13

Trio Of Sliders
american cheese burger, pulled piggy,

& punky rooster - 19

Louisiana Jambalaya (gf)
long grain rice, succulent chicken, 

spencer gulf prawns, texan smoked 
sausage, plump tomatoes cooked in 

aromatic chicken broth - 24
pair with a James Squire

‘‘Stow Away’ IPA

NYC Linguini (v)
roasted eggplant, slow cooked tomatoes, 

capers, ricotta, fresh herbs
and lemon - 22
add chicken - 4

Slow-Cooked Pulled Pork
hickory smoked, coleslaw, pickled onion, 

squire bbq sauce and fries - 26
pair with a James Squire

‘Orchard Crush’ Pear Cider

12 Hour Smoked American Pork Ribs
hickory smoked half slab, squire bbq 

sauce, coleslaw and fries - 46

Texan Chilli
corn bread, corn chips, guacamole, sour 

cream, spring onion - 22

The Mother Clucker
southern fried chicken, guacamole, 

american cheddar cheese, bacon, chipotle 
mayonnaise, lettuce, tomato,

onion, pickles - 16

Punky Rooster
slow cooked chicken breast, american 

cheddar cheese, coleslaw, pickles, Squire 
bbq sauce - 16

The Happy Cow (v) 
grilled haloumi, swiss brown mushroom, 

roasted butternut pumpkin, lettuce, 
tomato, pickled onion, aioli,

chimichurri - 14

Miss Piggy
gertrude smoked pulled pork, pickles, 

jalapeno, coleslaw, squire bbq sauce - 14
pair with a James Squire

‘Orchard Crush’ Pear Cider

Add To The Burgers
free range hen’s egg (gf) - 2
southern fried chicken - 5

bacon (gf) - 3
extra cheese (gf) - 1

beef patty (gf) - 5

gluten free bun
available - 3

STARTERS

SIDES DESSERTS

SALAD

MAINS
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Please be aware Sundays & public holidays will incur a 10% surcharge on food & beverage.

FOOD

BURGERS



pint 9.5     imperial 12

BEER & CIDER

Bubbles / RosEé

Lake Breeze Moscato 9.5/47.5
Langhorne Creek

Tempus Two Silver Series Blanc de Blanc Sparkling 9/45
Limestone Coast

Majella Melody Rose 9.5/47.5
Coonawarra

White Wine

House White Sauvignon Blanc  9/45
Coonawarra 

De Bortoli Down The Lane Pinot Grigio Arneis  9.5/47.5
Yarra Valley

RED Wine

House Red Shiraz  9/45
Coonawarra

Majella ‘Musician’ Cabernet Shiraz  ’13  9.5/47.5
Coonawarra 

Elefante Marques De Tezona Tempranillo  ’13    9.5/47.5
Spain 

Los Espinos Chilean Merlot   10/50
Espinos, Chile

Santa Macerena Pinot Noir  12/60
Espinos, Chile

Bottled beer

James Squire ‘The Constable’ Copper Ale     9

James Squire ‘Stow Away’ IPA  9

James Boags Premium Light  9

cocktails

Café Porter  18
Using a house made James Squire porter reduction combined with Vodka
and espresso coffee, you will love the way we make our expresso martini’s.

Pommegranite Martini  18
We are a big fan of the cosmo, so we decided to change it up. Vodka, 
Cointreau, Pommegranite juice, Hibiscus Juice shaked and double 
strained into a chilled sugar rimmed martini glass.

Passionfruit Mojito 18
Lime, mint and passionfruit combined with Rum and a dash
of soda in a big boys cup.

Spiced Mai Tai  18
Spiced rum and white rum, triple sec, orgeat syrup with lime
juice shaken dumped into a rocks glass.

Disaronno Sour  18
Disarono ameretto with lemon juice and egg white shaken,
dumped into a rocks glass and topped with cherry bitters.

Aperol Crush 18
Aperol, James squire apple orchard crush, lemon juice and soda 
served in a highball glass.

PaddleS

James Squire Beer Paddle  20
Explore six of the best from the James Squire beer range with
our unique tasting paddle.
Bring your paddle back to recieve a schooner of your favourite!

Jugs
Cider Sangria  solo 10/jug 30

Pimms Jug  35


