
S T R A I G H T  U P S

GARLIC BREAD V	 $8
add cheese	 + $2

CORN RIBS V, GFO	 $16
conf i t  gar l ic  butter,  parmesan, 
chipotle yoghurt ,  herbs 	

SOUTH AUSTRALIAN VONGOLE GFO (A)	 $24
napoletana sauce, chives, 
pars ley,  c iabatta

LA CASA BURRATA GFO	 $28
basi l  pesto,  cherry tomato,
herb + chi l l i  oi l ,  c iabatta 	

CHICKPEA FALAFEL  V	 $14
pita,  cucumber yoghurt , 
tomato salad

C L A S S I C S

AUSTRALIAN SALT + PEPPER SQUID (A)	 $28
garden salad, f r ies,  a iol i ,  lemon

ROAK BURGER GFO	 $28
angus pure beef patty,  bacon, 
american cheese, caramel ised onion, 
pickled cucumber,   roak burger sauce, 
br ioche bun, chips 

GRILLED CHICKEN SANDWICH GFO	 $28
bacon, mixed s law, caramel ised onion, 
aiol i ,  chimichurr i ,  c iabtta,  chips 

300G FREE RANGE CHICKEN SCHNITZEL	 $26
garden salad, f r ies

300G ANGUS PURE BEEF SCHNITZEL	 $26
garden salad, f r ies

BATTERED BLUE GRENADIER (A)	 $26
garden salad, f r ies,  tartare,  lemon

STEAK FRITES	

garden salad, chips
 -  250g msa grain fed rump 	 $30
 -  300g msa grain fed s i r loin 	 $42

20% SENIORS DISCOUNT: MONDAY TO FRIDAY LUNCH 
(EXCLUDES STRAIGHT UPS,  EXPRESS LUNCH 

+ PUBLIC HOLIDAYS)

V = VEGETARIAN  |   GF = GLUTEN FREE  
MANAGEMENT DOES NOT GUARANTEE MEALS ARE 

WITHOUT TRACES OF ALLERGY ITEMS. 

(A)  AUSTRALIAN SEAFOOD |  ( I )  IMPORTED SEAFOOD 
(M) IMPORTED + AUSTRALIAN SEAFOOD 

PUBLIC HOLIDAYS WILL INCUR A 15% SURCHARGE ON 
ALL MEALS + BEVERAGES 

CAESAR SALAD		  $24
lettuce, bacon, anchovies,  croutons, 
parmesan, poached egg, caesar dressing
ADD CHICKEN 	 + $8
ADD SQUID (A) 	 + $8

CHICKEN BOURGUIGNON	 $34
chicken maryland, red wine braised,
mushroom, bacon, carrot,  onion, 
couscous

HUMPTY DOO BARRAMUNDI GF (A) 	 $38
pan fr ied barramundi, 
apple + pineapple chutney, 
c i t rus s law,herb + lemon butter

MADRAS CHICKEN CURRY GFO	 $28
basmati  r ice,  garden salad, naan bread 

300G MSA GRAIN FED SCOTCH FILLET GF	 $58
duck fat  potatoes,  chimichurr i , 
gar l ic  butter,  seasonal  greens

M A I N S

CHIPS  V	 $10
aiol i  or  tomato sauce

SEASONAL ROASTED VEGETABLES GF, V	 $10

SAUTÉD SEASONAL GREENS GF, V	 $10
garl ic  butter

POTATO WEDGES V	 $12
sweet chi l l i  sauce, sour cream

S I D E S



P L A N T  B A S E D

VEGAN SPRING ROLLS GF	 $16
sweet chi l l i ,  soy sauce

S T R A I G H T  U P S 

DUBAI CHOCOLATE MOUSSE	 $15
date, pistachio,  cr ispy katai f i

MIXED BERRY TIRAMISU V	 $15
mascarpone cream, orange, 
mixed berr ies,  pistachio

AFFOGATO GF	 $16
ice cream, espresso, l iqueur (kahlúa,  
f rangel ico or bai leys)

D E S S E R T

K I D S

S A U C E S  +  T O P P I N G S

W H AT ’ S  O N

T U E S D AY
CURRY NIGHT

T H U R S D AY
STEAK NIGHT

S U N D AY
$25 ROAST

CHICKEN DINO NUGGETS 		  $14
chips,  sauce

KIDS CHEESEBURGER		  $14
chips,  sauce

KIDS FISH + CHIPS (A)		  $14

CHICKEN OR BEEF SCHNITZEL		  $14
chips,  sauce

A L L  I N C LU D E  I C E  C R E A M  +  T O P P I N G
C H I L D R E N  1 3  Y E A R S  A N D  Y O U N G E R  O N LY

ROAK VEGAN BURGER GFO		 $22
plant based patty,  mixed s law, 
vegan cheese, aiol i ,  caramel ised onion, 
chimichurr i ,  f r ies

VEGAN PARMI		 $22
plant based schnitzel ,  napol i  sauce,
vegan cheese, chips,  salad

VEGAN RATATOUILLE		  $24
zucchini ,  eggplant,  capsicum, tomato,
couscous

M A I N S

VEGAN FRUIT CRUMBLE 		  $15
season fruit ,  maple syrup, oats,
coconut ice cream

D E S S E R T

GRAVY |  PEPPER |  MUSHROOM 		  + $3
DIANE |  RED WINE JUS GF

PARMIGIANA 		  + $4

HAWAIIAN 		  + $4

CREAMY GARLIC PRAWNS 		  + $12

2 0 %  S E N I O R S  D I S C O U N T  M O N D A Y  -  F R I D A Y  L U N C H  ( C O N D I T I O N S  A P P L Y )


