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Offering premium steaks, ribs, chicken and seafood cooked on our American smoker and finished on our flame grill

HOUSEMADE CORN BREAD
with sweet chilli butter

ICE CREAM SUNDAE 1 0 . 0 0 / 1 1 . 5 0

1 0 . 5 0 / 1 2 . 0 0

OVEN BAKED COB LOAF

BRUSCHETTA

PARMESAN PAN BREAD

BRISKET ARANCINIS 1 6 . 0 0 / 1 8 . 4 0

SPICY CHICKEN WINGS 1 5 . 0 0 / 1 7 . 5 0

SMOKED MEATBALLS 1 6 . 0 0 / 1 8 . 4 0

SOUTHERN FRIED LAMB RIBS 1 8 . 0 0 / 2 0 . 7 0

SOFT SHELL TACOS 1 5 . 0 0 / 1 7 . 5 0

STICKY ROASTED PORK BELLY 1 6 . 0 0 / 1 8 . 4 0

1 0 . 5 0 / 1 2 . 0 0

1 0 . 5 0 / 1 2 . 0 0

1 0 . 5 0 / 1 2 . 0 0

THE HEART ATTACK 1 9 . 0 0 / 2 1 . 8 0

BLACKENED CHICKEN PO BOY 1 9 . 0 0 / 2 1 . 8 0

THE LONELY SALAD 1 8 . 0 0 / 2 0 . 7 0

LOADED WAFFLES 1 2 . 0 0 / 1 3 . 8 0

PEANUT BUTTER CHEESECAKE 1 2 . 0 0 / 1 3 . 8 0

APPLE PIE PUFFS 1 2 . 0 0 / 1 3 . 8 0

VANILLA CREME BRULEE 1 2 . 0 0 / 1 3 . 8 0

C H O O S E  Y O U R  P R O T E I N

HOUSE BRINED HALF CHICKEN 2 5 . 0 0 / 2 8 . 7 0

400G DRY AGED  T-BONE 3 8 . 0 0 / 4 3 . 7 0

PREMIUM ANGUS BRISKET 3 1 . 0 0 / 3 5 . 6 0

200G SALMON FILLET

F I N I S H  Y O U R  M E A L

BLACK ANGUS SHORT RIB 3 8 . 0 0 / 4 3 . 7 0

BABY BACK PORK RIBS

4 5 . 0 0 / 5 1 . 7 0

CHOOSE 2 SIDES

AND 1 SAUCE

350G GRASSFED SIRLOIN 3 5 . 0 0 / 4 0 . 2 0 MAPLE BRINED PORK CUTLET 3 1 . 0 0 / 3 5 . 6 0

GRILLED  VEGAN PATTIE 2 5 . 0 0 / 2 8 . 7 0200G BARRAMUNDI FILLET 2 9 . 0 0 / 3 3 . 3 0

with garlic butter & pesto

with heirloom tomato & feta salsa

an old favourite revisited

with roast garlic butter sauce

twice cooked with sriracha mayo

in roast tomato sauce & cheese

with blue cheese dipping sauce

with pulled pork & slaw

tossed in our sweet, salty seasoning

the juiciest chicken in town

aged to perfection by our butcher

grain fed & cooked for 18 hours using our GP rub

grain fed & cooked for 6 hours using our GP rub

served with our BBQ sauce glaze

lightly smoked with mango chutney

Boss Cobb  Salad

Crinkle Cut Chips

Red Potato Salad

Polenta Wedges

Sweet Potato Wedges

The Lonely Salad

Parmesan Chilli Corn Cob

American Slaw

Grilled Baby Broccoli

Sticky Sweet BBQ

Roast Garlic Butter Sauce

Steakhouse Special Sauce

Maple Bacon Aioli

Sriracha Mayo

Hot Mexican Sauce

sourced and grown in the grassy hills of Wagga Wagga

WA Farmed

sourced from the NSW Riverina Region

Made from natural ingredients

beef patty. brisket, pulled pork, slaw, liquid cheese & onion

ring on a milk bun with crinkle cut chips

crisp cos, tomato & house pickle on a long milk bun & served

with crinkle cut chips

seasonal greens tossed with carrot, blue cheese, tomatoes,

dried cranberries, pecans, jalapeno citrus dressing

ADD  brisket or chicken or pulled pork

F R O M  T H E  S M O K E R

with banana, caramel & ice cream

with candied nuts & anglaise

tossed in cinnamon sugar with salted caramel ice cream

with biscotti & vanilla bean ice cream

3 gelato scoops with berries, fruit & choc sauce

POLENTA WEDGES 1 3 . 0 0 / 1 4 . 9 0
with ranch dressing

( V )

( V )

Half Rack 

Full Rack 

3 1 . 0 0 / 3 5 . 6 0

2 9 . 0 0 / 3 3 . 3 0

SMOKED SCOTCH FILLET 
reversed seared and cut to order cooked

medium or above
5 1 . 0 0 / 5 8 . 6 0

250G

500G

3 8 . 0 0 / 4 3 . 7 0

7 . 0 0 / 8 . 0 0


