
 
 

All our seafood is locally sourced within Australia 
Crayfish supplied by Scott, Cherax Park Crayfish, Mushrooms supplied by Emma, Rocky Creek Mushrooms, 

Microgreens and herbs supplied by Steven, Cooloola Microgreens 
GF gluten free not coeliac   GFA gluten free available   DF dairy free   15% surcharge applies for public holidays 

 

To Share 
 

COPPERHEAD PLATTER  
Duck liver pate, wild venison & gin botanicals salami, grilled chorizo, nduja,  

Valdivieso black truffle manchego, house pickles, chicken and pistachio terrine, 
organic olive sourdough $48 

 
Butter lettuce, salted candied pecan nuts, smoked parmesan,  

eschallots & raspberry dressing GF $16 
 

House salad, seasonal green leaves, red cabbage, 
pickled cucumbers, onions, radish GF $11 

 
Handcut chips, paprika, rosemary salt GF DF $11 

 
Japanese salad, buckwheat soba noodles, edamame beans, pickled ginger,  

salt pickled daikon, chives, carrots, wakame, shoyu sesame seeds, red chilli GF DF $18 
 

Haloumi chips, capsicum relish $18 
 

Onion rings DF $12 
 

Roasted carrots, broccolini, hazelnut butter GF $12  
 

 
Entrée 

 
Fresh shucked oysters, natural, lemon  

GF DF $6 each  
 

Smoked buffalo mozzarella, heirloom tomatoes, jamon iberico, basil,  
caramelised apple balsamic, evoo  GF  $28 

 
Arancini, pancetta, gruyere, parsley, romesco $21 

 
Grilled ½ shell scallops, burnt miso, orange caramel, radish, Steven’s radish greens 

GF $28 
 

Flash fried calamari, smoked sweet chilli, ginger sauce  GF DF $19 
 

Prawn and spanner crab cannelloni, saffron lemon butter sauce  $27 
 

“Walker” yellowfin tuna crudo, eschallot, Steven’s herbs, salmon roe  GF DF $29 
 

San choy bau, Scott’s crayfish, duck, pork, cos leaves, water chestnuts  GF DF $29 
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Home Made Linguine 

 
Local prawns & scallops, garlic, chilli, cherry tomatoes, fresh basil, EVOO  $48 

 
Emma’s mushrooms, white wine, butter, cream, parsley $34 

 

Kids Menu - All Day (12 years and under)  $18 

Ham and cheese pizza 
 

Spaghetti bolognaise 
 

Fish and chips 
 

Crumbed chicken and chips 
 

…and for dessert – vanilla ice cream with chocolate or strawberry topping 

 
Burgers & Pizzas - Daily 11:30am to 5:00pm 

 
Double Wagyu Beef Burger $29 

Double wagyu patty, american mustard, aged cheddar, smoky bacon, 
 lettuce, tomato, stout braised onion, capsicum relish, aioli, chips 

 
Chicken Parmi Burger $28 

Chicken schnitzel, smoked ham, napoli sauce, mozzarella,  
lettuce, tomato, pickles & chips 

 
Hot Salami Pizza $29 

Hot salami, onion, fresh chilli, parsley, olasagasti anchovies 
 

Korean BBQ Chicken Pizza $28 
Korean BBQ chicken, onions, kim chi 

 
Jamon Iberico Pizza $32 

Slow roasted cherry tomatoes, garlic, provolone, basil, jamon iberico 
 

Emma’s Mushroom Pizza $28 
Olive oil, mushrooms, buffalo mozzarella 

 
Local prawn pizza $35 

Chilli, garlic, cherry tomato, capers & dill 
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Mains 

 
Stout braised lamb shoulder for 2 

malt treacle jus, mushy peas, rosemary kipfler potatoes,  
roasted carrots, port onions, mint jelly $85 

 
 

Herb crumbed pork cutlet, wombok radish slaw, apple purée, Steven’s microgreens  
DF $42 

 
 

Beer battered local fish, hand cut chips, house salad, rustic tartare sauce  DF $36 
 
 

Local seafood, Mooloolaba prawns, scallops, fish, calamari,  
Scott’s crayfish, potato, leek, tomato, fennel, white wine butter cream, 

 herb focaccia, grilled lemon, bottarga  GFA $56 
 
 

Yellow dahl, spinach, green chilli, tomatoes,  
basmati rice dumplings, papadums, raita (vegan without raita) GF $35 

 
 

Half roasted free range chicken, garlic herb lemon potatoes,  
horiatiki salad, persian fetta  GF $42 

 
 

Confit duck, hummus, beetroot, orange, grape must reduction GF DF  $44 
 
 

Today’s fresh fish, seasonal garnish  MP 
 
 

Grass fed sirloin 250g, garlic roasted oyster mushrooms,  
hand cut chips, house salad, jus   GF DF $53 

Add mustard $3 
 Moutarde Royale seeded with cognac, fireman’s, green peppercorn, honey mustard 

 
 

Grass fed rib fillet 200g, truffle cream potatoes, pigs head sausage,  
eschallots, heirloom carrots, jus GF $54 
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Dessert 

 
French vanilla slice, poached rhubarb, vanilla custard $19 

 
4 chocolate tart, wild figs compote, chocolate soil, bay leaf ice cream GF $19 

 
Spring fruits trifle, sponge, prosecco jelly, passionfruit vanilla mascarpone GF $19 

 
Donut sandwich, hazelnut ice cream, raspberry jam, chocolate sauce $19 

 
Finger lime gin over watermelon sorbet  GF DF $17 

 
 
 

Cheese Selection 1, 2 or 3 
1 - $18 / 2 - $28 / 3 - $36 

Muscatels, mustard fruits, lavosh,  
Woombye ash brie, Valdivieso black truffle manchego, Berry’s Creek oak blue 

 
 
 

Affogato 
vanilla bean ice cream, shot of espresso, biscotti GF & DF available $16 

With a shot of liqueur $23 
 

Trio of ice cream, biscuit crumb  
GF & DF available $18 

 
 
 
 

 

 


