
seasonal salad of the week
See specials board

FRESH OYSTERS (EACH)...................................................5 
• Natural 
• Chilli and garlic  vinaigrette 
• Rose granita

GARLIC BREAD.............................................................. 8
Oven baked baguette with garlic butter

CHEESY GARLIC BREAD................................................. 12
Oven baked baguette with garlic butter and mozzarella

CAJUN DEEP FRIED CHEESE CURDS (GF)........................ 16
With lime zest

BRUSCHETTA............................................................... 18
Roast cherry tomatoes, spanish onion, fresh basil and 
bocconcini cheese with balsamic glaze served on an oven 
baked baguette

ADD Chorizo ............................................................................... 7

PUTTANESCA PRAWNS (GF)...........................................26
King prawns, medley of olives, capers and chili

LENNOX FRIED CHICKEN (GF)........................................ 16
Crispy fried chicken tenders with cajun mayo and lime wedge

CALZONES................................................................... 18
Choose from 
• Garlic and mozzarella 
• Pumpkin, spinach and goats cheese 
• Mediterranean - chorizo, olives, semidried tomatoes and pesto

SEASONED BOWL OF CHIPS........................................... 10
BOWL OF ONION RINGS................................................ 14

ADD SAUCE
Ketchup......................................................................................2

Aioli.............................................................................................2

Cajun Mayo.................................................................................2

Ranch..........................................................................................2

Gravy...........................................................................................2

No substitutions available on all menu items, please build a custom pizza to suit your desires.

Loaded Fries
POUTINE................................................................ 22
Cheese curds, piping hot gravy topped with green onions 
... a Canadian classic

NACHO FRIES  ...................................................... 22
Mexican beans, jalapeños, sour cream,  
guacamole and salsa

CHEESY BBQ PULLED PORK...................................... 22
Pulled pork with a cheesy cheddar sauce and finished with 
green onion

SMOKEY BACON BRISKET........................................ 22
Bacon, smoked beef brisket, cheddar cheese, mozzarella, 
mac daddy sauce, finished with green onion

Wings and Ribs
WINGS (GF)......................................................... 23
1/2 A KILO OF FRIED CHICKEN WINGS
Pick a sauce: 
• Buffalo hot sauce    • Spiced BBQ    • Pickleback
MAKE IT A MAIN MEAL AND ADD-ON
Chips........................................................................5
Onion Rings............................................................... 7
Pickled Slaw..............................................................4

STICKY LAMB RIBS (GF)................................. 33
1/2KG OF BBQ RIBS SERVED WITH A MINT YOGHURT

MAKE IT A MAIN MEAL AND ADD-ON
Chips........................................................................5
Onion Rings............................................................... 7
Pickled Slaw..............................................................4

Salads
ADD CHICKEN................................................................7
ADD KING PRAWNS (PER PRAWN)...................................2
ADD CHORIZO................................................................7

CAESAR SALAD.............................................................20
Cos lettuce, with crispy bacon, anchovies, parmesan, egg, 
garlic and herb croutons, finished with caesar dressing

ROAST PUMPKIN AND MACADAMIA (GF)........................20
Mixed lettuce roasted pumpkin, sundried tomatoes, sweet 
corn and macadamia nuts with a fresh salsa verde

PEAR AND WALNUT (GF)...............................................20
Rocket, pear, walnuts, spanish onion and parmesan with a 
mustard vinaigrette and balsamic glaze

nibblesnibbles



SM 21.50   M 28.50   Lrg 32.50
MEDIUM GLUTEN FREE BASE........................................... 5
VEGAN CHEESE......................................SM 2   M 3   LRG 4
CUSTOM PIZZA.............................................................. 3

GARLIC PIZZA..................................SM 13   M 15   LRG 18
MARGHERITA PIZZA..........................SM 13   M 15   LRG 18

Hunters
HAM
Ham, topped with mozzarella cheese

PEPPERONI
Pepperoni, topped with mozzarella cheese

HAWAIIAN
Ham, fresh pineapple, topped with mozzarella cheese

MEATLOVERS
BBQ beef, pepperoni, ham, chorizo, roast capsicum, 
mushrooms, topped with mozzarella cheese

THE SUPREME
Ham, pepperoni, mushrooms, capsicum, olives and onion,  
topped with mozzarella cheese

THE CHACON
BBQ chicken, bacon, mushrooms, onions and a spiced BBQ, 
topped with mozzarella cheese, drizzled with ranch dressing

MAC DADDY
In-house slow cooked beef brisket, spanish onion, cherry 
tomatoes, gherkins, topped with mozzarella cheese and 
drizzled with our secret mac daddy sauce

TUSCAN MEATBALL
Beef meatballs, onion, bocconcini, tuscan herbs, romesco 
sauce, fresh basil, parmesan, topped with mozzarella cheese

GETTIN PIGGY WIT IT
In-house slow cooked BBQ pork, cherry tomatoes, spanish 
onion, bacon, green capsicum, with a spiced BBQ sauce base 
and drizzled with cajun mayo, topped with mozzarella cheese

BUFFALO CHICKEN  
Buffalo chicken, green capsicum, spanish onion drizzled with 
ranch, topped with mozzarella cheese

THE KING  
King prawns, roasted garlic, cherry tomatoes, roast 
capsicum, chilli flakes, topped with bocconcini and mozzarella 
cheese, drizzled with salsa verde

SURF ‘N TURF  
King prawns, pulled pork, jalapeños and pineapple, topped 
with mozzarella cheese and drizzled with aioli

SMOKEY AND THE BANDIT
Southern style BBQ beef brisket, sweet corn, onion and 
mozzarella cheese, topped with fries and drizzled with cajun mayo

Desserts
TIRAMISU
with frozen chocolate chantilly and freeze dried 
strawberries................................................................ 16

CRÈME ANGLAISE TART
with raspberry compote, pistachio praline and 
blueberries.................................................................. 16

pizzaspizzas gatherers
MEXI FLEA  
Mexican bean mix, roasted capsicum, corn, onion, 
cherry tomatoes, jalapeños, topped with sour cream 
and guacamole, topped with mozzarella cheese  
Add Brisket...................................................... 4

ITALIENNE
Bocconcini cheese, olives, sundried tomatoes, oregano 
topped with mozzarella cheese, and drizzled with pesto

OZ VEGO
Onion, mushrooms, roasted capsicum, olives, feta, 
pineapple, topped with mozzarella cheese

ORGASMIC
Baby spinach, beetroot jam, roasted pumpkin,  
goats cheese, mozzarella cheese, topped with  
roasted macadamias, and beetroot jam

THE SPICY VEGO  
BBQ Pineapple, jalapeños, spanish onion, feta,  
spiced BBQ sauce topped with mozzarella cheese

PIZZA OF 
THE WEEK

See specials 
board

Pastas
(GF AVAIL) GLUTEN FREE PENNE AVAILABLE........... 3

FETTUCCINE CARBONARA (GF AVAIL)................... 28
Bacon and mushrooms in a creamy garlic sauce  
served with fettuccine

SPAGHETTI AND MEATBALLS............................... 28
Beef meatballs, garlic and herb tomato sauce served 
with spaghetti

SPAGHETTI CON GAMBERETTI (GF AVAIL)  ......... 30
King prawns, garlic, chilli, white wine, sundried 
tomatoes, lemon juice and zest topped with fresh rocket

BEEF RAGU   (GF AVAIL)................................... 30
In-house slow cooked beef with a rich chili and tomato 
sauce served with spinach and ricotta ravioli

MEAT LASAGNE.................................................. 30
In-house slow cooked beef, pulled pork, creamy 
bechamel and rich tomato sauce

BAKED MAC AND CHEESE................................... 28
Macaroni baked in a gooey 3 cheese sauce

RISOTTO (GF)..................................................... 30
Chorizo, mixed olives, red capsicum, spanish onion and 
semidried tomato and ricotta whip

SPINACH AND RICOTTA RAVIOLI (GF AVAIL)......... 30
Pumpkin, baby spinach and a burnt butter sauce 
topped with a smoked almond dukkah

No substitutions available on all menu items, please build a custom pizza to suit your desires.


