MUSHROOM & CAMEMBERT ARANCINI (V) THE CHAMP

Cheese dipper, white truffle oil Wagyu beef patty, caramelised onions, cheese, lettuce, tomato, pickles,
chipotle mayonnaise, brioche bun, side of crunchy chips
CRISPY PORK BELLY BITES P y y P

Cinnamon apple gel, fig vincotto THE BOYD CORDNER $24

KOREAN CHICKEN WINGS Grilled chicken, bacon, smashed avocado, Spanish onion,
semi-dried tomatoes, garlic aioli, brioche bun, side of crunchy chips
Yang Yum sauce, citrus mayonnaise

PORKY SANDWICH $25
SALT & PEPPER CALAMARI Shredded pork shoulder, smokey BBQ sauce, lettuce, apple slaw,
Burnt lime, chipotle mayonnaise, chili, garlic brioche bun, side of crunchy chips

CROSS TRAX CHIPS FREDDY FITTLER VEGAN BURGER (V) $22

Garlic aioli, sweet chilli sauce Field mushrooms, vegan cheese, roast capsicum, beetroot hummus,
vegan mayonnaise

GARLIC & GHEESE BREAD (V)

Mozzarella cheese, garlic butter Plzzns E rnvn“anEs

SALADS CHICKEN SCHNITTY 22
CHICKEN CAESAR SALAD Panko crumbed chicken breast, coleslaw, chips, gravy

Baby cos lettuce, Prosciutto crisps, croutons, shaved parmesan, CLASSIC PARMI $25
boiled egg, anchovy, caesar dressing Panko crumbed chicken breast, Napoli sauce, sliced ham, mozzarella,

chips, coleslaw
SALMON SALAD P
Rocket, spinach, semi dried tomato, green bean, olives, roasted PEPPER ROONEY PIZZA $20
capsicum, fried capers, balsamic dressing & crostini Classic tomato sauce, mozzarella, pepperoni, rocket, balsamic vinegar

GRISPY NOODLE SALAD $16 MARGHERITA PIZZA (V) $i8

Crunchy Hokkien noodles, cucumber, Spanish onion, mixed greens, Classic tomato sauce, mozzarella, basil oil
tomatoes & sesame lime dressing

Add crispy fried chicken tenders $22
Add panko prawns $26

SHARE PLATTERS (FOR 2)

Half grilled Peri Peri chicken served with crispy chicken tenders, chipotle mayonnaise, cross trax chips, marinated chargrilled vegetable,
roasted corn on the cob, garden salad

Australian BBQ bourbon pork ribs, fresh prawns, roasted corn on the cob, cross trax chips, garden salad

WHOLE NT SNAPPER

Whole NT snapper, fresh prawns and 6 natural oysters served with cross trax chips, garden salad

(gf) Gluten free (v) Vegetarian (i) Imported

Food Allergies: Please be aware that all care is taken when catering for special requirements. It must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour,
eggs, fungi and dairy products. Customer requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the patron.




