Breakfast/Brunch
available until 3pm

The good start
Polenta cake, grilled haloumi, field mushrooms,
poached egg, wilted kale and spinach,
hollandaise. $16 add bacon $19

Local Eggs Benedict!
House hash cakes, wilted spinach, poached
eggs, and hollandaise with bacon, salmon,
or field mushrooms. $18

Smashed Avocado
On whole grain toast with poached egg and
cherry tomato salsa. $14.50

Eggs on toast mate
2 Eggs anyway, ciabatta or whole grain toast.
$10 add bacon $13

The Day After
Bacon, hash browns, fried egg, hollandaise on
a toasted bagel. Something green as a garnish
to make you feel better about yourself, BBQ
sauce and aioli.
$16 add a beer $23

Pancakes
Salted caramel and banana OR maple syrup
and banana.
$16 add bacon $19
Kids Pancakes
Berry jam or lemon and sugar. $8

Add to any meal $ 3 extra
bacon/ hash brown/3 cheese hash cake/chorizo sausage/field mushrooms
#Gluten free bread available
#Any meal can be made vegan with some adjustments, talk to us!
We like Animals and the environment too!

small bites
Fish tacos
Tempura battered hoki, lettuce, tomato,
mango mayo. $14

CHEC
K
OUT T
HE
SPECI
ALS
BOAR
D

Fries and Aioli Small $5, large $8

Nachos
Refried beans, cheese, salsa, sour cream,
hot sauce.
$14 add braised beef/braised chicken $7

Cheese & garlic pizza bread $10

Lake Hayes Chicken (LHC)
Crumbed in 7 secret herbs and spices. $14

Soup See specials board – served with
toasted bread. $14
House Salad $10

Share
Anti-Platter for 2
Selection of meats, cheese, marinated veg,
pizza bread and spreads. $35

Pirate platter for 2
Mix of bar snacks… fish tacos, Lake Hayes
Chicken (LHC), slaw, ribs, fries. $35

Pizza
Tasty – Small $10 Large $20

Gourmet – Small $15 Large $30

Pepperoni, mozzarella, parmesan.

Don’t hurt my friends
Spinach, feta, red onion, roast kumara, basil,
almonds, and balsamic drizzle (can be made
vegan).

Margarita! I have plain tastes/appreciate
superb flavor!
Spinach and feta with caramelized
onions.

I’m all in
Ham, salami, chorizo, red capsicum, onion,
mushroom and Kalamata olives.

Ham and I like pineapple.
Ham and I don’t like pineapple
but I like seasoned mushrooms.
All pizzas come with house made blended
tomato sauce plus 3 cheeses (mozzarella,
cheddar, parmesan) it’s all about flavour
flavour flavour!

Braise be
Braised beef, blue cheese, caramelized onions,
artichoke and oregano.
Pirates repast
Prawns, chorizo, fennel, chilli oil, rocquette.
Funky chicken
Braised chicken, sweet jalapeno, spinach,
red onion, brie.

#Gluten free bases available
#Pizzas can be made vegan

Burgers
Southern boss hog
160g twice cooked pork belly, Asian slaw, brie,
chili bacon jam.

The landlord
Black bean pattie, smashed avo, leafy greens,
tomato salsa, chipotle relish.

The Bully
180g beef battie, bacon, jalapeno relish,
cheddar, lettuce, tom, aioli.

Karate Chicken
Soy and ginger fried chicken, japanese mayo,
lettuce, sesame carrot.

All $16.50 add fries $5
#Can be made as a burger bowl (no carbs more salad)

Main
Salad of the Day – see specials board.
$17
add grilled chicken breast or grilled salmon $7
Mediterranean Roast Vegetable
Strudel
Filo pastry baked vegetables with cashew
ricotta and leafy green salad and balsamic. $26
#Any meal can be made vegan with
some adjustments, talk to us!
We like Animals and the environment too!

Rib eye top note
300g Angus, smashed herb roast potato,
wilted greens, mushroom jus, crisp pancetta.
$35
Blue Cod
Tempura battered fish, chips, slaw, dill and
caper aioli, burnt lemon. $28
Ribs
Slow cooked baby back pork ribs basted in
Bully Hayes BBQ sauce with slaw, fries, aioli.
Full $34, half $26

Dessert
Chocolate Brownie
and salted caramel, vanilla bean. $12
Apple strudel
and anglaise, vanilla bean. $12
In house baking
Please ask the friendly staff what is available.

#Every effort is made to adhere to dietary requirements and requests
but please note that all our food is prepared in one kitchen.

