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SNACKS
GARLIC & HERB BREAD .............................................................................................................................................................
CONFIT GARLIC, PARSLEY & BUTTER COATED TURKISH BREAD
BRUSCHETTA CON TUMACA (4) ...........................................................................................................................................
TOMATO, SPANISH ONION, BASIL, BALSAMIC GLAZE
BOCCONCINI , BASIL PESTO & FRESH CHERRY TOMATOES (V) + 2
PARMA HAM, FIOR DI LATTE & OLIVE PATE +4
SALT & PEPPER SQUID (GF/DF) .............................................................................................................................................
W/ WEDGE OF LEMON & PARSLEY AIOLI
SWEET POTATO CHIPS (GF/DF/V) ......................................................................................................................................
SEASONED & SERVED W/ PARSLEY AIOLI
SPICED FRIED CHICKEN.............................................................................................................................................................
W/ HARWOOD O.G SAUCE & LIME
CHIPS & GUAC (GF/V) .................................................................................................................................................................
W/ SOUR CREAM

  PUB CLASSICS
CRUMBED LAMB CUTLETS (3)  .................................................................................................................................................
W/ CHIPS & SALAD OR SEASONAL STEAMED VEG & MASH W/ GRAVY
CHICKEN SCHNITZEL .................................................................................................................................................................
W/ LEMON WEDGE & SEEDED MUSTARD W/ CHIPS & SALAD OR SEASONAL STEAMED VEG & MASH W/ GRAVY
ADD HILTON SURF TOPPER (GF) + 7 SALT & PEPPER PRAWNS & SQUID IN CREAMY GARLIC SAUCE
CHICKEN PARMI ............................................................................................................................................................................
CHICKEN SCHNITZEL, TOPPED W/ SMOKED HAM, NAPOLI SAUCE & MOZZARELLA CHEESE
ADD HILTON SURF TOPPER (GF) + 7 SALT & PEPPER PRAWNS & SQUID IN CREAMY GARLIC SAUCE
PAN FRIED BARRAMUNDI ........................................................................................................................................................
W/ TARTARE & LEMON W/ CHIPS & SALAD OR SEASONAL STEAMED VEG & MASH 
CURRY OF THE WEEK .................................................................................................................................................................
SPECIAL CURRY OF THE WEEK SERVED W/ RICE

   
 BURGERS & SANDWICHES

BEEF BURGER .................................................................................................................................................................................
DOUBLE UP +$6
BEEF PATTIE, BRIOCHE BUN, HARWOOD O.G SAUCE, BBQ SAUCE, TOMATO, COS LETTUCE & CHEESE
SPICY FRIED CHICKEN BURGER............................................................................................................................................
BUTTERMILK &  HOUSE SPICED CHICKEN, COS LETTUCE, PICKLE, HARWOOD O.G SAUCE & CHEESE
D-LUXE VEGGIE BURGER (V) .................................................................................................................................................
LENTIL PATTY, TZATZIKI SAUCE, COS LETTUCE, TOMATO & BBQ SAUCE
STEAK SANDWICH .......................................................................................................................................................................
SCOTCH FILLET STEAK ON TOASTED TURKISH W/ CARAMELISED ONIONS, COS
LETTUCE, BEETROOT, TOMATO & CHEESE

SERVED WITH CHIPS

Dietary Notes GF: Gluten Free, DF: Dairy Free, V: Vegetarian, VV: Vegan

Menu
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   SALADS
WARM THAI BEEF SALAD(GF/DF) ........................................................................................................................................ 
CHARRED BEEF TOSSED THROUGH ASIAN MIX OF THAI BASIL, MINT, CORIANDER, LETTUCE, VERMICELLI & FRESH 
VEGGIES DRESSED IN THAI DRESSING FINISHED W/ TOASTED PEANUTS
SALT & PEPPER SQUID SALAD (GF/DF) .............................................................................................................................
AVOCADO, PEPPERS, PEARS, APPLES, THAI BASIL, MINT, CORIANDER & LETTUCE TOSSED IN THAI DRESSING
CAESAR SALAD ..............................................................................................................................................................................
COS LETTUCE W/ CROUTONS, BACON, PARMESAN & POACHED EGG
ADD CHICKEN / PRAWNS + $6

   FROM THE GRILL

300G BLACK ANGUS SCOTCH FILLET .................................................................................................................................
CHAR GRILLED SCOTCH FILLET COOKED TO DESIRED PERFECTION
200G RUMP STEAK ......................................................................................................................................................................
CHAR GRILLED RUMP STEAK COOKED TO DESIRED PERFECTION
CHARRED CHICKEN BREAST (GF) ........................................................................................................................................
CHAR GRILLED CHICKEN BREAST MARINATED IN BROWN BUTTER, GARLIC & HERBS SERVED W/ JUS

   PASTA & PIZZAS
CHILLI PRAWN LINGUINE ........................................................................................................................................................
CHILLI & PRAWNS TOSSED IN NAPOLI SAUCE W/ CHERRY TOMATOES, BASIL PESTO & TOPPED
w/ BABY SPINACH & PARMESAN
PASTA AI FUNGHI (VV)  .............................................................................................................................................................
LINGUINE TOSSED W/ MEDLEY OF MUSHROOMS & SUN DRIED TOMATOES W/ FRESH ROCKET
& DRIZZLED W TRUFFLE OIL

MARGHERITA PIZZA(V) ...........................................................................................................................................................
PIZZA SAUCE, FIOR DI LATTE, PARMESAN, BASIL & EVOO
FUNGI E ARUGULA PIZZA (V) ................................................................................................................................................
MIXED MUSHROOMS, FRESH ARUGULA, SUN DRIED TOMATOES, PARMESAN CREAM, FIOR DI LATTE & TRUFFLE OIL
DIAVOLA PIZZA ............................................................................................................................................................................
PEPPERONI, PICKLED JALAPEÑO, FIOR DI LATTE, EVOO & DRIZZLED W/ HOT HONEY
POLLO E PEPERONCINO PIZZA ............................................................................................................................................
PULLED CHICKEN, OLIVES, PEPPERS, BABY SPINACH, FIOR DI LATTE, PESTO & EVOO

     SEE BLACKBOARD FOR PIZZA SPECIAL     
  ADD ONS & SAUCES

Desserts $12
SEE IN-HOUSE DESSERTS 
ON THE SPECIALS BOARD

SERVED WITH AN OPTION OF
CHIPS & SALAD OR MASH & VEGGIES

Kids Meals $12
SERVED WITH ICE CREAM CUP

CHICKEN NUGGETS W/ CHIPS OR STEAMED VEGGIES
CHEESEBURGER W/ CHIPS OR STEAMED VEGGIES

PASTA BOLOGNESE

   

Lunch Specials $15
MONDAY - FRIDAY

S&P SQUID W/ CHIPS & SALAD
HILTON BEEF BURGER & CHIPS

SCHNITZEL & CHIPS W/ CHOICE OF SAUCE
RUMP STEAK 200G & CHIPS W/ CHOICE OF SAUCE

EXTRA SAUCE 2EA
GREEN & PINK PEPPERCORN, MUSHROOM,
GRAVY DIANE, CREAMY GARLIC (GF),
HOUSE JUS (GF)

CHIPS 7 W/ TOMATO SAUCE
STEAMED SEASONAL VEGGIES 7
BOWL OF CREAMY MASH 7
GARDEN SALAD 7 W/ HONEY MUSTARD VINAIGRETTE

DAILY SPECIALS
PLEASE SEE SPECIALS ON THE 

SPECIALS BOARD


