
 Monday - Thursday  11:30am - 2:30pm / 5pm - 8pm 

Friday - Sunday  11:30am - 9pm 



GF = Gluten Free    DF = Dairy Free    V= Vegetarian    VE = Vegan 
GFO = Gluten Free Option    DFO = Dairy Free Option    VEO = Vegan Option 

BREADs
$8GARLIC BREAD GFO V

Creamy butter & Confit garlic

Add cheese $2

Add bacon $2

Add house made chilli sauce $2

$12BRUSCHETTA DFO GFO V

Toasted Sourdough topped with Tomato, 
Spanish onion, Garlic, Basil, Fetta & a 
Balsamic glaze

$19COB LOAF TO SHARE 
Bacon, Spinach & Cheesy cob loaf

entree 
$21PIL PIL PRAWNS DFO GFO

Pan fried prawns in Chilli & Garlic served 
with Toasted sourdough 

$23SEARED SCALLOPS (6) GF 

Fresh seared Hervey Bay scallops served on a 
Bed of pea & Lettuce sauce

$15ARANCINI (5)  V

Mixed mushrooms, Three cheese & Garlic 
arancini served with Herbed mayo

$19CRISPY SQUID DF

Paprika dusted squid served with Spicy 
aioli dipping sauce

$ 17BUFFALO WINGS (12) 
Served hot or mild with Ranch dipping sauce

TACOs
$6 each or 4 for $20

SELECT YOUR BASE
House slaw, Tomato & Chipotle mayo

OR
Grilled corn, Shredded cabbage & Jalapeno sauce

SELECT YOUR PROTEIN
Pulled Pork

Lime and Chilli Chicken
Vege

sALADs 
$21COBB SALAD GF 

Cos lettuce, Bacon, Egg, Avocado, Blue 
cheese, Cherry tomato, Chives topped with 
Dijonaise

POACHED PEAR & FENNEL 

$20 DFO GF V VEO

Mixed lettuce, Slithered almonds, 
Fresh herbs & Fetta

$18BURRITO BOWL GF V

Lime & Garlic rice, Grilled corn, 
Blanched  green beans, Pico de gallo with 
Jalapeno & Cilantro sauce

$18CAESAR GFO 

Cos lettuce, bacon, Parmesan cheese, Croutons 
with Fried egg

- Add a protein -

Pulled pork  $6

Grilled chicken $6

Prawns $8

pAsTA
All served on linguine 
Swap to GF pasta $3

$20BOSCCAIOLA
Bacon, Onion, Mushroom in a Garlic 
Cream sauce topped with Parmesan

$28 CHILLI PRAWN & CRAB 
Pan fried Prawns & Crab cooked in Chilli, 

garlic, Lemon butter, Tossed with cherry tomatoes, 

Spinach & White wine topped with pangritata

SUMMER VEGGIE MELEDY  V VEO     $22 

Roasted Vegetables & Crisp summer greens in  

a Fresh lemon & Parsley butter sauce



GF = Gluten Free    DF = Dairy Free    V= Vegetarian    VE = Vegan 
GFO = Gluten Free Option    DFO = Dairy Free Option    VEO = Vegan Option 

pizzA 

 $20MARGARITA V 
Napoli sauce, Mozzarella & Fresh basil

$23MEAT LOVERS 
Smoked pork, Bacon, Chorizo, Pepperoni, 
Onion, Cherry tomatoes, Mozzarella on a  
Napoli base topped with BBQ sauce

$26PROSCIUTTO & FETTA 
With Onion, Anchovies, Fresh rocket 
& Napoli sauce

$28SEAFOOD
Prawns, Squid, Spanish onion, Cherry 
tomatoes, Rocket & Garlic sauce

$23BBQ CHICKEN 
Chicken, Mozzarella, Mushroom, Onion 
& Smokey BBQ sauce topped with Aioli

Swap to Gluten Free Base $5

BuRgERs 
All served with Chips

 $21PEDENS BEEF BURGER GFO 
Beef patty, Cheese, Shredded lettuce, 
Tomato, Spanish onion, Pickles with Aioli, 
American mustard & Tomato sauce 

 $21CHICKEN SANDO 
Southern fried chicken, Slaw, Pickles & 
Spicy aioli served on Sourdough

 $21PULLED PORK BURGER GFO 
Smoked pulled pork, Slaw, Cheese & BBQ 
sauce

CORN FRITTER BURGER VEO

$21Crispy corn fritter, hummus, roasted capsicum 
& cos lettuce 

Gluten Free Bun $3

MAiNs 

$20 
CHICKEN SCHNITZEL 
House crumbed Chicken breast with your 
choice of any 2: Chips, Salad, Mash, Veg or 
Sweet potato fries & Your choice of sauce

TOppERs

$4PARMIGIANA
House made Napoili sauce topped 
with Ham & Mozzarella

$9GARLIC PRAWNS 
Pan seared Garlic prawns in a 
Creamy garlic sauce

$8PEDENS TOPPER 
Creamy Cheese & Bacon with White 
sauce topped with Melted mozzarella 

EGGPLANT PARMIGIANA V VEO   $22 
House crumbed Eggplant, with Napoli sauce  
& Mozzarella served with your choice of  
any 2: Chips, Salad, Mash, Veg or Sweet potato 
Fries

 $34FISH OF THE DAY GFO 
Pan fried crispy skin Fish with Pea 
puree, Braised cabbage, Crispy chats 
topped with Pangritata & Lemon

$34PORK BELLY DFO GF

Crispy skin Pork belly, Crispy chats, 
Seared greens, Poached pear & Jus

BEER BATTERED KING DORY 
$24 Crispy house battered King dory with Lemon  
& Tartare sauce served with Chips & Salad

STUFFED CHICKEN BREAST GF $30 
Bacon & Cheese stuffed chicken breast,  
Grilled then baked served with Broccolini,  
Crispy chats, Topped with Garlic sauce

 $30SPRING LAMB CUTLETS House 
crumbed Lamb cutlets (2) served with your 
choice of any 2: Chips, Salad, Mash, Veg or 
Sweet potato fries & Your choice of sauce

Extra Cutlet  $8



GF = Gluten Free    DF = Dairy Free    V= Vegetarian    VE = Vegan 
GFO = Gluten Free Option    DFO = Dairy Free Option    VEO = Vegan Option 

ThE gRiLL 
All served with your choice of 2:  

Chips, Salad, Mash, Veg or Sweet 
potato fries & Your choice of sauce

250g SIRLOIN DFO GFO   $31
300g SCOTCH FILLET DFO GFO $36

400g RIB EYE ON THE BONE     $44 
DFO GFO

sAuCEs 
All $2.50 

GRAVY GF JUS GF

MUSHROOM GF PEPPER GF

DIANNE GF GARLIC CREAM GF

siDEs 
MASH POTATO V GF $8

$12SWEET POTATO FRIES 
VE Served with Aioli

 $10PAN SEARED GREENS V GF

With Garlic & Butter

$9BOWL OF CHIPS VE DF 

$9

$13

GARDEN SALAD VE GF DF 

BROCCOLINI V GF DF

With Garlic hummus & Slithered almonds

WhATs ON!
Offers are dine-in only - All Day

MONDAY
$15 RUMP STEAK

TuEsDAY
5 TACO'S FOR $20

WEDNEsDAY
$15 BURGERS

ThuRsDAY
$15 SCHNITZELS

kiDs 
All with a serve of ice cream for dessert

- For kids 12 years old & under -

CHICKEN NUGGETS $10

FISH BITES $10

HAM & CHEESE PIZZA $10

LINGUINE & MEATBALLS $10

DEssERTs 
All $13

CHOCOLATE BROWNIE 
SUNDAE Warmed crumbled Brownies topped 
with Vanilla ice cream, Whipped cream & Warm 
chocolate sauce

VANILLA PANNA COTTA GF 
Vanilla bean Panna cotta served with  
Macerated berries

fOR pREMiuM DRY AgED
sTEAk ChECk OuT

MEAT
@



GF = Gluten Free    DF = Dairy Free    V= Vegetarian    VE = Vegan 
GFO = Gluten Free Option    DFO = Dairy Free Option    VEO = Vegan Option 

MONDAY
$15 Rump Steak - Served with your choice of any 2: 

Chips, Salad, Mash, Veg or Sweet potato fries 
& Your choice of sauce

TUESDAY
Taco Tuesday - 5 Taco's for $20 or $4 Each
Pulled Pork, Lime and Chilli Chicken or Veg

Available with your choice of 
House Slaw or Gilled Corn

OR
Create your own with a Taco platter

WEDNESDAY
$15 Burgers - All served with Chips or 

Sweet potato fries. Options include: 
Beef Burger

Chicken Sando - Served on Sourdough 
Pulled Pork Burger
Corn Fritter Burger

THURSDAY
$15 Schnitzels - Served with your choice of any 2: 

Chips, Salad, Mash, Veg or Sweet potato fries 
& Your choice of sauce

Add one of our Toppers for extra Taste

weekly spECiALs 
monday - thursday

LUNCH & DINNER
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