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R I B S
BASED IN BT’S HOUSE MADE BOURBON BBQ 

ROASTING SAUCE AND GRILLED UNTIL TENDER, 

SERVED WITH ONE CHOICE OF CHIPS, SALAD, 

COLESLAW, CREAMY MASH POTATOES, ROASTED 

HERB & GARLIC POTATOES, STEAMED MIXED 

VEGETABLES

RIB WEIGHTS - HALF RACK- 500GM 

FULL RACK 900GM

PORK RIBS 	 36.5 - 54.5

BEEF SHORT RIBS	 34.5 - 52.5

E V E R Y T H I N G  S T E A K
ALL SERVED WITH YOUR CHOICE OF TWO SIDES:

CHIPS, SALAD, CREAMY MASH POTATOES, ROASTED 

HERB & GARLIC POTATOES, STEAMED MIXED 

VEGETABLES

RUMP (250GM) 	 23

VIC, Grass-fed

NEW YORKER MB2+ (250GM)  	 31

Great Southern, Grass- fed

SCOTCH FILLET (300GM) 	 38

Grain-fed, MSA

SURF & TURF 	 Add 9.5	

Choice of steak topped with in house creamy garlic 

white wine sauce & prawns

ALL STEAKS COME WITH YOUR CHOICE 

OF ONE SAUCE: GRAVY, PEPPERCORN SAUCE, 

MUSHROOM SAUCE, OR DIANNE

L O W  &  S L O W  C O M B O S
ALL SERVED WITH CHIPS, & COLESLAW

BREAST & RIB COMBO 	 43.5

Half roasted peri peri chicken & choice of 300gm 

pork or beef

STEAK & RIBS COMBO	 70

Grilled 250gm rump, 300gm pork rib, 300gm beef rib, 

pork sausage       

ROAST CHICKEN - HALF OR WHOLE	 22.5 - 38.5

Slow cooked and marinated in special  

peri peri roasting sauce

B R E A D S

MINI BAGUETTE (SERVES 2)	 8

Served with garlic herb butter

Add cheese	 2

Add cheese & bacon	 3

BRUSCHETTA VEG GFOA 	 10 

Sourdough with fresh tomato, basil and Spanish 

onion topped with balsamic glaze, feta cheese

T O  S H A R E

WARM MIXED OLIVES VEG� 6

Chilli, garlic, and herb infused olive oil

½ KG BUFFALO WINGS	 14.5

Finished with your choice of glaze, Smokey BBQ 

OR Hot Lava sauce

SALT & PEPPER SQUID GF DF 	 14.5

With rocket & lime aioli

PEA & PARMESAN CHEESE ARANCINI VEG	 14.5

Served with rocket & truffle mayo

CHEESEBURGER SPRING ROLLS	 14.5

With pickles, & served with spiced ketchup 

POTTED GARLIC PRAWNS	 15.5

Succulent garlic prawns, olives, tossed in a creamy 

pink sauce, with a touch of chilli & sliced garlic bread

TASTING COMBO PLATTER	 26.5

Salt & pepper squid, buffalo wings, bruschetta, salad & 

lemon aioli

S A L A D

WEDGE� 15

Cos lettuce, crispy bacon bites, parmesan cheese & 

ranch dressing 

GREEK � 15.5

Cucumber, tomato, olives, fetta, and red onion 

dressed in oregano & lemon dressing 

GARDEN� 12.5

Mixed green leaf and dressed in our house dressing  

Add chicken	 4.5
Add pan-fried prawns	 8
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PA S TA S

LAMB LINGUINE	 22

Slow cooked lamb shoulder with mushrooms, peas 

and napolitana sauce topped with parmesan cheese 

SEAFOOD MARINARA LINGUINI	 24

Sautéed prawns, squid, fish and mussels in pink, 

white wine and tomato creamy sauce 

VEGETARIAN LASAGNA VEG GFA	 20

Grilled eggplant, zucchini, and roasted capsicum  

with rich tomato napolitana and topped with 

bechamel sauce

C L A S S I C S

HAND CRUMBED CHICKEN SCHNITZEL	 20

Served with chips, coleslaw & choice of sauce 

CHICKEN PARMIGIANA	 22

Leg ham, mozzarella cheese and napolitana sauce 

served with chips & slaw 

FISH & CHIPS	 20

Pale Ale battered john dory and served with chips, 

lemon & tartare sauce

CRISPY SKIN BARRAMUNDI FILLET 	 26

Served with roasted herb & garlic potatoes, baby 

spinach, olives, and cherry tomato, topped with 

lemon dressing

B U R G E R S  &  S A N D W I C H E S
ALL SERVED WITH CHIPS

BT’S BLT  GFA DFA	 20

Flame grilled angus beef patty served with lettuce, 

tomato, caramelised onion & house pickle topped 

with American style burger sauce & cheese

SIMPLY BIG CHEESE GFA	 18

Flame grilled double angus beef patty with American 

cheese, mustard and pickles topped with spiced 

ketchup sauce & mayo

SOUTHERN FRIED CHICKEN	 20

Buttermilk fried chicken with coleslaw, buffalo sauce, 

ranch dressing & American cheese 

STOCKMAN’S BEEF BRISKET SANDWICH	 20

12 hr smoked beef brisket, tomatoes, onions, wild 

rocket and topped with Smokey BBQ sauce on 

panini bread

ADD TO ANY BURGER

Bacon	 3.5

Gluten Free Bun	 3

S I D E S

ROASTED HERB & GARLIC POTATOES	 8

BEER BATTERED CHIPS	 8
With aioli 

MIXED VEGETABLES � 8

CREAMY MASH POTATOES	 8�

SWEET POTATO WEDGES	 12�

With sour cream & sweet chilli

P I Z Z A S
HOUSE STRETCHED (12 INCH)

MARGHERITA GFA DFA	 16
Napolitano sauce, tomato, basil & mozzarella 

CHILLI PRAWN & CHORIZO GFA DFA	 22
napolitana sauce with chilli prawns & chorizo 
sausage, Spanish onion, topped with mozzarella & 
fresh basil

MEAT LOVERS GFA DFA 	 22
In house BBQ sauce, chicken, bacon, pepperoni & 
mozzarella 

HAWAIIAN GFA DFA 	 18
Napolitana sauce, Leg ham topped with pineapple & 
mozzarella 

PEPPERONI GFA DFA 	 18
Napoli sauce, Italian pepperoni & mozzarella

BBQ CHICKEN  	 19
In house BBQ sauce, chicken, red onion topped 
with mushrooms & mozzarella

VEGETARIAN	 18
Napolitana sauce, eggplant, zucchini, onion, and 
capsicum topped with olives, basil & mozzarella

Add Gluten Free base	 5

K I D S  M E N U
10 YEARS & UNDER ONLY 

INCLUDES MEAL & DESSERT 
(ICE CREAM & TOPPING)

CHICKEN TENDERS & CHIPS	 10

CHEESEBURGER & CHIPS	 10

6- INCH HAM & CHEESE PIZZA 	 10

BATTERED FISH COCKTAILS & CHIPS	 10

SPAGHETTI NAPOLITANA 	 10

D E S S E R T S

APPLE & BERRY CRUMBLE	 12.5
Vanilla bean ice cream

NEW YORK CHEESECAKE	 12.5
Raspberry sorbet, crème anglaise & chocolate soil

CHURROS	 12.5
Cinnamon sugar & raspberry and Nutella dipping 
sauce 


