
FROM THE GRILL

250g O’Connor grain-fed rump cap,  
pepper sauce, salad, fries (GF)

38

250g Southern Highlands grain-fed eye fillet,  
salsa verde, salad, fries (GF)

56

300g O’Connor grain-fed scotch fillet,  
hand cut chips, gentlemans’ relish (GF)

68

Bannockburn half chicken, roast chicken jus, 
potato puree, autumn greens (GF)

38

Grilled market fish, seasonal garnish (GF)
45

SNACKS & SHARED
House-baked herb focaccia (2) (VG) 8

House-baked herb focaccia with roast capsicum  
dip and chickpea hummus, olive oil (VG)

16

Garlic, herb and mozzarella focaccia (V) 12

Marinated Sicilian olives (VG, GF) 12

Roast spiced mixed nuts (VG) 9

Salumi; mortadella, prosciutto, pickles, mustard, 
house-baked herb focaccia 

22

Salt and pepper fried calamari, lime mayo (GF) 19

Fried buttermilk chicken, aromatic salt, pickles,  
ranch sauce (4) (GF)

19

Slow-cooked lamb and paprika sausage rolls,  
tomato relish (4) (DF)

18

PUB CLASSICS
Free-range chicken schnitzel, potato puree,  
tarragon gravy

32

Chicken parma, sugo, smoked leg ham, mozzarella, 
slaw, fries

34

The burger; Angus beef patty, cheese, mustard, 
pickles, lettuce, tomato, milk bun, fries

26

Vegetable falafel burger, milk bun, romesco, slaw, 
haloumi, fries (V)

23

Fish & chips; beer-battered market fish, gribiche 
sauce, pickled onions, mixed salad, fries (DF)

32

Rigatoni, chilli vodka pasta, rocket pesto, mozzarella (V) 28

The Angel salad bowl; brown rice, avocado, carrot, 
hummus, roasted sweet potato, edamame (VG, GF)
add grilled chicken

24 
 

+6

KIDS (12 and under)
All kids meals include a scoop of ice cream
Sausage roll & chips 14

Fish & chips 14

Tomato, cheesy pasta (V) 14

FOR DESSERT

Ginger sticky date pudding, whiskey  
caramel sauce, vanilla bean ice cream

16

Baked Basque cheesecake,  
roast winter fruit, vanilla cream (GF)

18

SIDES & SAUCES
Triple-cooked chips, mustard mayonnaise (V, GF) 14

Skin-on shoestring fries, rosemary salt, aioli (VG, GF) 12

Iceberg salad, baby cucumbers, salsa verde (VG, GF) 12

Steamed daily greens (VG, GF) 15

Roast carrots, buttermilk dressing,  
toasted hazelnuts (V, GF)

14

Tarragon gravy, peppercorn sauce, red wine jus, 
garlic & herb butter, gentleman’s relish

4

EST 1856

15% PUBLIC HOIDAY SURCHARGE. 1.65% CREDIT CARD AND 2.2% AMEX PROCESSING FEE APPLIES

2026

(V) VEGETARIAN, (VG) VEGAN, (GF) GLUTEN FREE, (DF) DAIRY FREE

Please inform our staff of any dietary requirements.  
While we’ll do our best to accommodate them, we cannot  

guarantee our food is completely allergen-free.

WINTER MENU




