SPIKE BAR

LIGHT LUNCH

11AM - 5PM

HOUSE MADE DIPS &OLIVES
Served with Flat Bread // 18.00 (V)

Pair with: Dal Zotto Pucino Prosecco

SMOKED SALMON

Rolled in Lemon, Chives & Cream Cheese

with Arugula // 14.00 (GF)
Pair with: Lily Grace Chardonnay

CREAMY CHICKEN PUFFS

With Mushroom Sauce // 12.00
Pair with: Clarnette & Ludvigsen Riesling

TRADITIONAL DIM SIMS

Traditional Large Dim Sims with Chilli, Soy

Sauce & Black Vinegar// 14.00
Pair with: Paringa Estate Pinot Gris

HOUSE MADE PORK TERRINE

With Lavosh and Relish // 14.00
Pair with: Hickinbotham "Coffee Rock" Merlot

LAMB SHOULDER

Pressed Lamb Shoulder with Roasted Baby
Parsnip // 14.00 (GF) (DF)
Pair with: Clyde Park Estate Pinot Noir

BLT SANDWICH
Served with Steak House Chips // 15.00

Add Chicken//3.00
Pair with: Clarnette & Ludvigsen Riesling

SIDES

11MAM-9PM

STEAK HOUSE CHIPS
With Tomato Sauce // 9.00 (V)

POTATO WEDGES
With Sour Cream & Sweet Chilli // 12.00 (V)

SWEET POTATO WEDGES
With Lime Basil Aioli // 14.00 (V)

CLASSICS

11M1AM-9PM

WAGYU BEEF BURGER

With Romaine Lettuce, Sliced Tomato, Bacon.
Aged Cheddar, Tomato Relish & Dijon Aioli
Served with Steak House Chips // 23.00

CHICKEN PARMA
Panko Crumbed Chicken Breast with Napoli

Sauce, Double Smoked Ham & Mozzarella Cheese

with Steak House Chips & Garden Salad //
23.00

PULLED PORK BURGER
Slow Cooked Pulled Pork Burger with Asian

Slaw & Chipotle Aioli served with Steak House
Chips // 23.00

FISH & CHIPS

Fresh Battered Gummy Shark Fillets Served
With Steak House Chips & Salad with Tartare
Sauce // 23.00

SALT & PEPPER SQUID
Salt & Pepper Squid with Steak House Chips,

Salad & Tartare Sauce // 21.00

CHICKEN & MANGO SALAD

With Avocado, Iceberg Lettuce, Spanish Onion,
Cherry Tomatoes, Pumpkin Seeds in a Lemon
Dijon Dressing // 21.00 (GF)

ADD SAUCES // 1.50each

Aioli / Gravy / Sweet Chilli / Woods Tomato Relish

DESSERTS

11MAM-9PM

STICKYDATE
With Butterscotch Sauce & Double Thick

Cream// 14.00

TRIPLE CHOC BROWNIE

Served with Double Thick Cream &
Marshmallows // 14.00



