
SPIKE BAR

L I G H T  L U N C H C L A S S I C S

W A G Y U  B E E F  B U R G E R
With Romaine Lettuce, Sliced Tomato, Bacon.
Aged Cheddar, Tomato Relish & Dijon Aioli
Served with Steak House Chips // 23.00

C H I C K E N  P A R M A
Panko Crumbed Chicken Breast with Napoli
Sauce, Double Smoked Ham & Mozzarella Cheese
with Steak House Chips & Garden Salad //
23.00

S I D E S

C H I C K E N  &  M A N G O  S A L A D
With Avocado, Iceberg Lettuce, Spanish Onion,
Cherry Tomatoes, Pumpkin Seeds in a Lemon
Dijon Dressing // 21.00 (GF)

P U L L E D  P O R K  B U R G E R
Slow Cooked Pulled Pork Burger with Asian
Slaw & Chipotle Aioli served with Steak House
Chips // 23.00

S T E A K  H O U S E  C H I P S
With Tomato Sauce // 9.00 (V)

P O T A T O  W E D G E S
With Sour Cream & Sweet Chilli // 12.00 (V)

D E S S E R T S

S T I C K Y D A T E  
With Butterscotch Sauce & Double Thick
Cream// 14.00

T R I P L E  C H O C  B R O W N I E
Served with Double Thick Cream &
Marshmallows // 14.00

ADD SAUCES // 1.50each
Aioli / Gravy / Sweet Chilli / Woods Tomato Relish

H O U S E  M A D E  P O R K  T E R R I N E
With Lavosh and Relish // 14.00
Pair with: Hickinbotham "Coffee Rock" Merlot

L A M B  S H O U L D E R
Pressed Lamb Shoulder with Roasted Baby
Parsnip // 14.00 (GF) (DF)
Pair with: Clyde Park Estate Pinot Noir

B L T  S A N D W I C H
Served with Steak House Chips // 15.00
Add Chicken//3.00 
Pair with: Clarnette & Ludvigsen Riesling

T R A D I T I O N A L  D I M  S I M S
Traditional Large Dim Sims with Chilli, Soy
Sauce & Black Vinegar// 14.00
Pair with: Paringa Estate Pinot Gris

S M O K E D  S A L M O N
Rolled in Lemon, Chives & Cream Cheese 
with Arugula // 14.00 (GF)
Pair with: Lily Grace Chardonnay

H O U S E  M A D E  D I P S  & O L I V E S
Served with Flat Bread // 18.00 (V)
Pair with: Dal Zotto Pucino Prosecco

F I S H  &  C H I P S
Fresh Battered Gummy Shark Fillets Served
With Steak House Chips & Salad with Tartare
Sauce // 23.00

S A L T  &  P E P P E R  S Q U I D
Salt & Pepper Squid with Steak House Chips,
Salad & Tartare Sauce  // 21.00

S W E E T  P O T A T O  W E D G E S
With Lime Basil Aioli // 14.00 (V)

C R E A M Y  C H I C K E N  P U F F S
With Mushroom Sauce // 12.00 
Pair with: Clarnette & Ludvigsen Riesling

1 1 A M  -  5 P M 1 1 A M - 9 P M

1 1 A M - 9 P M1 1 A M - 9 P M


