Small Plates
Confit garlic & cheese pizza
with rocket & flaked sea salt (V)

$12

Mexican Nachos with guacamole,
pico de gallo, black beans, sour
cream & melted cheese (V)

$16.5

Add 12 hours cooked beef brisket

$4.5

Crispy Salt & pepper calamari
with lemon & basil mayo (GF)

$17.5

Wagyu beef sliders, brioche bun,
monterey jack cheese, tomato,
house made dill pickle, american
mustard & ketchup

$17.5

Crispy chicken buffalo wings
tossed in mild supreme hot sauce

$14.5

Saganaki grilled greek kefalograviera
cheese with sweet chilli and
lemon wedge (V, GF)

$16.5

Salads
Superfood salad, raw broccoli
sautéed kale and cauliflower rice,
sugar snaps, green beans, chickpeas,
quinoa, mint and mescalin, lemon,
herb & mustard dressing (V, VG)

$18

Baby cos Caesar salad,
crispy bacon, croutons,
poached egg, white anchovies,
shaved parmesan & aioli (GFO)

$18.5

Smoked chicken salad, chargrilled
broccoli, sauerkraut, fennel,
citrus and herb dressing (GF)
Add
smoked chicken $5.5, anchovies $3.5
12 hours slow cooked beef brisket $6.0
tasmanian smoked salmon $7
poached egg $1.5

$17.5

Sides

Potato wedges with sweet
chilli & sour cream $9.5

queen street rescue
Pizza

Lunch & Dinner Menu 12pm-10pm

Gluten free pizza bases available

Large Plates
Slow braised beef cheek,
creamy cauliflower and potato
purée, topped with house made
beef jus and crispy kale

$28.0

250g Angus Porterhouse steak
served with potato gratin, blistered
cherry tomatoes with your choice of,
mushroom or red wine and
thyme jus (GF)

$37.0

Chicken parma, panko crumbed
chicken breast dusted with cajun
spices, napoli, triple smoked ham,
tasty cheese served with
french fries and salad

$24.0

New Yorker, pepperoni,
tomato sugo & mozzarella

$17.5

Chicken tikka, red onion,
coriander, roast capsicum
& mint yoghurt

$19.5

Ham & pineapple,
mozzarella & parsley

$18.0

Margherita, napoli,
bocconcini & basil (V)

$17.0

Meat lovers, bacon, chicken,
pepperoni, mozzarella
& BBQ sauce

$21.0

Fish and chips, beer battered,
french fries, garden salad
& home made tartare sauce

$23.5

Vegetarian medley, mushroom,
fennel, roasted bell peppers,
mozzarella & crumbled feta (V)

$18.5

Chargrilled cauliflower steak with
pico de gallo, avocado salsa, corn
chips, fresh mint & black bean salad (VG)

$24.0

Capricciosa, tomato sugo,
mozzarella, mushroom,
ham, olives

$19.0

Fish of the day, market fresh

$29.0

Wagyu beef burger, baby cos lettuce,
tomato, Monterey Jack cheese, American
mustard, aioli, ketchup, house made dill
pickles, brioche bun & french fries
Add
bacon $3, jalapenos $1.5, fried egg $2

$22.0

Pasta & Risotto
Gluten free pasta available

Spaghetti bolognese, veal and
pork shoulder in rich tomato sauce,
topped with aged parmesan

$18.5

Amatriciana with fusilli pasta,
pancetta, onion, garlic
& chilli in tomato sugo
Smoked chicken risotto,
mushrooms, spinach, sun dried
tomato pesto, crumbled feta

$19.5

Espresso martini parfait
served with Frangelico
caramelised banana

$14.0

$18.5

French cream and
Baileys cheesecake
with blueberry compote

$15.0

Creamy potato gnocchi,
sautéed pumpkin and sage
with toasted seeds and truffle oil (v)

$17.5

Decadent chocolate
fondant, vanilla ice cream
and blueberry coulis

$14.0

French fries
with aioli $9.0

Seasonal Asian greens, stir fried
with light soy sauce (V) $9.5

Desserts

Garden salad with onion, cucumber, tomato,
lettuce and citrus herb dressing (VG) $9.0

V = vegetarian / GF = Gluten free / VG = vegan / GFO = Gluten free option available - 15% surcharge applies on public holidays

