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Schnitzels Member Member

Our chicken schnitzels are served with your choice of two sides:  
Chips, creamy mash potato, roast jacket potato with sour cream,  
garden salad or today’s vegetables
300g Classic Chicken Schnitzel parmesan and herb  
crusted chicken breast 18 20

TOP YOUR Schnitzel
Parmigiana Napoli sauce, double smoked ham, mozzarella 5

Boscaiola bacon, mushroom, garlic cream 5

Parisian asparagus spears, cheese sauce 5

Mexican bean salsa, sour cream, guacamole, corn chips 5

The Godfather smoky tomato BBQ sauce, mozzarella,  
double smoked ham, hot pepperoni, red onion, olives  5

From The
Our steaks are served with your choice of two sides:  
Chips, creamy mash potato, roast jacket potato with sour cream,  
garden salad or today’s vegetables
180g Petite Fillet Certified Angus Beef Grain Fed 
Riverina NSW 28 30

250g Rump Certified Angus Beef Grain Fed 
Riverina NSW 22 24

300g Sirloin Brooklyn Valley Beef Marble Score 3+ 
Gippsland Region VIC 32 35

300g Scotch Fillet Riverine Beef Grain Fed Marble Score 2+ 
Jindalee NSW 33 36

450g T-Bone Riverine Beef Grain Fed Marble Score 2+ 
Jindalee NSW  35 38

400g Rib-Eye on the Bone Grassland Premium Beef  
Pasture Fed Riverina NSW 37 40

Sauces 2 
Pepper sauce, mushroom and mustard sauce, dianne sauce,  
plain gravy (gf), red wine jus, bearnaise, aioli (gf)

TOP YOUR STEAK
Surf and Turf grilled prawns, garlic cream sauce 7

Salt and Pepper Squid 7

Two Fried Eggs  4

Maple Bacon 4

Kids Menu 
Crumbed chicken and chips  10 12

Crumbed fish and chips  10 12

Penne with tomato and parmesan VEGE 10 12

Cheeseburger and chips 10 12

Ham and pineapple pizza 10 12

Starters Member Member

Garlic, Herb & Parmesan Bread VEGE 6 7

9” Garlic & Cheese Pizza VEGE 8 9

Potato Wedges sour cream, sweet chilli sauce VEGE 9 10

Bruschetta torn mozzarella, cherry tomato, aged balsamic, 
celery shoots VEGE 12 13.5

Deep Fried Haloumi Chips za’atar salt, sumac yoghurt VEGE 14 15.5

Salt & Pepper Calamari preserved lemon aioli GF  16 18 
Main with chips and salad ask for French fries if you are gluten free! GF 24 26

Grilled Hervey Bay Scallops on the shell, garlic butter,  
herb crumb 
Half Dozen  24 26 
Full Dozen 38 41

Prawn Saganaki juicy prawns in tomato and white wine  
sauce with garlic, chilli, spices, crumbly feta  21 23

Meze Platter char-grilled vegetables, tzatziki, hummus,  
marinated olives, haloumi, grilled prawns and baby squid,  
hot sopressa, chorizo, pita bread  27 29

Chilli Bean Nachos salsa fresca, avocado, white mozzarella,  
sour cream. Vegan option available upon request VEGE, GF 16 18

Pulled Pork Nachos salsa fresca, avocado, white mozzarella,  
sour cream GF 17 19

Salads
Greek cucumber, capsicum, tomato, feta, red onion,  
olives VEGE, GF 15 17

Classic Caesar cos lettuce, bacon crisp, parmesan, garlic  
croutons, soft poached egg, Caesar dressing  15 17 
Add Chicken  5

Panzanella roma, heritage and cherry tomatoes, buffalo  
mozzarella, green lentils, rocket, red onion, torn garlic  
bread VEGE 18 20

King Tiger Prawns avocado, torn iceberg lettuce, cherry  
tomato, fennel, radish, watercress, chives, cocktail sauce,  
tomato vinaigrette GF 22 24

Thai Beef Salad marinated beef sirloin, crisp egg noodles,  
fresh mint, coriander, cabbage, bean sprouts, fresh chilli,  
Thai-style dressing  19 21

PASTA & NOODLES
Chilli Prawn Linguine garlic, baby spinach, tomato,   
Napoli sauce 23 25

Fettuccine Boscaiola bacon, mushroom, garlic cream sauce  16 18

Penne Chicken mushroom, cherry tomato, basil and green  
peppercorn cream sauce 17 19

Fried Silken Tofu with Soba Noodles shitake mushroom,  
daikon radish, ginger, green onion VEGAN, GF 18 20

Crispy Pork & Rice Noodles fresh rice noodles, egg,  
bean sprout, chilli jam, Thai basil  18 20

All kids meals come with a free calippo!
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Slow Roasted Eggplant & Chickpea Curry light fragrant curry  
with basmati rice, cucumber coconut yoghurt, banana with  
toasted coconut, pappadum VEGAN  19 21 
Add fried egg 3

James Squire 150 Lashes Beer Battered Fish chips, garden  
salad, tartare sauce 21 23

Crisp Skinned Salmon Fillet kipfler potato, leeks, sweet peas,  
lemon butter GF 25 27

Pan-Fried Barramundi grilled asparagus and zucchini,  
vine ripened tomato, basil pesto, balsamic dressing GF 27 29

Parmesan Crumbed Veal Cutlet gratin potato, creamy  
mushroom sauce  27 29

Moroccan Style Lamb Rump served medium with vegetable  
cous cous, tomato, coriander, garlic yoghurt 26 28

Lamb Souvlaki Greek salad, tzatziki, grilled pita bread, chips 24 26

Crisp Pork Belly garlic roasted kipfler potato, green beans,  
white wine and shallot jus, apple chutney 26 28

Bangers & Mash pork and fennel sausage, mash potato,  
braised red cabbage, onion and seeded mushroom gravy 20 22

Texas Style Beef Ribs sweet, sticky baste with potato wedges,  
charred corn, chipotle butter GF 34 37

Sides
Garden Salad VEGAN, GF 7

Today’s vegetables with lemon and olive oil VEGAN, GF 7

Honey and sesame glazed carrots VEGE 9

Steamed broccoli with toasted almond butter VEGE 9

Chargrilled corn with chipotle butter VEGE  9

Seasoned chips VEGAN 7

French fries VEGAN, GF 7

Mash VEGE 7

Pizza Member Member

Margherita tomato base, bocconcini, fresh basil, extra virgin  
olive oil VEGE 17 19

Mushroom tomato base, mozzarella, field mushrooms, porcini 
mushrooms, pecorino, parsley VEGE 18 20

Vegan cauliflower puree base, cherry tomato, artichoke,  
green olive, capers, torn rocket, extra virgin olive oil VEGAN 18 20

Prawn tomato base, mozzarella, garlic prawn, red onion,  
capsicum, cherry tomato, wild rocket 21 23

Ham & Pineapple tomato base, mozzarella, double smoked  
ham, pineapple 18 20

Pepperoni tomato base, mozzarella, hot pepperoni,  
mushroom, olives  18 20

Gyros tomato base, slow roasted lamb shoulder, red onion,  
paprika, cherry tomato, chips, tzatziki  19 21

BBQ Chicken & Bacon smoky tomato BBQ base, marinated  
chicken breast, maple smoked bacon, red onion, mushroom 19 21

Capricciosa tomato base, mozzarella, double smoked ham,  
mushroom, olives, marinated artichoke 19 21

Supreme tomato base, mozzarella, capsicum, mushroom,  
olives, ham, onions, salami 19 21

Meat Lovers smoky tomato BBQ base, mozzarella, marinated  
chicken breast, double smoked ham, hot pepperoni,  
grain fed rump  21 23

Selection of homemade ice creams on display  6 7

Lemon Meringue Smash lemon curd, sorbet, Italian meringue,  
shortbread biscuit  9 10

Sticky Date Pudding brandy butterscotch sauce, vanilla bean  
ice cream 9 10

Blueberry & Apple Crumble vanilla bean ice cream,  
warm custard 9 10

White Chocolate Mousse raspberry compote 9 10

Coconut Panna Cotta watermelon ice, tropical fruits DAIRY FREE 10 11

burgers
All burgers served with crinkle cut chips 

Shroom panko crumbed provolone  
stuffed Portobello mushroom, American  
cheese, lettuce, tomato, pickles, onion,  
burger sauce VEGE 17 19

Fishwich panko crumbed fish fillet,  
American cheese, lettuce, tomato,  
preserved lemon, pickle, caper mayo 17 19

Buttermilk Fried Chicken buttermilk  
fried chicken breast, lettuce, tomato,  
onion, avocado, chipotle mayo  17 19

Grilled Chicken marinated chicken  
breast, American cheese, streaky bacon,  
lettuce, tomato, charred corn salsa,  
ranch dressing  17 19

Cheese all beef patty, double  
American cheese, pickles, onion,  
burger sauce  16 18

Classic all beef patty, American  
cheese, lettuce, tomato, pickles, onion,  
burger sauce  17 19

Maple Bacon all beef patty, double  
American cheese, double maple cured  
streaky bacon, pickles, onion, smoky  
BBQ sauce, mustard mayo  17 19

The Big Mill double all beef patty, triple  
American cheese, double streaky bacon,  
lettuce, tomato, pickles, burger sauce,  
fried onion rings  21 23

Beer Braised Brisket all beef patty,  
wagyubrisket slow cooked in black beer  
and onions with watercress, American  
cheese, horseradish mayo, beer  
battered pickle   21 23

The Whole Hog all beef patty, crispy  
pork belly, double American cheese,  
pickled apple slaw, smoky BBQ sauce,  
mustard mayo, jalapeño popper  21 23

LOOKING FOR A HEALTHY OPTION? 

SWAP YOUR BUN FOR A LETTUCE CUP!

One Piece 5 6

Half Bird Four pieces 15 17

Full Bird Nine pieces 27 29
 

Half Kilo CHICKEN RIBS  15  17

Your choice of Original, Buffalo BBQ (hot)  
or Nashville Hot (very hot)

EXTRAS
Seasoned crinkle cut chips GF 5
Pickled apple slaw 7
Extra all beef patty 4
Hickory smoked streaky bacon 3
American cheese 2
Avocado 3
Sour cream mayo GF 2
Chipotle mayo GF   2
Smoky BBQ sauce GF 2
Red eye gravy 2

5. Carolina Reaper (Screaming hot!)   $2
4. Habanero Hot A.F  $2
3. Louisiana Napalm  $2
2. Hickory Smoked Smokin’ Hot  $2
1. South Western Hot Sauce (Hot!) $2

Chicken pieces marinated in buttermilk 
and fried Southern style with red-eye 

gravy and chipotle mayo

BUTTERMILK FRIEDCHICKEN

Turn up the heat with our  
Burger Mill Hot Sauce range!
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