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15% public holiday surcharge applies. $3 GF surcharge applies.
Not all ingredients listed, advise of food allergies. V vegetarian ~ VE vegan ~ GF low gluten

 

SMALL PLATES

Buffalo  Caul i f lower  B i t eS
with spicy paprika aioli VE . . . . . . . . . . . . . 1 3

C H I P Swith sons seasoning and aioli . . . . . 1 0

Mozza r e l la  S t i c k S
panko crusted with napoli sauce V. . . . . . . 1 4

O n ion  R i n g s old fashioned, served with 
house BBQ sauce V. . . . . . . . . . . . . . . . . . 1 2

J a la p e no  P op p e r S  (4) stuffed with 
herbed cream cheese wrapped in bacon GF.  .  .  14

C h i c k e n  W i ng S
and ranch dipping sauce GF . . . . . . . . . . . . 1 5

CHOOSE FROM;

Cornbr eadwith jalapeno bacon butter and
maple syrup. . . . . . . . . . . . . . . . . . . . . . . 1 2

Cheese  &  garl i c  SOURDOUGH
with shallots and paprika butter   . . . . . . . . . 1 2

S ou p  o f  t h e  D aywith
toasted turkish bread GF opt  . . . . . . . . . . . 1 5

BOWLS

C h e e s e b u rg er  with
house made patty, bacon, american cheese, 
pickles, ketchup, mustard GF opt, VE opt . . . . 1 7  

southern fr ied  ch icken burgeR
with bacon jam, avocado, lettuce, tomato, 
spanish onion, ranch VE opt  . . . . . . . . . . . 1 9

Roast ed  M u s h roo m  B u rg er
with paprika aioli, lettuce, tomato, caramelised 
onion VE . . . . . . . . . 1 6    (ADD HALOUMI 5) 

D i rty  B i r d  B u rg er southern fried 
chicken, Frank’s slaw, jalapenos, cheese, ailoi, 
spicy bbq sauce VE opt. . . . . . . . . . . . . . . 2 0

B lu e  c h e e s e  b u rg erwith house made 
beef patty, spiced pear jam, caramelised onion, 
lettuce, tomato, blue cheese sauce GF opt. . . 1 9  

BURGERS

BBQ PLATTERS

ADD CHIPS TO YOUR BURGER  $4

NO UR I S H  BOWLwith roasted pumpkin,
avocado, pickled onion, garlic roasted brocolini,
hommus, roasted macadamia nuts, grilled corn
salsa, mixed leaves, salsa verde VE GF . . . . . . 2 0

 B ra i s e d  L amb  BOWL 8 hr braised lamb
shoulder, roast pumpkin, balsamic beetroot, goats
cheese, macadamia, pickled onion, minted peas,
dukha, mixed leaves, balsamic glaze GF . . . . . . 2 6       

P rawn  b u r i to  bowl  with  honey
charred prawns, avocado, corn salsa, sour cream,
tomato chili jam, fresh lime, american cheese
sauce, red rice, sesame seeds, crispy tortilla GF 2 5

Smo k ed br i s k et bowlwith 18hr
smoked brisket, mac n cheese, slaw, pickled onion, 
stuffed jalapeno popper wrapped in bacon, grilled corn
salsa, house bbq sauce, caramelised onion GF . 26

Smo ked ch i c k e n bowlwith cherry and 
chipotle glaze, red rice, avocado, blackened buttered 
corn, chickpeas, broccoli, sauted spinach, kale and 
Alabama white bbq sauce GF  . . . . . . . . . . . . . 2 6

ADD ONS $5ea   smoked salmon • beef brisket
• haloumi • smoked chicken thigh • 4 prawns
roast mushroom • braised lamb shoulder 

LOADED FRIES
Ca l i forn i a  roast mushroom, caramelised
onion, house bbq, tomato, aioli, parmesan VE GF
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5  

West  v i rg i n i a  chicken, bacon, cherry
chipolte BBQ, shallots, mozza, ranch, parmesan
GF  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7  

Te xa s beef brisket, mushrooms, jalapenos,
shallots, avocado, house BBQ, sour cream,
avocado, cheese sauce GF . . 1 9  

Lo u i s i a n a  prawns, bacon,
corn salsa, hollandaise, mozza,
shallots, cheese sauce GF . . . 1 9

• frank's red hot sauce
• carolina reaper
• creole dry spice
• pineapple bourbon 
• apple jalapeño
• cherry chipotle
• house bbq
• texas dry spice
• chilli bbq

• salt and vinegar 
• sons famous seasoning
• lemon herb 
• tomato chili jam
• carolina mustard bbq

$40  PER
PERSON

.  B EAU M O N T  S T R E E T  .  H A M I LT O N  .

18hr smoked brisket, texas dry spiced chicken wings, 
mojo pulled pork, smoked chicken thigh, cornbread, 
mac n cheese, white onion, apple jalapeno bbq sauce,
pickles, chips and slaw

ADD A  SALAD OR GREENS $6ea



NO UR I S H  BOW Lwith roasted pumpkin,
avocado, pickled onion, garlic roasted brocolini,
hommus, roasted macadamia nuts, grilled corn
salsa, mixed leaves, salsa verde VE GF . . . . . . 2 0

 B ra i s e d  L a mb  BOWL 8 hr braised lamb
shoulder, roast pumpkin, balsamic beetroot, goats
cheese, macadamia, pickled onion, minted peas,
dukha, mixed leaves, balsamic glaze GF . . . . . . 2 6       

P rawn  b u r i to  bowl  with  honey
charred prawns, avocado, corn salsa, sour cream,
tomato chili jam, fresh lime, american cheese
sauce, red rice, sesame seeds, crispy tortilla GF 2 5

Smo ked br i s k et bowlwith 18hr
smoked brisket, mac n cheese, slaw, pickled onion, 
stuffed jalapeno popper wrapped in bacon, grilled corn
salsa, house bbq sauce, caramelised onion GF . 26

Smo ked ch i c k e n bowlwith cherry and 
chipotle glaze, red rice, avocado, blackened buttered 
corn, chickpeas, broccoli, sauted spinach, kale and 
Alabama white bbq sauce GF  . . . . . . . . . . . . . 2 6

$9 .5 FRAPPES  VE GF                       

LIFE ON MARS mango, passionfruit, orange

KOOKS blackberry, raspberry, blueberry, apple, basil

STARMAN raspberry, strawberry, lemon, mint, orange

SOUND + VISION mango, blood orange, vanilla bean

espresso  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4
cappuccino, flat white, latte, long black, 
hot choc, chai latte         SML 4 . 5   MED 5 . 5   LGE 6 . 5

mocha, dirty chai                     SML 5  MED  6   LGE 7

MILK OPTIONS;  almond, soy, lactose free, oat             1
FLAVOURS;  caramel, hazelnut, vanilla                        1

LO OS E LE A F TE A ZEN KISS,  LEMON BALM, LAPACHO
JASMINE GREEN, ENGLISH BREAKFAST, EARL GREY,
PEPPERMINT, GUNPOWDER GREEN, TURKISH APPLE  . . . . . 6

c ha i  t e a  brewed on milk  . . . . . . . . . . . . . .  6 . 5

i c e d  latte or long black. . . . . . . . . . . . . . . . . . . . 7

i c e d coffee, chocolate, caramel, mocha or chai with
icecream & whipped cream  . . . . . . . . . . . . . . . . . . 9    
ESPRESSO FREDDO  or CAPPUCCINO FREDDO .  .  8
  

TEA & COFFEE

TAKE
HOME

COLD BREW

500ml $17
1 L $27

1 L refill $23

SHAKES.. .   
strawberry
chocolate
vanilla
salted caramel
   

COFFEE
BEANS

500g $28
1kg $49

KIDS 

LARGE     

THICK 
 

6

8

$9 .5 OLD SCHOOL SMOOTHIES
LET’S DANCE mango, passionfruit, icecream full cream milk
THE PRETTIEST STAR banana, honey, icecream, full cream milk

$9 .5 SMOOTHIES VE GF                 
OH! YOU PRETTY THINGS mango, raspberry, banana 
HUNKY DORY banana, dates, vanilla, fresh nutmeg 
ALL THE YOUNG DUDES banana, peanut butter, vanilla protein powder
MODERN LOVE cold brew coffee, banana, vanilla, coconut

made w/ almond milk

$9 .5 JUICE VE GF 
GOLDEN YEARS orange, orange, orange
QUEEN BITCH spinach, cucumber, apple, celery, lime, lemongrass 
ZIGGY STARDUST watermelon, orange, pineapple, passionfruit
SPACE ODDITY carrot, apple, ginger, lemon
REBEL REBEL beetroot, cucumber, apple, strawberry
FASHION watermelon, raspberry, lemon

made fresh to order 

SERIOUS DELERIA ICED TEA black with lemon
& limegrass or  black with raspberry lemon   . . . . . . . 9

babycino  . . . . . . . . . . . 2

Cockta i ls

B U B B L ES
Tamburlaine Wine Lovers Scarlett Bubbles, Orange, NSW  38
Tamburlaine Wine Lovers Vintage Blanc De Blanc, Orange, NSW 9/35
Pooles Rock Vintage Blanc De Blanc, Orange, NSW 49
Dirt Candy White Knight, Hunter Valley, NSW 40
Dirt Candy The Ruby Rabbit Rosé Pet Nat 2019, Hunter Valley, NSW 40

R E D  W I N E
Tamburlaine Mark Davidson Cabernet Merlot, Orange, NSW 9/35
Tyyrell’s Old Winery Pinot Noir, Hunter Valley, NSW 9/35
Tyyrell’s Rufus Stone Heathcote Shiraz 2016, Hunter Valley, NSW 10/40
Ladies Who Shoot Their Lunch Shiraz, Victoria 45
Tamburlaine Wine Lovers GSM, Orange, NSW   40
Swan Valley Wines Tempranillo Malvasia Shiraz 2017, Swan Valley, WA 48
Audrey Wilkinson Tempranillo, Hunter Valley, NSW  40
Allinda Syrah 50
Cockfighter’s Ghost Single Vineyard Nebbiolo, McLaren Vale, SA  42
 

WH I T E  W I N E
Tyrrell’s Old Winery Chardonnay, Hunter Valley, NSW   9/35
Tamburlaine Mark Davidson Sauv Blanc Semillon, Orange, NSW 9/35
Tyrrells Single Vintage Semillon, Hunter Valley, NSW 48
SWV Extent Chenin Semillion “skins” 2019, Swan Valley, WA 40
Cockfighter’s Ghost Single Vineyard Pinot Gris, Adelaide Hills, SA 39
Audrey Wilkinson Verdelho, Hunter Valley, NSW  10/40
Swan Valley Wines Chenin Blanc, Swan Valley, WA 39

 

SON’S HARD LEMONADE
vodka, cointreau, black tea, house made lime + lemongrass syrup 
ESPRESSO MARTINI vodka, kahlua, espresso coffee, sugar syrup 
FRENCH MARTINI chambord, vodka, fresh pineapple 
APPLE JACKS jack daniels whisky, fresh apple 
BLOODY MARY vodka, tomato juice, worcestershire, tobasco, celery salt 
SLIPPERY SNAKE gin, melon liqueur, cointreau, lemon 
LILIBET gin, dubonnet 
ROUGUE MULE gin, lime, rougue scholar gingerbeer
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

BRAMBLE ON gin, cointreau, house made blackberry & lime syrup 
LOVELY RITA tequila, strawberry & rose syrup, fresh watermelon, citrus salt, frozen 
BLACK ROSE gin, blackberry, lime, sparkling rose 
RASPBERRY SGROPPINO vodka, blanc de blanc, house churned raspberry sorbet
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

ROS E
Audrey Wilkinson Rosé, Hunter Valley, NSW    9/35
Tamburlaine On The Grapevine Rosé 2019, Orange, NSW 40
Tyyrell’s Beyond Broke Road Rosé 2019, Margaret River, WA 35
Dirt Candy “The Gamechanger” Tempranillo Shiraz Rosé 2019 HV 38
SVW Tempranillo Malvasia Grenache Rosé 2019, Swan Valley, WA 38 
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$5 SOFT DRINKS        
coke • coke zero • lift • sprite • ginger beer 

ASK FOR
DETAILS

  

 14 21

5

Young Henrys Newtowner Pale Ale 4.8%
Rogue Scholar Ginger Beer 4.8%
Melbourne Bitter 4.6%
Young Henry's Stayer Mid 3.5% 
Batlow Cloudy Cider 4.2%
 

Tambourlaine bubbly & orange juice
. . . . . . . . . . . . . . . . . . . . . . . . . .

 

MIMOSA 
10

KOMBUCHA  

on tap $9          1L take home $16          1L refill $14

Mocktails   
FROZEN APPLE MARGARITA  fresh apple,
house made lemon lime syrup, salt, hint of orange 
BLUEBERRY BASIL NOJITO 
blueberry, basil, house made nojito syrup, soda 
WATERMELON BREEZE 
fresh watermelon, cranberry, tonic, mint,
hint of orange, lime syrup 
YOKO’S CRUSH ginger, lime,
lemongrass, toasted coconut, mint
. . . . . . . . . . . . . . . . . . . . . . . . . .

SCHOONERS
& WINES BY
THE GLASS

BEER JUGS

6

20
BEER OF

THE MONTH
ASK YOUR
SERVER!{

{

• Zentient Ginger and Tumeric
• Seasonal flavour: ask server

10


