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UCHEESY GARLIC BREAD  $11.00  
with aioli or a balsamic drizzle.  

SEAFOOD CHOWDER  $13.50
hoki, salmon, shrimps & mussels 

served with focaccia bread.  

CLASSIC FRIES  $9.00 
served with aioli.

   

SALT N PEPPER SQUID  $13.50 
served with tartare sauce.  

  

CRISPY CAULIFLOWER  $13.00
served with sriracha aioli.  

PORK BELLY BITES  $12.00
bite size pork belly served with rocket sauce.

   

GF

JALAPENO HOT BITES  $12.00
served with sweet chilli sauce.  

BBQ PORK RIBS  $16.00     
    slow cooked pork ribs smothered in a 

sticky spiced BBQ sauce & served with fries. 
     
 

STARTERS

VEGGIE NACHOS  $17.00
corn chips, kidney beans, fresh tomato salsa, 

melted cheese topped with salsa & sour cream. 

GF

(Probably the best in the world)

COBB’S FAMOUS WEDGES  $16.00
seasoned wedges topped with bacon, 

cheese, sweet chilli sauce & sour cream.

LOADED NACHOS $17.00
beef, kidney beans, capsicums & onions 

topped with salsa, melted cheese & 
sour cream.

   

GF
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KIWI BURGER
angus beef pattie, bacon, egg, tomato, 

beetroot, melted cheese, mesclun  
aioli & served with fries. 

CHICKEN BURGER 
crumbed chicken, bacon, melted cheese, 

, sriracha aioli & served tomato, mesclun
with fries.

BEEF WELLINGTON 
served with potato mash, green beans & gravy. 

CHICKEN PALMY
freshly crumbed chicken, chunky tomato sauce

melted cheese & your choice of slaw & fries 
or mash & veggies.

  
PORK BELLY

served with mash, green beans 
side of stuffing & apple sauce.

SALMON FILLET
salmon served with mash, green 

beans & wasabi mayo.
   

ROAST OF THE DAY
see staff for details.

   

GF

BEEF SCHNITZEL
freshly crumbed beef schnitzel served with a 

side of gravy & choice of slaw & fries 
or mash & veggies .

BBQ PORK RIBS     
    slow cooked pork ribs smothered in a 

sticky spiced BBQ sauce & served with fries. 
     
 

CRISPY ASIAN BEEF SALAD
crispy coated soy marinated beef, served with 

mesclun greens a coriander & chilli ginger 
dressing, crispy noodles & black & white 

sesame seeds. 

APPLE CRUMBLE
warm crumble with whipped cream

& served with ice cream.

STICKY DATE PUDDING
warm sticky date pudding, toffee sauce 

& served with ice cream. 

ICE CREAM TRIO
trio of berry, chocolate & vanilla ice cream.

COBB SHARING PLATTER  $49.00
our chef’s selection of hot entrees to share, 

accompanied with a selection of dipping sauces.

  

$12.00 DESSERT 

PLATTER 

20.00 $ MAINS 

CHICKEN FETTUCCINE
creamy chicken, bacon & mushroom fettuccine. 

ONIONS RINGS  $9.00 
served with aioli.

   

25.00 $ MAINS 

EXTRAS & SAUCES    
egg $4.00  SAUCES - garlic butter, aioli
mushroom sauce, peppercorn sauce, 

& gravy all $3.50  

DESSERT SHARING PLATTER  $39.00
our chef’s selection of sweet treats to share, 

accompanied with a selection of dipping sauces.
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STEAK DEALS

‘

19.50$

500gm rump steak served with fries,
slaw, & your choice of sauce. 

crumbed chicken schnitzel, mesclun, aioli
tomato on focaccia & served with fries.

200gm rump steak, served with 
slaw, fries & your choice of sauce.

 RUMP STEAK  
 

FISH ‘N’ CHIPS  
beer battered fish, served with 

slaw, fries & tartare sauce.

CHICKEN SCHNITZEL 
SAMMIE   

PULLED BEEF 
BURGER

toasted focaccia, mesclun, tomato
topped with steak, caramelised 
onions, aioli & served with fries. 

 OPEN STEAK 
SAMMIE  

 
CHICKEN TENDER 

MEAL  
 buttermilk coated chicken tenders 

served with slaw & your choice of 
potato & gravy or fries. 

slow cooked beef, mesclun,
tomato & aioli served with fries.    

500GM RUMP 

500GM SCOTCH FILLET
500gm scotch fillet, topped with a fried 

egg & onion rings, served with fries, 
slaw & your choice of sauce. 

7�DAYS�A�WEEK
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 12.50
MUST�PURCHASE�1�BEVERAGE�PER�MEAL

$
AM-9PM�EVERYDAY11

LUNCH
DINNER

 & 

42.50$

STEAK SAUCES    GARLIC BUTTER, MUSHROOM SAUCE
PEPPERCORN SAUCE, GRAVY OR AIOLI
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