
OPEN LUNCH & DINNER

MONDAY - SUNDAY

PH: 6772 3833

FOOD 

MENU



DINER BURGER [GFO] 
Wagyu Beef Patty, American Cheese, Lettuce, Tomato, Pickles & 
Sriracha Mayo Served w/ French Fries 

18

CHICKEN BURGER [GFO]
Avocado, Bacon, Brie Cheese, Lettuce & Cranberry Sauce Served w/ 
French Fries 

18

VEGGIE BURGER [V,VG]
w/ Tomato, Lettuce, Cheese & Aioli

17

SOUTHERN FRIED CHICKEN WRAP
Avocado, Slaw, Cucumber, Cheese & Sriracha Mayo in Lightly Grilled 
Tortilla Served w/ French Fries 

18

S T A R T  /  S H A R E

T W O   H A N D S

GARLIC BREAD [V] 7

GARLIC & CHEESE BREAD [V] 8

GARLIC, SWEET CHILLI & CHEESE 

BREAD [V]

8

SWEET POTATO FRIES [V,VGO] 
w/ Sweet Chilli & Sour Cream 

10

PORK BELLY BITES 
Bite Sized Pieces Served w/ BBQ Sauce  

12

WHOLE BAKED CAMEMBERT [GFO] 
Served w/ Lightly Toasted Bread 

12

SALT & PEPPER SQUID 
Served w/ Sriracha Mayo 

12

POPCORN CHICKEN 
Served w/ Sriracha Mayo 

12

ARANCINI BALLS (V)
w/ Moroccan Spiced Sweet Potato & Haloumi

12

TRUFFLE FRENCH FRIES [V] 
Truffle Oil & Parmesan Tossed Fries

10

BEEF SLIDERS 
w/ Beef Intercostal & Kewpie Mayo 

12



G R I L L

P U B  S Q U A R E

ALL GRILL & PUB SQUARE SERVED W/ SALAD & CHIPS OR 
VEG & MASH
* Excluding Nachos & Pasta 

SAUCES
GRAVY, PEPPER, MUSHROOM, DIANNE, BEARNAISE, 
CHIMMICHURRI 
HOT ENGLISH, FRENCH, DIJON, SEEDED MUSTARD 
 

# ADD CLASSIC SALAD 
# ADD SWEET POTATO FRIES 
# ADD TRUFFLE FRIES

2 
2 
2

BAKED BARRAMUNDI [GF] 22

STONE & WOOD BEER BATTERED FISH 24

SALT & PEPPER SQUID 18

BEEF NACHOS [GF] 18

VEGO NACHOS [GF,V,VGO] 17

CHICKEN SCHNITZEL 19

CHICKEN PARMIGIANA  
w/ Ham, Cheese & Napoli

22

CHICKEN ABC 
w/ Avocado, Bacon & Cheese

23

VEAL SCHNITZEL 20

CRUMBED LAMB CUTLETS
Extra Cutlet

25

7
SPINACH & RICOTTA RAVIOLI [V] 17

VEGETARIAN LASAGNE [V] 
Spinach & Feta

17

RUMP STEAK [GFO] 15

240GM SCOTCH FILLET [GFO] 25

300GM WAGYU RUMP [GFO] 30

300GM SIRLOIN [GFO] 33

MIXED GRILL
Steak, Lamb Cutlet, Sausage, Grilled Tomato & Egg 

27

GRILLED CHICKEN BREAST 24



SAUSAGES 
w/ Veges & Mash

12

KIDS PENNE PASTA [V] 12

STEAK [GF] 
w/ Veg & Mash

12

CHICKEN NUGGETS 
w/ Salad & Chips

12

CRUMBED WHITING 
w/ Salad & Chips

12

S A L A D S

K I D S

ALL KIDS MEALS INCLUDE PADDLE POP FOR DESSERT 

SEE BAR STAFF FOR FREE COLOURING ACTIVITY PACKS 

INDULGE  
- PRAWNS $6 - SALMON $6 
- CHICKEN $4 - BEEF $4 

PEAR & POMEGRANATE SALAD 

[V,VGO,GFO] 
Spinach, Pear, Pomegranate w/ Walnuts, Feta Cheese & Honey Balsamic 
Dressing

18

THAI SALAD [V,VG,GFO] 
Carrot, Onion, Cucumber, Lettuce, Tomato w/ Sweet Soy Sauce Infused 
w/ Lime

17

SWEET POTATO & HALLOUMI SALAD 
[V,VGO,GFO] 
Sweet Potato, Halloumi, Spiced Chickpeas, Rocket, Cherries, Red Onion 
w/ Zesty Citrus Dressing

18

ROCKET, PUMPKIN, PINE NUT & FETA 
SALAD [V, VGO]
'Whitebull Classic Salad'

17

ROAST BEETROOT & QUINOA SALAD 
[V,VE] 
w/ Quinoa, Chickpeas, Beetroot, Avocado, Salsa & Citrus Dressing

18



CHOCOLATE BROWNIE [V,GF]
Homemade Chocolate & Pistachio Brownie w/ Coffee Ganache & Vanilla Bean 
Ice Cream

10

STICKY DATE PUDDING [V] 
w/ Warm Butterscotch Sauce & Ice Cream

10

VANILLA BEAN BRULEE [V,GFO] 
w/ Pistacho Biscotti & Vanilla Bean Ice Cream 
(GF) Without Biscotti 

10

SALTED CARAMEL CHEESECAKE [V] 
W/ Toffee Shards, Mixed Berry Coulis & Vanilla Bean Ice Cream 

10

Trio of Ice Cream/Sorbet
Ask Staff About Daily Selection

10

GRILLED SALMON [GF]
w/ Sweet Potato & Seasonal Veg

30

LAMB BACKSTRAP [GF] 
Pesto Marinated Lamb Backstrap Topped With Creamy Basil Pesto Sauce w/ 
Sweet Potato & Seasonal Veg

36

PORK TOMAHAWK [GFO] 
w/ Bok Choy, Mash & Asian Marinate 

34

FILLET MIGNON [GF]
Eye Fillet Wrapped In Bacon w/ Sweet Potato, Seasonal Veg & Your Choice 
Of Sauce

38

SURF & TURF [GF]
Scotch Fillet Topped w/ King Prawns, Traditional Bearnaise, Sweet 
Potato & Seasonal Veg 

39

THE 'BULL' [GF]
400gm Scotch Fillet On The Bone w/ Sweet Potato & Seasonal Veg

42

V- VEGETARIAN

VO-
VEGETARIAN
OPTION
AVAILABLE

GF - GLUTEN FREE

VGO -
VEGAN
OPTION
AVAILABLE

GFO - GLUTEN FREE
OPTION AVAILABLE

VG- VEGAN

S I G N A T U R E  D I S H E S

T R E A T S

F O O D  A L L E R G I E S -

M A T R I X

P l e a s e  A d v i s e  o f  A n y  A l l e r g i e s  o r  I n t o l e r a n c e s  -
W h i l s t  w e  A l w a y s  D o  O u r  B e s t  T o  A c c o m m o d a t e

D i e t a r y  R e s t r i c t i o n s ,  P l e a s e  B e  A w a r e  A l l  F o o d  i s
P r e p a r e d  i n  a  K i t c h e n  C o n t a i n i n g  N u t s  ,  G l u t e n ,

D a i r y  &  S o y  P r o d u c t s



C O C K TA I LS


