
MENU

DAILY

SPECIALS



DINER BURGER [GFO] // 20
B e e f  Pa t t y,  A m e r i c a n  C h e e s e ,  Le t t u c e ,  To m a to ,
P i c k l e s  &  S r i r a c h a  M a y o  
 

CHICKEN BURGER [GFO] // 20
G r i l l e d  C h i c ke n ,  Av o c a d o ,  B a c o n ,  B r i e  C h e e s e ,
Le t t u c e  &  C r a n b e r r y  S a u c e   
 

VEG BURGER [V,GFO] // 20
E g g p l a n t ,  F i e l d  M u s h ro o m  H a l l o u m i ,  Le t t u c e ,
G r i l l e d  To m a to  &  A i o l i  
 

SOUTHERN FRIED CHICKEN WRAP [GFO] // 20
Av o c a d o ,  S l a w,  C u c u m b e r,  C h e e s e  &  S r i r a c h a
M a y o  i n  a  L i g h t l y  G r i l l e d  To r t i l l a  
 

SOFT SHELL TACOS // 18 
*FRIED CHICKEN 
*GRILLED CHICKEN 
*BATTERED FISH
H a n d  c u t  S a l s a ,  Av o c a d o ,  M a n g o ,  K e w p i e  M a y o   
w/  Sw e e t  Po t a to  Fr i e s  
2  Pe r  S e r v e
 

LAMB GYROS [GFO] // 20
L a m b ,  To m a to e s ,  Re d  O n i o n ,  Pa r s l e y,  Tz a t z i k i  &
Sw e e t  Po t a to  Fr i e s
 

GARLIC BREAD [V] // 8
 

GARLIC & CHEESE BREAD [V] // 9
 

GARLIC, SWEET CHILLI & CHEESE BREAD [V] // 9
 

SWEET POTATO FRIES [V,VGO] // 10
w/ Sweet  Chi l l i  &  Sour  Cream 

 

TRUFFLE FRENCH FRIES [V] // 11
Truffle & Parmesan Tossed Fr ies

 

PORK BELLY BITES [GF] // 16
w/ BBQ Sauce 

 

WHOLE BAKED CAMEMBERT [GF] // 16
w/ Light ly  Toasted Bread 

GF -  Corn Chips  
 

SALT & PEPPER SQUID // 14
w/ Sr iracha Mayo 

 

POPCORN CHICKEN // 15
w/ Sr iracha Mayo 

 

ARANCINI BALLS [V] // 15
Pumpkin ,  Feta  & Thyme 

w/ Pesto ,  P imento & Grated Cheese 
4  Per  Serve

 

TEMPURA PRAWNS // 18
Lime Infused Tempura Prawns  

w/ Sweet  Chi l l i  Mayo 
6 Per  Serve

 

 

GLUTEN FREE WRAPS & BUNS AVAILABLE  
NAKED [LETTUCE CUP] OPTION
 

STARTERS 
&  

ENTREES

STARTERS 
&  

ENTREES

TWO  
HANDS
TWO  

HANDS

 

ALL TWO HANDS SERVED W/ FRENCH FRIES
*EXCLUDING SOFT SHELL TACOS
 



SALADSSALADS

PUB 
SQUARE

PUB 
SQUARE

THAI SALAD [V,VG,GFO] // 18
Carrot ,  Onion,  Cucumber,  Lettuce & Tomato  

w/ L ime Infused Sweet  Soy Sauce 
 

WATERMELON & HALLOUMI SALAD [V,VGO,GFO] // 18
Watermelon,  Hal loumi ,  Cucumber,  Feta ,  Rocket ,  

Red Onion & Almonds 
w/ Balsamic  Glaze 

 

WHITEBULL CLASSIC SALAD [V,VGO] // 18
Rocket ,  Pumpkin ,  P ine Nut  & Feta   

w/ Balsamic  Dress ing 
 

HARMONY BOWL [V,VGO,GFO] // 18
Mesclun,  Tomatoes ,  Avocado,  Pumpkin ,  Edamame,

Quinoa & Sauerkraut   
w/ Maple  Mustard Vina igrette  

 

PEAR & POMEGRANATE SALAD [V,VGO,GFO] // 18
Mesclun,  Pear,  Pomegranate ,  Walnuts  & Feta  

w/ Honey Balsamic  Dress ing
 

INDULGE
 

ADD CHICKEN // � 
ADD SALMON // �
ADD PRAWNS // 6

ADD BEEF // � 
ADD HALLOUMI // �

ADD LAMB // 6

STONE & WOOD BEER BATTERED FISH // 25

BAKED BARRAMUNDI [GFO] // 25

SALT & PEPPER SQUID // 22

BEEF NACHOS [GF]  // 19

VEGO NACHOS [GF,V]  // 18

CHICKEN SCHNITZEL // 20
w/  C h o i c e  o f  S a u c e  
 

CHICKEN PARMIGIANA // 24
w/  H a m ,  C h e e s e  &  N a p o l i  S a u c e  
 

CHICKEN ABC // 25
w/  Av o c a d o ,  B a c o n  &  C h e e s e  
 

CRUMBED LAMB CUTLETS // 28
w/  C h o i c e  o f  S a u c e  
E x t r a  C u t l e t  //  8  
 

EGGPLANT PARMIGIANA [V]  // 18
w/  G r i l l e d  E g g p l a n t ,  C h e e s e  &  N a p o l i  S a u c e  
 

SPINACH & RICOTTA RAVIOLI  [V]  // 18
 

ALL FAVOURITES SERVED W/ CHIPS & SALAD OR MASH & VEG [GF]
*EXCLUDING RAVIOLI  & NACHOS 

SAUCES
GRAVY,  PEPPER,  MUSHROOM,  CREAMY DIANNE,  BEARNAISE,  CHIMICHURRI



SIGNATURESIGNATURE

GRILLED SALMON [GF] // 30
w/ Sweet  Potato  & Seasonal  Veg 
 

LAMB BACKSTRAP [GF] // 39
Pesto Mar inated Lamb Backstrap Topped  
w/ Creamy Bas i l  Pesto  Sauce  
w/ Sweet  Potato  & Seasonal  Veg 
 

PORK TOMAHAWK // 38
w/ Bok Choy,  Mash & As ian Mar inade 
 

THE 'BULL' [GF] // 52
500gm Scotch F i l let  on the Bone  
w/ Sweet  Potato  & Seasonal  Veg & Choice of  Sauce 
 

RUMP STEAK [GFO] // 20
 

300GM SIRLOIN [GFO] // 29
 

300GM WAGYU RUMP MB+5 [GFO] // 34
 

250GM SCOTCH FILLET [GFO] // 34
 

MIXED GRILL // 30
S te a k  B i te s ,  L a m b  C u t l e t ,  S a u s a g e ,  B a c o n ,   

E g g  &  G r i l l e d  To m a to  
A D D  2 0 0 G M  R U M P  //  1 0

INDULGE
 

ADD SURF & TURF TOPPER // 8
ADD CLASSIC SALAD // � 

ADD SWEET POTATO FRIES // � 
ADD TRUFFLE FRIES // �

 
SAUCES

GRAVY,  PEPPER,  MUSHROOM,  CREAMY DIANNE,  BEARNAISE,  CHIMICHURRI  
 

CONDIMENTS
HOT ENGLISH,  DIJON,  SEEDED MUSTARD,  AIOLI ,  SRIRACHA MAYO 

TOMATO & BARBECUE SAUCE 
 

GRILLGRILL

SIGNATURESIGNATURE

 

ALL GRILL SERVED W/ CHIPS & SALAD OR MASH & VEG [GF] & CHOICE OF SAUCE 

 



KIDSKIDS

SAUSAGES // 14
w/  S a l a d  &  C h i p s  
 

STEAK [GF]  // 14
w/  S a l a d  &  C h i p s  
 

CHICKEN NUGGETS // 14
w/  S a l a d  &  C h i p s  
 

CRUMBED WHITING // 14
w/  S a l a d  &  C h i p s
 

ALL KIDS MEALS INCLUDE A PADDLE POP FOR DESSERT 
SEE BAR STAFF FOR COMPLIMENTARY COLOURING ACTIVITY PACKS

 

GF - GLUTEN FREE 
GFO - GLUTEN FREE OPTION AVAILABLE 

V - VEGETARIAN 
VG - VEGAN 

VO - VEGETARIAN OPTION AVAILABLE 
VGO - VEGAN OPTION AVAILABLE

 

 

PLEASE ADVISE OF ANY ALLERGIES OR INTOLERANCES  
*WHILST WE ALWAYS DO OUR BEST TO ACCOMMODATE DIETARY

RESTRICTIONS, PLEASE BE AWARE ALL FOOD IS PREPARED IN A KITCHEN
CONTAINING NUTS, GLUTEN, DAIRY & SOY PRODUCTS*

 

ALLERGY 
MATRIX

ALLERGY 
MATRIX

DESSERTDESSERT
CHOCOLATE BROWNIE [V,GF] // 14

Coffee & Walnut  Chocolate  Brownie   
w/ Chocolate  Ganache & Vani l la  Bean Ice  Cream 

 

STICKY DATE PUDDING [V] // 14
w/ Warm Butterscotch Sauce & Vani l la  Bean Ice

Cream 
 

VANILLA BEAN BRULEE [V,GFO] // 14
w/ Almond Biscott i  & Vani l la  Bean Ice  Cream 

[GF]  Without  B iscott i  
 

SALTED CARAMEL CHEESECAKE [V] // 14
w/ Toffee Shards ,  Caramel  Sauce & Vani l la  Bean Ice

Cream 


