
Enjoy full table service,
just sit back and we’ll come to you



It only takes a few minutes! Just scan the  
QR code and leave us some feedback.

WOULD YOU BE KIND ENOUGH TO  
LEAVE US A GOOGLE REVIEW?

DIETRIES
(v) vegetarian, (av) available vegetarian, (vg) vegan,  

(avg) available vegan, (gf) gluten free, (agf) available gluten free,  
(df) dairy free, (n) nuts.

PLEASE NOTE  
We make every effort to ensure these meals are gluten free,  

but our busy kitchen cannot guarantee they are allergen free.
 

PUBLIC HOLIDAY SURCHARGE  
15% Surcharge applies to all items on public holidays.

FOOD ALLERGIES  
Please be aware catering for special requirements is taken with 

care. It must also be noted that within the premises we may handle 
nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi, soy, 
lupin and dairy products. Customers’ requests will be catered for 

to the best of our ability, but the decision to consume a meal is the 
responsibility of the diner.

Thank You



S TA RT E R S

WA R M  O L I V E S  &  D I P S  P L AT E  / 20.0 
mixed olives w turkish bread, hummus,  

beetroot dip, eggplant dip

G A R L I C  B R E A D  (v)
2 pcs/5.0  I   4pcs/9.0

with cheese 2 pcs/6.0  I   4pcs/10.0

B R U S C H E T TA  / 15.0 (v, avg)
traditional style bruschetta w balsamic glaze

PRAWN & CHORIZO SKEWERS (gf) /  18.0
w chimmichurri

LEMON PEPPER CALAMARI / 17.0  (gf,df)
w aioli

PORK BELLY BITES / 18.0
w nahm jim

GINGER & PRAWN DUMPLINGS / 16.0 (gf)
w sate chilli oil

EPSOM SHARE PLATTER / 37.0
prawn & chorizo skewers, lemon pepper calamari,  

hummus and turkish bread



M A I N S

CHICKEN SCHNITZEL / 28.9
w gravy, lemon wedge, chips & salad

CHICKEN PARMA / 29.9
napoli, ham, cheese w chips & salad,

add gravy, mushroom or pepper sauce $2

PORK & PRAWN NASI GORENG / 27.9  (agf)
w pork belly, shrimp, rice, fried egg, vegetables, 

crispy shallots & prawn crackers

CHICKEN & MUSHROOM RISOTTO / 28.9  (gf,av)
breast fillet, trio of mushrooms, spinach, rice, 

white wine cream sauce & parmesan

LINGUINI PESCATORE / 34.0
pan seared prawns, calamari, mussels & 

barramundi in fresh chilli, garlic & olive oil

CREAMY GARLIC PRAWNS / 35.0
w rice & sauteed greens

VEAL SCALLOPINI / 34.0
creamy mushroom sauce w potato mash 

& seasonal greens

SALMON FILLET / 35.0
grilled atlantic salmon w hollandaise,  

sweet potato mash & broccolini

BEER BATTERED BARRAMUNDI / 29.9
w chips, salad & tartare

LEMON PEPPER CALAMARI / 29.9
w chips, salad & aioli

BEEF & GUINESS PIE / 28.0
w creamy mashed potato, peas & gravy



B U RG E R S

SOUTHERN FRIED  
CHICKEN BURGER / 27.0

milk bun, smashed avo, chipotle mayo slaw, cheese

EPSOM BURGER / 29.0
wagyu patty, bacon, cheese, lettuce, tomato, beetroot, 

onion rings & burger sauce

CHICKPEA & LENTIL  
BURGER / 25.0  (vg, df)
lettuce, tomato, cheese, aioli

STEAK SANDWICH / 29.0
scotch fillet, bacon, tomato relish, smokey BBQ sauce, 

lettuce, tomato, cheese

add a little extra
 EXTRA BEEF PATTY / +6.0

EXTRA CHICKEN / +7.0

ALL SERVED WITH YOUR CHOICE OF  
SEASONED CHIPS OR POTATO GEMS



G R I L L

300GM PORTERHOUSE / 42.0  (agf)

300GM SCOTCH FILLET / 49.0  (agf)
 

400GM RIB EYE / 54.0  (agf)

all served w our signature butter, seasoned  
chips & sauce of choice

add a little extra
lemon pepper calamari / +12.0 

creamy garlic prawns / +12.0 

onion rings / +5.0 

bacon / +3.0

sauce options
gravy (gf)  

pepper sauce (gf)  

red wine jus (gf)  

mushroom sauce (gf)  

bearnaise (gf)

S I D E S

SEASONED CHIPS / 10.0 (v)

ONION RINGS / 11.0 (v)

SMALL CAESAR SALAD / 11.0 (v)

ASIAN STYLE CUCUMBER SALAD / 12.0 (vg)

CHIPOTLE MAYO SLAW / 8.0 

SWEET POTATO MASH / 8.0 

SAUTEED VEGETABLES / 12.0 (vg)

GLAZED DUTCH CARROTS / 12.0 (vg)



S A L A DS

EPSOM CAESAR / 32.0
12 hour pulled beef brisket on our homemade  

caesar salad w fried onions, bacon, garlic croutons  
& balsamic reduction drizzle

LAMB SALAD / 32.0  (n)
braised lamb, baby spinach, rocket,  

roast pumpkin, pomegranate, feta &  
pine nuts w greek yoghurt

NOODLE SALAD / 26.0  (vg,n)
namh jim noodles, cabbage, red capsicum,  

corn, carrot, coriander, shallots,  
peanut dressing & peanut garnish

add a little extra
BRAISED LAMB / +10.0 

FETA / +3.0 

CHICKEN / +7.0 

LEMON PEPPER CALAMARI / +12.0 

12 HOUR BRISKET / +12.0

C H E F ’S  D I N N E R  F O R  2
see specials for todays dinner for two selection



S I D E S

SEASONED CHIPS / 10.0 (v)
w wasabi aioli

ONION RINGS / 11.0 (v)
w chiptole mayo

SMALL CAESAR SALAD / 11.0 (v)
cos, parmesan, bacon, house caesar dressing, 

garlic bread croutons

ASIAN STYLE CUCUMBER 
SALAD / 12.0 (vg)

cucumber, rocket, red onion, fresh chillies, coriander, 
toasted sesame w a ginger & soy asian dressing

CHIPOTLE MAYO SLAW / 8.0 

SWEET POTATO MASH / 8.0 

SAUTEED VEGETABLES / 12.0 (vg)
in garlic butter w fried shallots

GLAZED DUTCH 
CARROTS / 12.0 (vg)

w hummus



$15.0 
K I DS  M E A L S

CHICKEN NUGGETS
w choice of  veg, chips or gems

CHEESEBURGER
wagyu patty, tomato sauce, & cheese 

w choice of veg, chips or gems

CHICKEN TENDERS
w choice of veg, chips or gems

BATTERED FLATHEAD 
w choice of  veg, chips or gems

SPAGHETTI BOLOGNESE
w parmesan

ALL KIDS MEALS COME  
WITH AN ICE CREAM

For kids 12 years & under



S E N I O R S

SOUP OF THE DAY 
w bread roll

 
GARLIC BREAD 

add cheese +2.0
 

PRAWN SPRING ROLLS (4pcs)  
w plum sauce

LEMON PEPPER CALAMARI  (agf,df)  
w chips, salad & aioli

FISH & CHIPS (agf,df) 
beer battered barramundi, chips, salad & tartare

ROAST OF THE DAY (gf)
see our specials for today’s roast

CHICKEN STIRFRY
chicken, hokkien noodles, honey soy  

& asian vegetables

LINGUINI BOLOGNESE
traditional style bolognese w parmesan

MUSHROOM RISOTTO  (v)
trio of mushrooms, spinach, rice, white wine  
cream sauce & parmesan / add chicken +5.0

AVAILABLE 7 DAYS : LUNCH SERVICE

Starters

Mains

1 Course 20.0 / 2 Course 25.0 / 3 Course 28.0



S E N I O R S

APPLE CRUMBLE 
w vanilla ice cream

STICKY DATE PUDDING 
w cream 

PAVLOVA  (gf) 
w berry coulis & cream

CREAMY GARLIC PRAWNS +5.0 
w rice & sauteed greens

SALMON +9.0  (gf) 
grilled atlantic salmon w hollandaise,  

creamy mashed potato & broccolini

LAMB SHANK +9.0 (gf)
slow braised shank & seasonal vegetables on 

creamy mashed potato

CRISPY PORK BELLY SALAD +7.0
w chilli caramel & asian slaw

200GM PORTERHOUSE +10.0 
cooked to your liking w gravy, creamy mashed 

potato & seasonal vegetables

Premium mains

Desserts



W I N E  L I S T

SPARKLING

ROSÉ

sml  	 lrg	   btl

sml  	 lrg	   btl

 btlNON-ALCOHOL WINES NEW

Squealing Pig, Zero Sauvignon Blanc		  -	 -	 25.0  
Marlborough, NZ 375ml 

Squealing Pig, Zero Rosé				    -	 -	 25.0  
South Eastern Australia, 375ml 

Wolf Blass, Zero Shiraz				    -	 -	 36.0 
South Eastern Australia, 750ml

Squealing Pig, Rosé				    9.0	 15.0	 45.0 
South Eastern Australia

Wynns reframed, Rosé				    11.0	 17.0	 50.0
Coonawarra, SA

Yellowglen Yellow 200ml, Sparkling		  -	 -	 10.0
South Eastern Australia

Morgans Bay, Sparkling Cuvée			   7.5	 -	 33.0
South Eastern Australia

T’Gallant, Prosecco				    9.0	 -	 42.0
Mornington Peninsula, VIC

Chandon Brut NV, Sparkling			   -	 -	 55.0
Yarra Valley, VIC

Moet & Chandon, Brut NV				   -	 -	 120.0
France



Leo Buring, Riesling				    9.5	 15.5	 45.0
Clare Valley, SA

Secret stone, Pinot Gris				    9.0	 15.0	 45.0
Marlborough, NZ

T’Gallant Grace, Pinot Grigio			   9.0	 15.0	 43.0
Mornington Peninsula, VIC

Morgan’s Bay, Sauvignon Blanc			   7.5	 12.0	 33.0
South Eastern Australia

Squealing Pig, Sauvignon Blanc			   9.5	 15.5	 45.0
Marlborough, N

Devil’s Lair Hidden Cave, Chardonnay		  9.0	 15.0	 45.0
Margaret River, WA

DEVIL(ish), Chardonnay				    12.0	 18.0	 54.0
Tasmania

Coldstream Hills Yarra Valley, Chardonnay		  -	 -	 60.0
Yarra Valley, VIC	

Hartog’s Plate, Moscato				    8.0	 13.0	 36.0
Western Australia

WHITE sml  	 lrg	   btl

W I N E  L I S T



Fickle mistress, Pinot Noir			   10.5	 17.0	 48.0 
Marlborough, NZ

DEVIL(ish), Pinot Noir				    12.0	 18.0	 54.0 
Tasmania

St Huberts Pinot Noir				     -	   -	 58.0 
Yarra Valley, VIC

Wolf blass private release, Merlot			   9.0	 14.5	 42.0
Barossa, SA

Morgan’s Bay, Cabernet Merlot			   7.5	 12.0	 33.0
South Eastern Australia

Seppelt The Drives, Shiraz				   9.0	 14.0	 41.0
Victoria

Pepperjack, Shiraz				    11.0	 17.5	 51.0
Barossa, SA

Penfolds Koonunga Hill 76, Shiraz Cabernet	 	 11.0	 17.5	 51.0
South Australia

Wynns The Gables, Cabernet Sauvignon		  9.0	 15.0	 45.0 
Coonawarra, SA

Coldstream Hills Reserve Shiraz			    -	   -	 80.0 
Yarra Valley, VIC

RED sml  	 lrg	   btl

W I N E  L I S T



ESPRESSO MARTINI / 22.0
Ketel one vodka, Mr black espresso liqueur,  

cold pressed espresso, simple syrup

AMARETTO SOUR/ 18.0
Amaretto, makers mark bourbon, lemon juice,  

simple syrup, foaming bitters

GORDONS GARDEN SPRITZ/ 18.0
Gordons gin, raspberry liqueur, lemon juice,  

sparkling wine, & soda

APÉRITIF



COSMOPOLITAN/ 18.0 
Smirnoff vodka, orange liqueur,  

lime & cranberry juices

DARK N STORMY / 20.0 
Bundaberg small batch spiced rum, ginger beer,  

lime juice, simple syrup & bitters

LONG ISLAND ICED TEA / 23.0 
Bacardi, Gordons, Orange Liqueur, Casamigos Tequila,  

simple syrup, lemon & lime juices, pepsi

VODKA ROYALE / 18.0 
Ketel one vodka, martini bianco vermouth,  
sparkling wine, lime juice & simple syrup

EL DIABLA / 20.0 
Tanqueray gin, creme de casis, lime juice,  

simple & ginger syrups, & ginger ale

RUBY & CO / 20.0 
Johnnie walker ruby, elderflower liqueur,  

lemon juice, simple syrup & soda

PASSIONFRUIT MARGARITA / 22.0 
Casamigos blanco tequila, passionfruit syrup,  

lime juice & simple syrup

 

NON AMERICANO / 16.0 
Gordons zero, blood orange syrup, lemon juice & soda

ZERO SPRITZ / 16.0 
Gordons zero, watermelon syrup, lemon juice & soda

COCKTAILS

M O C KTA I L S


