
 

 

 

 

S M A L L E R  P L A T E S  

 
 

FRIES (DF) $12  
Served with garlic aioli and tomato ketchup 

 
 

ONION RINGS (DF) $16 
Beer battered pickled onion rings with aioli sauce and chili salt 

 
 

SALT & PEPPER SQUID (GF) $20  
Served with garlic aioli and lime  

 
 

FRIED CHICKEN (GF) $21 
Fried chicken served with BOOM! Ketchup and buttermilk ranch sauce 

 
 

FISH & CHIPS $25 
Beer battered market fish goujons and tartare sauce, served with fries 

 
 

SMASH BURGER (GFO) $30 
Brioche bun, BBQ sauce, Swiss cheese, lettuce, tomato. Served with fries 

 
 

F O R  T H E  K I D S  

 
KID’S PIZZA $15 

Choice of Pepperoni, Ham and Pineapple or Just Cheese 
 

FRIED CHICKEN & CHIPS $15 
 

 

 

 

L U N C H   M E N U 



 

 

P I Z Z A S  

 
MARGHERITA (V) $25 

Mozzarella, tomato, basil  
 

HAWAIIAN $27 
Bacon, ham, pineapple, parsley  

 
PEPPERONI $27 

Pepperoni, smoked paprika, garlic, chili flakes, oregano  
 

MEDITERRANEAN (V) $31 

Pesto base, artichoke, roasted capsicum, sundried tomato, spinach, olives          

 FORMAGGIO FUNGHI (V) $32 

 Roasted garlic cream, mushrooms, spinach, Cranky Goat cheese, parmesan, truffle oil  

POLLO MIRTILLO $36 

 Chicken, cranberry sauce, spinach, rosemary, Cranky Goat brie   

THE CALDO $36 

Chorizo, pepperoni, red onion, crème fraiche, jalapenos, oregano, chilli jam 

CARNIVORO BBQ $37 

Pulled smoked pork, chorizo, pepperoni, bacon, smoked paprika, red onion, BBQ sauce 

GAMBERI $38 

Chilli prawns, crème fraiche, fresh red chilli, chilli jam, coriander 

THE PUNGA $38 

 Braised goat seasoned with cumin and lemon, Cranky Goat feta cheese, red onion, red 
capsicum, rocket, pine nuts, mint Greek yoghurt 

KAIMOANA $39 

Roasted garlic cream, prawns, mussels, smoked salmon, calamari, capers, red onion, rocket 

 

                             
 
 
 
 
 

Gluten Free base available $3 charge 
Dairy free vegan cheese available 

 
V-Vegetarian / GFO-Gluten Free Option / DFO-Dairy Free Option 

 


