MENIU

Starters
Rosemary and Olive Cob Bread, Wattle Seed Beer Butter 15
Macadamia and Saltbush Meat Terrine 18

House-made terrine infused with native saltbush, macadamia and cranberries
served with pickles, pear & whisky mustard, and toasted bread

Beef Croquettes 18

Golden, crispy croquettes with a rich, savoury filling, paired with
pickled onions and a zesty lemon myrtle mayonnaise

Bush-Spiced Lamb Rissoles 20
Spiced minced lamb, salt-bush yoghurt sauce (GF)

Pumpkin Arancini 18
Roasted with native spiced pumpkin, brown rice, lemon myrtle mayo (GF, VG)

“Wayback”Classics

Chicken Schnitzel 28
Beer-brined chicken schnitzel, salad, mash or chips, with “Wayback” Hazy Pale gravy (GFO)

Beef Burger 28

Grilled beef burger, smoky bacon, mix greens, beer mayo, caramelized onion,
pear and whisky mustard, pickles (GFO)

Pulled Lamb Sandwich 28
Pulled lamb, slow cooked in “Wayback” IPA, lemon myrtle aioli slaw, saltbush yoghurt, feta cheese
Pork Knuckle 36

Beer-brined pork knuckle with mash, apple slaw, “Wayback” Stout gravy

Surcharge will apply to all bills - Sundays 10%, Public Holidays 15%
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Chef’s Menu

Cauliflower and Broccoli Gnocchi 28

With creamy lemon myrtle sauce, macadamia crumb and native herbs (VG, GF, DF)
+add speck $4

Roasted Kent Pumpkin & Chickpea Burger 26
Lemon myrtle aioli, pickled beetroot, rocket and lemon dressed kale, crumbled feta (GFO)
Fish of the Day 32

Pan seared beer-brined fish with butter-braised leeks and a bright lemon
beurre blanc, creamy mash (GFO, DF)

“Wayback” Stout Beef Pot Pie 28
“Wayback” Stout braised beef with spelt pastry, pepper berry pickled red cabbage and mash
Slow-cooked “Wayback” IPA Lamb Shoulder (Sharing for 2)......... 68

18 hour slow-cooked lamb shoulder in “Wayback” IPA, seasoned with salt bush,
mountain pepper and native mint jus

Steak

Locally farmed steak*, seasoned with charred onion beer salt, served with mash or chips
Choice of beef jus (GF), “Wayback” Hazy Pale or “Wayback” Stout gravy
*QOur premium cut rotates daily, please check with our friendly team what the cut of the day is

Surcharge will apply to all bills - Sundays 10%, Public Holidays 15%
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Sides

Crispy Brussels Sprouts 15
With sweet, caramelised apples, earthy chestnuts, balsamic glaze (VG, GF, DF)

Roasted Beetroot 15
With macadamia tahini cream, macadamia crumble (VG, GF, DF)

Beer Battered Chips 8
With rosemary salt

Roasted Potatoes 12
Desserts

Lemon Myrtle Cheesecake 15
Baked lemon myrtle cheesecake, macadamia crumb, warm poached quince & quince syrup (GF)

Stout Sticky Date Pudding 15

Warm sticky date pudding with “Wayback” Stout, salted orange caramel, sour cream
ice cream & oat macadamia crumble

Warm Poached Quince 15
Spiced poached quince, oat macadamia crumble & salted caramel gelato (GF, VG)

DF = Dairy Free GFO = Gluten Free Option Please let our staff know if you have
DFO = Dairy Free Option VG = Vegan any dietary needs - we’re happy to
GF = Gluten Free VE = Vegetarian make substitutions where we can

All seafood on our menu is Australian sourced

Surcharge will apply to all bills - Sundays 10%, Public Holidays 15%



