
BAR SNACKS

Grilled prawns (4)				    $26 
Green Yamba split prawns, XO butter, chive, chilli oil (gf) 

Fried calamari			    		  $19 
Loligo squid, Szechuan pepper seasoning, aioli,  
pickled fennel, lime

Fish tacos (3)	  		    		  $18 
Grilled barramundi, soft taco, pineapple salsa, chipotle mayo, 
coriander, lime (gf*)

Popcorn shrimp				    $20 
Tempura battered prawn, Szechuan pepper seasoning, 
sriracha mayo, lime (df*) 

½ kg wings					     $22
Buffalo sauce, sour cream, celery (gf)

Burrata						     $19 
Radicchio leaves, heirloom tomato, pesto, crostini,  
olive oil (gf*)

Garlic & parmesan bread			   $10 
Sonoma ciabatta roll, confit garlic and herb butter,  
parmesan (v*)

SALADS

Poached chicken caesar salad			   $26 
Baby gem lettuce, caesar dressing, croutons, anchovies,  
parmesan, bacon, soft boiled egg (gf*)

Mary Jane’s pumpkin bowl 			   $23  
Hemp seed, kale, broccolini, mixed seeds, pineapple salsa,  
roasted sumac pumpkin, cous cous, cottage cheese (v, gf*)

Falafel salad		   			   $22
Falafel, avocado, tabouli, seasonal greens, chickpeas, sesame, 
tahini dressing, beetroot dip, pomegranate, dukkah (veg)

Minskys vitality salad				    $24 
Mixed grains and pulses, kale, avocado, seasonal greens, 
beetroot, mixed seeds (veg, gf)

Add chicken +6  |  Add halloumi +6  |  Add hot smoked salmon +7

BURGERS

Minskys beef burger 				    $25  
Beef patty, oak lettuce, house sauce, caramelised onion,  
pickles, cheddar, tomato, chips (gf*)   |  Add fried egg +3  |   
Add bacon +3

Southern fried chicken burger			   $25 
Chipotle aioli, cheddar, lettuce, pickles, chips (gf*)

Falafel burger	   				    $24  
Falafel patty, mint yoghurt, rocket and chips (v, gf*)

Steak sambo  					     $28  
Tenderised rump, Sonoma ciabatta roll, homemade  
onion rings, rocket, swiss cheese, aioli, fries (gf*)

*All burgers and sandwiches can be replaced with a gluten free bread option*

SAUCES

Mushroom (v)		    			   $3

Pepper		   				    $3

Red wine jus (df) 				    $3

Café de Paris butter (gf)				   $3

Gravy		   				    $3

SIDES

Fries			     			   $11
Aioli (gf, df, v, veg*) 

Truffle fries		    			   $16
Parmesan, white truffle oil, aioli (gf, df*, v*) 

Mash		   				    $8
Olive oil, sea salt, chives (gf, v) 

Spiced popcorn cauliflower			   $17
Curry mayo, Spiced pepitas (v, veg*) 

Fried sprouts	  				    $14
Chilli honey, brown butter, fried speck, hazelnuts, sage (v*) 

Roasties	  				    $16
Smashed roasties, malt vinegar, sea salt, aioli (gf, v, veg*)

Greek salad	  				    $12
Cucumber, fetta, tomato, pickled red onion,  
herbs, kalamata olives (v, veg*, gf*)

KIDS
ALL KIDS MEALS COME WITH A GLASS OF APPLE 

OR ORANGE JUICE, FOR KIDS 12 AND UNDER

Pasta napolitana sauce (df*)			   $12

Cheese burger and fries (gf*)			   $16 

Chicken schnitty and fries  			   $16  

Fish and chips (df*)	   			   $16

Chargrilled fish and vegetables (gf)		  $16

DESSERTS

Mixed nut brownie 	  			   $15  
Vanilla ice cream, caramel popcorn,  
chocolate and peanut butter caramel (v)

Lemon tart	  	  			   $15  
Citrus curd, crème fraiche, macerated raspberries (v) 

Affogato (gf)					     $10
Add Frangelico or Kahlua or Baileys +8 

Serendipity ice cream (per scoop)		   $3
Ask for today's flavours (gf)

v - vegetarian | veg - vegan | df - dairy free | gf - gluten free
* - option available on request

PUB CLASSICS

Pan fried snapper			                  $34  
Asparagus, cherry tomato, capers, chilli, garlic, 
spinach, preserved lemon butter (gf, df*)

Chicken schnitzel				    $25  
Panko crumbed, kale slaw, chips, aioli

Chicken parmigiana 				    $29
Napolitana sauce, smoked leg ham, mozzarella, 
kale slaw, chips, aioli

Fish & chips 	  				    $25 
Beer battered flathead, thick cut chips, malt vinegar, 
tartare sauce (df*)

Fresh spinach & ricotta ravioli			   $24
Burnt butter, pangrattato, parmesan, pine nuts, sage, lemon (v*) 

Prawn linguine					    $24 
Fresh linguine pasta, prawns, tomato, chilli, garlic,  
parsley, capers, butter, lemon (df*)

Lamb ragu pappardelle				    $24 
Slow braised lamb, nap sauce, red wine, rosemary,  
parmesan, pangrattato (df*)

Mussels  					     $25
Kinkawooka mussels, crème fraiche, parsley, garlic, lemon,  
white wine, basil, fries (gf*) 

Roasted eggplant			                  $25
Romesco sauce, braised lentils, coconut yoghurt, harissa oil, 
pomegranate (veg, gf*)   

FROM THE GRILL

Harissa lamb cutlet (4)				    $33
Premium cutlet, cous-cous, pistachio crumb, pomegranate, 
mint yogurt, red wine jus (gf, df*)

Steak frites			     		  $32 
200g striploin, café de Paris butter, jus, fries (gf)

Fillet 200g (gf)				                   $45

Rump steak 250g (gf)				    $35

Scotch fillet 300g (gf)				    $38

SERVED WITH YOUR CHOICE OF TWO OF THE FOLLOWING:  
FRIES, SALAD, MASH OR SEASONAL VEGETABLES


