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Pork Belly Bites -                              $. 16.00
Crispy slow-cooked pork belly with apple salad and
apple cider sauce.

GF

Chicken Dumplings -                     $  16.00
Homemade house dumplings with tomato chili oil.

DF

Gochujang Cauliflower Bites -    $  16.00
Crumbed cauliflower with smoked eggplant and
pomegranate dressing. V, GF *

Chicken Wings -                               $  16.00
Choose from sticky house BBQ, hot sauce, garlic aioli, or
honey soy.

GF, DF*

Calamari        -                                    $  17.00
Lightly floured calamari with citrus herb salad and aioli.

GF, DF ( I ) 

Charred Broccolini -                       $  12.00
Finished with toasted almonds.

GF, DF, VG

Kipfler Potato Wedges                    $  12.00
Roasted kipfler potatoes with mustard herb dressing.

VG

Garden Salad -                                   $  11.00
 Mixed salad tossed in honey mustard dressing.

GF

Fries & Aioli  -                                     $  13.50
Lightly seasonsed and served with house garlic alioli.

Alpine Smash Burger -                         $  28.00
Double smashed beef patty, sliced cheddar, tomato,
lettuce and pickles with house burger sauce on a
toasted  potato bun.

GFO*, DFO* Chicken Schnitzel -                          $  30.00
Crumbed chicken breast served with chips,
salad and gravy.

Mushroom Burger -                             $  27.00
Grilled mushrom , beetroot relish, tomato, cheddar cheese,
lettuce and aioli on a toasted potato bun.

DF*, V,*

Open Steak Sandwich   -                     $  30.00
Chargrilled scotch fillet, caramelised onions, bacon 
and a fried egg on toasted turkish bread.

    GFO*, DF*

Meat Lovers Pizza -                               $  26.00
BBQ base with mixed meats, red onion and spinach.

GFO

Buffalo Mozzarella Pizza -                   $  24.00
Local buffalo mozzarella, tomato and fresh basil.

GF*, VG*

Porterhouse Steak -                         $  53.00
Grilled 300 g porterhouse with chips, broccolini and your
choice of sauce - mushroom, peppercorn or chimichurri.

GF, DF

Bangers  & Mash -                             $  36.00
Charred sausages with creamy mash, caramelised 
onions and gravy.

GF,

Beef Ragu Gnocchi -                      $  34.00
Seared potato gnocchi with slow-braised beef ragu, goat’s
cheese, baby tomatoes and crispy sage.

GF, DF*

Eggplant Lasagne -                          $  33.00
Layers of roasted eggplant with napoli sauce, baked
golden and served with house salad.

V

Chicken Parmigiana -                     $  33.00
Classic parma topped with smoked local ham and 
melted cheese, served with chips and salad.

Beer Battered Flathead Tails -      $  28.00
Golden battered flathead tails with chips, house salad and
tartare.

Kids Penne Napoli -                        $  14.00
Pasta with tomato sauce and cheese.

DF*

Kids Fish & Chips -                          $  14.00
With sauce on the side.

DF* (A)

Kids Nuggets, Chips & Salad -         $  14.00GFO

Kids Parma, Chips & Salad -         $  14.00

Sticky Date Pudding -                     $  16.00
Warm sticky date pudding with caramel glaze and 
vanilla ice cream.

Chocolate Brownie -                       $  16.00
Served warm with vanilla ice cream.

Kids Dixie Cup -                                $    6.00
Served with chocolate sauce and sprinkles.

GF

Featuring local produce where possible. While we take care to accommodate dietary requirements, traces of allergens may be present. Please advise our staff of any dietary requirements.
GF = Gluten Free Option, DF = Dairy Free, VG = Vegan, V = Vegetarian, GF*/DF*/VG* substitutions on request.

Our signature dishes, crafted in house.

OUSEH AVOURITESF

Wilted Greens & Quinoa Salad  $  14.00
Wilted greens and quinoa tossed with lemon oil. V, GF, DF

Hawaiian Pizza -                                      $  26.00
napoli base with leg ham, pinapple and mozzarella.

GFO

(A)

WEEKLY SPECIALS
Rotating seasonal dishes - ask our team for today’s

plates.

Cheesy Garlic Bread V      $14.00 
Toasted turkish bread with garlic & melted cheese


	TARTERS
	Cheesy Garlic Bread V      $14.00
	Toasted turkish bread with garlic & melted cheese

	Pork Belly Bites -                              $. 16.00
	GF
	Crispy slow-cooked pork belly with apple salad and apple cider sauce.

	Chicken Dumplings -                     $  16.00
	DF
	Homemade house dumplings with tomato chili oil.

	Gochujang Cauliflower Bites -    $  16.00
	Crumbed cauliflower with smoked eggplant and pomegranate dressing.
	V, GF *


	Chicken Wings -                               $  16.00
	GF, DF*
	Choose from sticky house BBQ, hot sauce, garlic aioli, or honey soy.

	Calamari        -                                    $  17.00
	GF, DF ( I )
	Lightly floured calamari with citrus herb salad and aioli.


	IZZA
	URGERS &
	Alpine Smash Burger -                         $  28.00
	GFO*, DFO*
	Double smashed beef patty, sliced cheddar, tomato, lettuce and pickles with house burger sauce on a toasted  potato bun.

	Mushroom Burger -                             $  27.00
	DF*, V,*
	Grilled mushrom , beetroot relish, tomato, cheddar cheese, lettuce and aioli on a toasted potato bun.

	Open Steak Sandwich   -                     $  30.00
	GFO*, DF*
	Chargrilled scotch fillet, caramelised onions, bacon  and a fried egg on toasted turkish bread.

	Meat Lovers Pizza -                               $  26.00
	GFO
	BBQ base with mixed meats, red onion and spinach.

	Hawaiian Pizza -                                      $  26.00
	GFO
	napoli base with leg ham, pinapple and mozzarella.

	Buffalo Mozzarella Pizza -                   $  24.00
	Local buffalo mozzarella, tomato and fresh basil.


	IDES
	Charred Broccolini -                       $  12.00
	GF, DF, VG
	Finished with toasted almonds.

	Kipfler Potato Wedges                    $  12.00
	VG
	Roasted kipfler potatoes with mustard herb dressing.

	Garden Salad -                                   $  11.00
	GF
	Mixed salad tossed in honey mustard dressing.

	Fries & Aioli  -                                     $  13.50
	Lightly seasonsed and served with house garlic alioli.

	Wilted Greens & Quinoa Salad  $  14.00
	Wilted greens and quinoa tossed with lemon oil.
	V, GF, DF



	OUSE
	AVOURITES
	Our signature dishes, crafted in house.
	Porterhouse Steak -                         $  53.00
	GF, DF
	Grilled 300 g porterhouse with chips, broccolini and your choice of sauce - mushroom, peppercorn or chimichurri.

	Bangers  & Mash -                             $  36.00
	GF,
	Charred sausages with creamy mash, caramelised  onions and gravy.

	Beef Ragu Gnocchi -                      $  34.00
	GF, DF*
	Seared potato gnocchi with slow-braised beef ragu, goat’s cheese, baby tomatoes and crispy sage.

	Eggplant Lasagne -                          $  33.00
	Layers of roasted eggplant with napoli sauce, baked golden and served with house salad.


	UB
	LASSICS
	Chicken Schnitzel -                          $  30.00
	Crumbed chicken breast served with chips, salad and gravy.

	Chicken Parmigiana -                     $  33.00
	Classic parma topped with smoked local ham and  melted cheese, served with chips and salad.

	Beer Battered Flathead Tails -      $  28.00
	Golden battered flathead tails with chips, house salad and tartare.
	(A)



	ITTLE
	NES
	Kids Penne Napoli -                        $  14.00
	DF*
	Pasta with tomato sauce and cheese.

	Kids Fish & Chips -                          $  14.00
	DF* (A)
	With sauce on the side.

	$  14.00
	Kids Nuggets, Chips & Salad -
	GFO

	$  14.00
	Kids Parma, Chips & Salad -

	ESSERTS
	Sticky Date Pudding -                     $  16.00
	Warm sticky date pudding with caramel glaze and  vanilla ice cream.

	Chocolate Brownie -                       $  16.00
	Served warm with vanilla ice cream.

	Kids Dixie Cup -                                $    6.00
	GF
	Served with chocolate sauce and sprinkles.


	WEEKLY SPECIALS
	Rotating seasonal dishes - ask our team for today’s plates.
	Featuring local produce where possible. While we take care to accommodate dietary requirements, traces of allergens may be present. Please advise our staff of any dietary requirements.
	GF = Gluten Free Option, DF = Dairy Free, VG = Vegan, V = Vegetarian, GF*/DF*/VG* substitutions on request.


