
LOUNGE BAR

15% surcharge is applicable on all public holidays
All of our food is prepared in a kitchen where nuts, gluten dairy, and other allergens are present, and our 
menu items do not include all ingredients - if you have a food allergy please let us know before ordering

Share Plates
NATURAL OYSTERS (4) GF

SA oysters & lemon
19

KILPATRICK OYSTERS (4) GF

SA oysters, kilpatrick sauce & bacon
20

PONZU OYSTERS (4)
SA oysters, house made ponzu sauce & tobiko

20

GARLIC BREAD V

Turkish bread & herbed butter
11

CHEESY GARLIC BREAD V

Turkish bread, herbed butter & mozzarella
13

CORN RIBS GF V

Char-grilled corn, coconut, chives  
& toasted coconut flakes

14

SALT & PEPPER TOFU VE   
Seasonal Asian greens & mapo sauce

16

PRAWN SKEWERS (3) GF

Garlic, herbs & green chilli sauce
22

CHICKEN SATAY SKEWERS (3) 
Chicken tenderloin, house made satay,  
peanuts & herb salad

20

BEEF SKEWERS (3) 
Porterhouse, peanut marinade & house made pickles

21

SALT & PEPPER SOFT SHELL CRAB 
Crispy soft-shell crab, cabbage, lemon  
& kewpie mayonnaise

24

FRIED CHICKEN GF  
Japanese style karaage chicken & kewpie mayonnaise

19

CHICKEN WINGS 
Sweet & spicy Korean BBQ sauce, sesame  
& spring onion

19

COLLEY FRIED CHICKEN RIBS (5)  
Crispy fried chicken ribs, house-made sticky sauce, 
seasame & peanuts

19

PORK BELLY SLAW GF  
Pork belly, ginger, slaw, cos & pork crackling

21

Classics
FISH AND CHIPS GFA

Coopers beer battered fish, seasoned fries,  
salad, aioli & lemon

26

SALT & PEPPER SQUID GF

Seasoned fries, salad, aioli & lemon. 
26

300G CHICKEN BREAST SCHNITZEL
Panko crumbed premium chicken schnitzel,  
seasoned fries, salad & choice of sauce 

28

300G WAGYU BEEF SCHNITZEL
Panko crumbed premium wagyu beef schnitzel, 
seasoned fries, salad & choice of sauce

29

BEEF BURGER GFA

Chargrilled Angus beef patty, tomato, lettuce, cheese, 
pickles, bacon & relish on a brioche bun with a side of 
seasoned fries

27

CHICKEN BURGER GFA

Fried chicken, slaw, avocado, cheese & kewpie mayo 
on a brioche bun with a side of seasoned fries

27

STEAK SANDWICH 
Turkish bread, porterhouse steak, lettuce,  
relish, tomato, cheese and mayo with a side  
of seasoned fries 

28

CAESAR SALAD GFA

Cos, parmesan, anchovies, croutons, crispy bacon, 
dressed in house-made Caesar dressing & topped 
with a soft poached egg 

ADD CHICKEN $7

24

Mains
SINGAPORE CRAB 
Crispy soft shell crab, tomato, chilli, egg & crispy bun

29

CRISPY BARRAMUNDI GF  
Crispy fried Barramundi, green mango salsa 
& Asian herb salad

30

PEKING STEAK
Porterhouse, choy sum, Beijing sauce  
& shredded egg

31

300G SCOTCH FILLET GF  
Choice of 
Seasoned fries, sauce & fresh salad  
Seasonal veg & jus

54

ROAST PORK BELLY GF

Served with spring vegetables & jus
27

Sides
SPRING VEGETABLES GF V  VEA

Sauteed seasonal vegetables
11

STEAMED RICE VE  GF

With sesame
6

FRIES GF V  VEA

With aioli
12

WEDGES GF V  VEA

With sour cream & sweet chilli
14

ONION RINGS V

With Korean BBQ sauce
13

VegetarianV

VeganVE

Vegan AvailableVEA

Gluten FreeGF

Gluten Free AvailableGFA

Vegetarian AvailableVA

VISIT THE LOUNGE BAR TO PLACE ORDER

Dessert
MANGO TIRAMISU
Mascarpone, graham cracker & fresh mango

14

CHOCOLATE COCONUT
Dark chocolate, coconut mousse, pineapple,  
custard & rice crisp

14

CHURROS 
Crispy churros served with cinnamon sugar, 
chocolate sauce & whipped cream

12

Salads & Bowls
CHICKPEA SALAD GF VEA   
Crispy chickpeas, tofu, cabbage, carrot, Asian herbs, 
capsicum & sesame dressing

25

DUCK SALAD GF

Confit duck leg, apple, citrus, Asian herbs, 
pomegranate & orange caramel dressing

26

THAI BOWL GF

Prawn skewers, rice, Asian herbs, pickles,  
cucumber & carrot

27

FRIED CHICKEN POKE BOWL GF VEA

Karaage fried chicken, edamame, avocado, cucumber, 
cabbage, carrot, radish and seaweed served with  
rice, kewpie mayo & sesame dressing

VE  SALT AND PEPPER TOFU 

26

VIETNAMESE BOWL  
Beef skewers, rice noodles, pickles, cucumber, carrot, 
lettuce, Asian herbs & nuoc jam

27

MEAL + DESSERT
All meals served with salad

16

Fish & Chips GFA

Junior Burger & Chips GFA

Chicken Nuggets & Chips
Ice-cream 
Waffle cone

13 years & younger

Kids Menu

MONDAY
$40 300g Scotch Fillet Steak

TUESDAY
$20 Colley Bowl

WEDNESDAY
$1 Wings

THURSDAY
$25 Pub Classics + Pint or Wine

SUNDAY
$20 Sunday Roast

MUSHROOM 2
PEPPER 2
GRAVY 2

PARMI
Napoli sauce, ham  
& mozzarella

5

KILPATRICK
Bacon, kilpatrick sauce  
& mozzarella

6

Sauces Toppings

Weekly Specials
AVAILABLE FOR LUNCH & DINNER


