LUNCH

Cheesy Garlic Bread
14.5

Apple salsa and blue cheese baguette
Finished with warm honey
16.5

Trio of Dips
Served with toasted sourdough, and a little
antipasto
20.5

STARTERS

Crispy Chicken Wings
Tossed in your choice of sauces
BBQ, buffalo, S & P and honey garlic, served with
a blue cheese aioli
1/2doz-17.5
1doz- 25

Crab Chive Cheese dip
Topped with cheese then baked until golden
served with corn chips
22.5

Crispy Chicken Breast Strips
With Romesco sauce, toasted almonds, fresh
basil and white balsamic glaze.
22

Prosciutto Wrapped Scallops
Baked with garlic butter, served with toasted
sourdough, and a little antipasto
22.5

Tasty Fried Coconut Prawns
With a Chimmiichirri aioli, lime, sesame &
honey
23

SALADS & SANDWICHES

Chicken Focaccia
Avocado, roast capsicum, camembert,
cheddar, semi-dried tomatoes, lemon aioli
and mango chutney
18.50

Salad Focaccia
Lettuce, onion, pickled carrot, fetta, cucumber,
Avocado, roast capsicum, tomato with mango
chutney, Chimmiichirri aioli and crisp honey
carrot
15.5

Crispy Honey Mustard Chicken Salad
Cherry tomatoes, roast pumpkin, cucumber, red
onion, roast capsicum, semi-dried tomato
topped with crispy honey carrot
and balsamic glaze

25.5

Tender Hanger Steak Salad
Marinaded steak seared and tossed in a jus and
served around a mesclun and onion salad with

red wine vinaigrette
27.5

Coconut Prawn, Macca and Orange Salad
Tossed with mesclun lettuce, red onion, roast
capsicum and an orange vinaigrette
28 .5

Classic Caesar Salad
Tasty house made Caesar dressing tossed with
crisp cos lettuce, bacon & garlic croutons,
parmesan and topped with a soft poached egg
& anchovies
23.5
add chicken- 5, scallops- 6

Crispy Kaffir Lime Leaf Chicken
Served on a fresh Thai roasted peanut salad
27.5

Crispy Green Peppercorn Calamari
With a lettuce, red onion, toasted almonds &
maccas salad & Romesco dressing

27
PIZZA & PASTA

BBQ Carnivore Pizza
Bacon, ham, smoked chicken topped
with buffalo mozzarella
25

Romesco pizza
Pumpkin, cherry tomatoes, roast capsicum, red
onion, fetta and mozza topped with toasted
almonds
22

Oceanic Pizza
Smoked salmon, prawns, scallops, red onion
and roast capsicum topped with mozzarella with
white balsamic glaze & Italian parsley
27

Smokey Applewood Chicken Pizza
Bacon, caramelised onion, smoked peaches and
mozzarella drizzled with honey
24

Fettuccine Carbonara
Sautéed Bacon, garlic, black pepper
and shallots topped parmesan
30



Marinated Crumbed Chicken Fettuccine
Tossed with a creamy caramelised onion & basil
pesto reduction finished with balsamic glaze
31

Roast Pumpkin and Sage Risotto
Sautéed with red onion, sweet peas, finished
with toasted pine nuts, feta cheese
and balsamic glaze
29.5

Fettuccine Puttanesca
Sautéed anchovies, chilli, capers, olives, tomato,
basil, oregano and parmesan
29.5

Roast Capsicum Chicken Alfredo Fettuccine
Finished with parmesan and balsamic glaze
30

Prawn and Scallop Risotto
Sautéed cherry tomato, red onion with a lemon
lime thyme fusion topped with apple salsa and
white balsamic glaze
33

BURGERS
(All burgers served with fries)

Grilled Honey Mustard Chicken Burger
With lettuce, onion Swiss cheese,
Caramelised onion, red onion and bacon
24.5

Timbers Burger
Two beef patties layered with bacon, American
cheese, mushrooms & Swiss cheese with lettuce,
red onion, bbq aioli and mustard

25.5

The Hipster Burger

Truffled beef pattie, confit garlic aiolj, lettuce,
caramelised onion, halloumi, toasted macca nut
and crispy honey carrot
26.5

Veggie Burger
Alentil and tofu patty with lettuce, semi-dried
tomatoes, roast cap, red onion, caramelised
onion, garlic aioli, mango chutney and
crispy honey carrot
22

Crispy Buffalo Chicken and Bacon Burger
With lettuce, red onion, caramelised onion,
smoked peaches, garlic aioli
25

Pork Roast Capsicum Burger
With Chimmiichirri aioli, caramelised onion,
banana peppers, lettuce, red onion and crispy
honey carrot
26

MAINS

Fish of the day
Grilled or beer battered
Served with chips and salad and tartare

Market price $

Baked Chicken Breast
Atop creamy mash potato and wilted spinach
with roast capsicum pesto, finished with a
Prosciutto sail and grand jus

36.5

Seared Ribeye
On a truffled creamy mash potato, grilled
asparagus, portobello mushroom and
a grand jus
41
Steak Frites

Seared med rare Hanger steaks house fries, red
wine vinaigrette salad and a creamy dijon sauce

32
Crispy Pork Belly

Served with a Roast capsicum mash potato,
honey sweet potato puree &and a apple beet
relish finished with and apple beetroot
reduction

36

Veal Fungi
Sautéed with mushrooms, garlic & thyme in a
creamy demi glaze on a creamy mashed potato
topped with asparagus and truffle oil
40

Crumbed Veal Medallions
With creamy dijon sauce, served on a creamy
mashed potato topped with asparagus and
truffle oil

40




