
DESSERT

SUNDAY ROAST

& Top it off with

SIDES

ROAST THE FEAST

Pick your

Choose your Or share

Perfect  
   for two

V- vegetarian | VO - vegetarian option
GF - gluten free | VG - vegan | VGO - vegan option

SEAFOOD : A - Australian | I - International | M - Mixed
10% public holiday surcharge.

STICKY DATE PUDDING....................................14
butterscotch sauce, vanilla ice-cream (V)

PAVLOVA..............................................................14
crisp crunchy shell, mallowy centre,  
vanilla whipped cream, seasonal fruit (GF, V)

GREAT SOUTHERN  
GRASS FED SIRLOIN.................................... 36
sliced rare roast beef, slow roasted carrots,  
buttered cabbage, roast potatoes,  
Yorkshire pudding, gravy, horseradish sauce

CRACKLING PORK BELLY........................... 34
colcannon, braised red cabbage, buttered leek and 
peas, Yorkshire pudding, gravy, apple sauce

VEGGIE NUT ROAST..................................... 32
slow roasted carrots, braised red cabbage,  
roast potatoes, Yorkshire pudding, gravy (V)

THE FEAST SHARED ROAST...................... 70
sliced rare roast beef, crackling pork belly,  
cauliflower cheese, slow roasted carrots,  
buttered cabbage, roast potatoes,  
double Yorkshire puddings, gravy,  
horseradish sauce, apple sauce

 
CAULIFLOWER CHEESE.....................................14
baked cauliflower gratin  
with a bubbling three cheese crust (GF, V)

SKIN ON CRISPY FRIES...................................... 12
aioli (GF, V, VGO) 
ADD gravy | curry sauce (GF)........................................... 3

ROAST POTATOES.............................................. 12
crunchy roast potatoes  
with rosemary and garlic (GF, V)

BRAISED RED CABBAGE...................................14
red cabbage gently braised  
with apple and warm spices (GF, V, VG)

COLCANNON.........................................................11
cabbage and spring onion mashed potato (GF, V)

BUTTER LETTUCE SALAD................................. 9
palm sugar vinaigrette (GF, V, VG)

SLOW ROAST CARROTS....................................10
honey and butter glazed, chives (GF, V)
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BUFFALO HALLOUMI BURGER........................25
house buffalo sauce, butter lettuce, ranch, tomato (V)

 
 
ADD BACON..................................................................... 4 
GLUTEN FREE BUNS................................................... 4

TWO HANDS

All burgers served with fries

SMASH BURGER.................................................. 21
SPH special sauce, American cheese,  
pickles, shredded iceberg 
MAKE IT A DOUBLE...................................................... 5

GRILLED ACHIOTE CHICKEN BURGER..........25
butter lettuce, guacamole, Swiss cheese, chipotle aioli

250G SIRLOIN (MB2)......................................... 34
grass-fed sirloin served with chips & salad  
or mashed potatoes & market veg (GF) 
Choice of sauce (GF) 

red wine gravy | peppercorn | mushroom

CHICKEN SCHNITZEL....................................... 29
with chips & salad  
or mashed potatoes & market veg 
Choice of sauce (GF) 

red wine gravy | peppercorn | mushroom 
MAKE IT A PARMI......................................................... 3

SPH BUTTERMILK FRIED CHICKEN.............. 29
with chips & salad  
or mashed potatoes & market veg (GF) 
Choice of sauce (GF) 

red wine gravy | peppercorn | mushroom 
MAKE IT A PARMI......................................................... 3 

EXTRA SAUCES.....................................................3
red wine gravy | peppercorn | mushroom | curry sauce

ADOBO BEAN NACHOS......................................25
corn chips, black beans, melted cheese, guacamole, 
sour cream, pico de gallo, jalapeños (GF, V, VO) 
ADD BARBACOA PULLED BEEF  (GF).......................... 5

GRILLED BARRAMUNDI...................................32
with chips & salad  
or mashed potatoes & market veg,  
chimichurri, lemon (GF, I)

SPICE BAG........................................................... 26
crispy salt & pepper chicken strips, chips, 
spice mix, sautéed red & green capsicum and chilli,  
served with curry sauce (GF) 
ADD EXTRA CURRY SAUCE  (GF)................................. 3

GREEN GODDESS SALAD.................................. 20
butter lettuce, avocado, fennel, peas, cucumber,  
shallots, pepitas, green goddess dressing (V, GF) 
ADD GRILLED CHICKEN  (GF)....................................... 8 
ADD GRILLED HALLOUMI  (GF)................................... 8

PUB FARE

GILDA................................................................. 7pp
skewer of gordal olive, Ortiz anchovy,  
guindilla and gherkin (GF)

PICADA CHIPS.....................................................23
Chappy’s smoky tomato chips, chorizo spread,  
olives, guindillas, gherkins, queso fresco (GF)

ELOTE CORN DIP................................................16
creamy summer corn, queso fresco, jalapeño,  
purple corn totopos (GF, V)

SALT COD DIP..................................................... 20
summer crudités, pickles, jalapeño sauce (GF, I)

GARLIC PULL-APART COB LOAF......................19
garlic and shallot butter (V)

CORN RIBS...........................................................19
chilli and lime salt, chipotle aioli (V, VGO, GF)

GUAC + CHIPS......................................................16
guacamole, corn chips, pico de gallo,  
pickled jalapeños, coriander (V, VG, GF)

CHORIZO CROQUETAS...................................... 18
panko crumbed chorizo and cheese croquetas,  
aioli, chives

SALT & PEPPER CALAMARI.............................. 21
rocket, chilli, shallots, lemon, chipotle aioli (GF, I)

BUFFALO CHICKEN WINGS............................... 18
hot wing butter, ranch (GF)

SNACKS
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