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MASSAMAN BEEF SPRING ROLLS (4) 
Crispy housemade spring rolls, fragrant Thai 
Massaman beef & Nahm Jim sauce DF $23

MUSHROOM & SCAMORZA ARANCINI (4) 
Truffle mayonnaise, rocket, shaved parmesan  
& balsamic glaze V NF $22

CHICKEN, LEMONGRASS & GINGER 
DUMPLINGS (5) 
Steamed chicken, lemongrass & ginger dumplings, 
yuzu-miso & chilli dipping sauce NF DF $21

GOLDEN FRIED CRUMBED CALAMARI   
Panko crumbed calamari, fresh garden salad  
& tartare sauce NF DF I  $23

KOREAN PORK RIBLETS 
Sticky plum five spice pork riblets,  
Asian wombok-sprout salad NF GFO $24

SOUTHERN FRIED CHICKEN TENDERS (5)   
Crispy buttermilk brined & spiced chicken 
tenders, Chipotle BBQ & honey mustard dipping 
sauces NF $23

SHARE

BURGERS

NATURAL OYSTERS 
(COFFIN BAY, SA)  

with fresh bread, rocket,  
verjuice mignonette & lemon  

NF DF A 
1/2 $30 | DOZ $52

KILPATRICK OYSTERS  
(COFFIN BAY, SA) A 
1/2 $34 | DOZ $58

PONZU OYSTERS 
seaweed salad, pickled daikon  

& citrus ponzu NF DF GF A 
1/2 $34 | DOZ $58

VEGAN POKE BOWL 
Wombok salad, wakame seaweed, pickled 
daikon, edamame & soba noodles V GF $25 

TERIYAKI SALMON [A] .     .      .      .      .      .      .      .      $5
GRILLED CHICKEN .     .      .      .      .      .      .      .      .      $5
CRUMBED CALAMARI [I].     .     .     .     .     .     .     . $5

CAESAR SALAD 
Grilled chicken strips, fresh cos lettuce, crispy 
croutons, bacon lardons, shaved parmesan, 
prosciutto wafer & boiled egg NF GFO $27

THAI BEEF SALAD 
Marinated pan–seared strips of beef, Asian 
salad, shaved green pawpaw, basil, coriander, 
mint, Nahm Jim dressing & crushed peanuts  
GF DF $27

GARLIC BREAD V NF $11

CHEESY GARLIC BREAD V NF $12  
ADD DOUBLE SMOKED BACON +$2

WARM MARINATED MIXED OLIVES VG NF $16

BURRATA V NF 
with roasted eggplant & bell pepper caponata $26

POACHED PEARS VG NF DF 
Red wine & cinnamon poached pears, walnuts, 
creamy washed rind taleggio & toasted rustic 
ciabatta $24

HOT HONEY BRIE V   
Macadamia nuts & ciabatta $24

ITALIAN CHARCUTERIE PLATTER NF  
Salami Artigiano, San Daniele Prosciutto, 
marinated olives & stracciatella cheese $26	

SERVED WITH WOOD-FIRED FOCACCIA BREAD

SEE BACK PAGE FOR FIRE ROASTED BREADS 
FROM THE PIZZERIA

ANGUS BEEF BURGER 
Succulent Comiskey butcher beef patty, EH 
burger sauce, oak lettuce, tomato, crisp onion 
rings, provolone cheese & maple bacon jam on  
a milk bun with steakhouse fries NF GFO $27

SOUTHERN FRIED CHICKEN BURGER 
Crispy southern fried chicken burger drizzled 
with hot honey, oak lettuce & slaw on a soft milk 
bun with steakhouse fries NF $27

FALAFEL & HOMMUS BURGER 
Crispy falafel, chickpea hommus, tomato relish,  
& vegan cheese on gluten free bun with sweet 
potato fries NF GF VG $27

PRIME RIB MELT 
Grilled steak sandwich with juicy Comiskey 
Butcher rib fillet, garlic aioli, melting Swiss 
cheese, caramelised onion, bacon jam & rocket 
in a crusty sourdough bread with steakhouse 
fries $27

ANTIPASTI

SALADS

OYSTERS

GLUTEN FREE BURGER BUN +$3

SURCHARGE OF 10% ON SUNDAYS. SURCHARGE OF 15% ON PUBLIC HOLIDAYS



MAINS THE GRILL

All meat proudly prepared by Comiskey Butcher, the 
Comiskey Group’s in-house purpose-built butchery, 
ensuring only the finest premium cuts are served 

across every venue.

300G RIB FILLET MB 2+  
120 day grain fed $54 

200G GRAIN FED EYE FILLET   
120 day grain fed $48

400G BLACK ANGUS RUMP MB 4+  
120 day grain fed $46

350G SIRLOIN MB 2+ 
150 day grain fed $52

550G BLACK ANGUS TOMAHAWK  
MB 2+ $68

TASMANIAN LAMB CUTLETS (4)    
From green pastures of Tasmania $48

JACK DANIEL’S BBQ PORK RIBS 
Chargrilled with our own recipe of Jack Daniel’s 
& Coca-Cola sauce $48

WOOD-FIRED BEEF RAGU LASAGNE 
Parmesan-stracciatella cheese, pear-walnut rocket 
salad, balsamic glaze & focaccia $34 
FROM THE PIZZERIA

RIGATONI ALLA VODKA 
North QLD prawns flamed with vodka in a  
spiced basil, tomato cream sauce & shaved 
parmesan A  $35

MUSHROOM & PEA RISOTTO 
Creamy mushroom, peas & ricotta risotto,  
shaved Grana Padano V GF NF VGO $34

ROASTED CAULIFLOWER STEAK 
Moroccan spiced roasted cauliflower steak, 
Chermoula & pomegranate molasses GF NF $34

CHICKEN SCHNITZEL 
Fresh garden salad & chips $28
UPGRADE TO PARMIGIANA + $5  
Smoked Prosciutto Cotto, napoli, Fior di Latte  
& Grana Padano

PORK COTOLETTA 
Crisp fried pork schnitzel, honey mustard dressing, 
fennel-rocket salad & shaved Grana Padano $35

SIGNATURE BEEF CHEEK 
3-hour slow-cooked beef cheeks in rich red wine 
braising jus, sautéed broccolini & creamy truffle 
mash GF NF $35

PALE ALE BEER BATTERED  
HUMPTY DOO BARRAMUNDI  
Beer battered barramundi with garden salad,   
chips, housemade tartare sauce & lemon  
NF DF A $37

TASMANIAN HUON SALMON FILLET 
Parsnip puree, eggplant & bell pepper caponata  
with green goddess dressing GF A $37

CURRY BOWL OF THE DAY 
A traditional and authentic curry served with 
basmati rice, naan bread & pappadum. 
Ask our team about today’s curry GFO $29

CREAMY GARLIC PRAWNS (3) GF NF A	 $10

TEMPURA ONION RINGS (5) NF DF 	 $9

SPICED CRUMBED CALAMARI NF DF I 	 $8

SAUTÉED ASSORTED MUSHROOMS	 $10

TRUFFLE BONE MARROW BUTTER 	 $10

TOPPERS

BEER BATTERED FRIES VG NF DF	 $9

TEMPURA ONION RINGS VG NF DF	 $13

SWEET POTATO FRIES VG NF DF GFO	 $10

BROCCOLINI W/ HOLLANDAISE SAUCE V NF	   $11

TRUFFLE POTATO MASH V NF GF	 $10

SIDES

MUSHROOM, RED WINE JUS, GARLIC, 
BÉARNAISE, CHIMICHURRI, CHILLI OR PEPPER 

ALL GF

EXTRA SAUCE $4

SAUCE

ADD VEGETABLES TO KIDS MEAL +$3
CHEESEBURGER & CHIPS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16.5

BATTERED BARRA & CHIPS A. .  .  .  .  .  .  .  .  .  .  .  .  .  . $16.5
CHICKEN TENDERS & CHIPS (3). .  .  .  .  .  .  .  .  .  .  .  . $16.5
HAM & CHEESE PIZZA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16.5
RIGATONI BOLOGNESE OR NAPOLITANA. .  .  . $16.5 
with parmesan cheese
All kids meals include a small soft drink 
(14yrs & under) ASK FOR GF OPTIONS

KIDS

SERVED WITH YOUR CHOICE OF: 
CHIPS & SALAD OR LOADED JACKET POTATO & VEG

GF – GLUTEN FREE     GFO – GLUTEN FREE OPTION 
NF – NUT FREE     DF – DAIRY FREE   
VG – VEGAN     VGO – VEGAN OPTION  
V – VEGETARIAN

COUNTRY OF ORIGIN:  
A - AUSTRALIAN  I - IMPORTED  M - MIXED ORIGIN



ELDERFLOWER & BERRY PANNA COTTA 
Elderflower pannacotta, berry gel  
& almond biscotti GFO $16

ORANGE & COINTREAU BRÛLÉE 
Baked cream infused with orange zest  
& Cointreau with a burnt toffee crust,  
candied orange segments GF NF $16

WARM COOKIE SKILLET  
Chocolate chip and peanut butter cookie with 
gooey chocolate fudge & caramel-macadamia 
gelato  $16

BOUTIQUE CHEESE PLATTER 
South Cape soft brie, King Island Surprise Bay 
cheddar and Gippsland blue, quince paste, 
dried fruits, nuts & crackers GFO V $27 
GF CRACKERS + $3

GLUTEN FREE BASE +$7

MARGHERITA V VGO GFO 
San Marzano tomato, Fior di Latte  
& fresh basil $22

FOUR CHEESE V GFO 
Fior di Latte, Grana Padano, Taleggio & smoked 
Scamorza $26

PRIMAVERA V GFO 
White base, Fior di Latte, blistered cherry 
tomatoes, grilled Mediterranean vegetables  
& fresh basil $28

MUSHROOM V VGO GFO 
Fior di Latte, Taleggio cheese, roasted field 
mushroom & black summer truffle oil $28 
ADD ITALIAN SAUSAGE +6

ITALIAN MEATLOVERS GFO 
San Marzano tomato, Fior di Latte, Italian   
sausage, pancetta & salami artigiano $28

CAPRICCIOSA GFO  
San Marzano tomato, roasted mushroom,  
Fior di Latte, ham, olives & artichokes $28

BUFFALO CHICKEN GFO  
Cream cheese, Fior di Latte, buffalo chicken, 
ranch sauce & shallots $28

VOLCANO GFO    
Capsicum & sun-dried tomato tapenade,  
Fior di Latte, Sopressa piccante, red onions,  
olives & Guindilla chilli $29

SALAMI GFO 
Salami artigiano, San Marzano tomato,  
Fior di Latte & fresh basil $29

PROSCIUTTO GFO 
18-months San Daniele prosciutto, Fior di Latte, 
vine ripened cherry tomatoes, rocket, parmesan 
& olive oil $30

EATONS HILL GFO 
Wood-fired roasted pumpkin purée, Fior di Latte, 
spicy nduja, basil, smoked mozzarella, crispy 
pancetta & local organic honey $30

FRUTTI DI MARE GFO M   
Napoli, Fior di Latte, calamari, scallops, mussels, 
prawns, chilli, lemon, garlic & white wine sauce 
base $34

PANINO 
Wood-fired sandwich - cream cheese, Fior di 
Latte, caramelised onion, smoked ham, blistered 
tomatoes, crispy prosciutto, rocket & sundried 
tomato-capsicum tapenade $32

OUR PIZZAS CAN BE MADE GLUTEN FRIENDLY, 
HOWEVER OUR PIZZA OVEN CONTAINS SLIGHT TRACES 

OF GLUTEN. IF YOU HAVE A GLUTEN ALLERGY, PLEASE 
LET STAFF KNOW WHEN ORDERING. 

THE PIZZERIA OPERATES SEPARATELY TO THE MAIN RESTAURANT,  
ORDERS MAY ARRIVE AT DIFFERENT TIMES

PIZZA PILLOW  	 $15 
Puffy pizza bread, extra virgin olive oil, sea salt, 
confit garlic and herbs VG NF

TOMATO & BASIL CIABATTA	 $18 
Blistered cherry tomatoes, whipped Ricotta & 
basil on rustic Tuscan bread V NF VG

FOCACCIA BREAD AND DIPS 	 $19 
Trio of dips - extra virgin olive oil-balsamic,  
basil pesto & capsicum-tomato tapenade VG

PIZZERIA

DESSERTS

FIRE ROASTED 
BREADS FROM THE PIZZERIA

PROSCIUTTO / NDUJA / ITALIAN SAUSAGE / 	 $6 
MILD SALAMI / HAM / CHERRY 
SPICY SALAMI PICCANTE

FIELD MUSHROOMS / ANCHOVIES 	 $5

NORTH QLD PRAWNS A	 $7

PIZZA ADD-ONS


