
- Cocktail Of The Month -
COCONUT CRUSHER     18
COCONUT INFUSED TEQUILA SHAKEN WITH 
PINEAPPLE JUICE, TOPPED WITH DESICCATED 
COCONUT & DRIED PINEAPPLE

BLUE CHEESE BACON SMASH BURGER 26
NOLAN’S PRIVATE SELECTION SMASHED BEEF PATTY, BLUE 
CHEESE, BACON, BALSAMIC ONIONS, DIJONNAISE, TOMATO & BBQ 
DRIZZLE ON A BRIOCHE BUN. SERVED WITH A SIDE OF CHIPS

ADD BEEF PATTY +$5 / ADD FRIED EGG +$2.5

- Starters -
TRUFFLE TUNA CROQUETTES     16

TUNA & HERB INFUSED CROQUETTES
SERVED WITH A SIDE OF TRUFFLE AIOLI

- Mains -
BOLOGNA BEEF       26

MEATBALL FETTUCCINE 
HOUSE MADE MEATBALLS TOSSED IN A CREAMY TOMATO-BASED 

SAUCE, ITALIAN HERBS & SAUTÉED GARLIC. TOPPED WITH
PARMESAN & FRESH PARSLEY

DARLING DOWNS PORK SCALLOPINI      30 
GRILLED PORK SCALLOPINI SERVED WITH CARAMELISED ONION 
INFUSED MASH, BUTTERED GREEN PEAS & MUSHROOM SAUCE


