
K I D S

Fish & Chips 14
Battered flathead fish, fries & salad in a 
basket.

Chicken Tenders (GF) 14
Battered chicken, fries & salad in a 
basket.  
Snack Plate (V)  10
Carrot sticks, celery sticks, cheese  
slices, crackers & pretzels, hummus  
& seasonal fruit.

Ice Cream Sundae (V, GF) 8
Choice of chocolate, strawberry or 
caramel topping.

M A I N S

Chicken Cacciatore 
Chicken supreme and vegetables braised in a rich
tomato sauce with baked tru�le polenta, charred
broccolini and gremolata.

 32

Fish and Chips
 

24
Beer battered fish and chips with salad and house
tartare. 

Large Fries  11
Basket of shoestring fries, seasoned with
our in house sumac seasoning blend, 
served with Aioli.

Salt & Pepper Squid (GF) 16
Served with soy & ginger dipping sauce.

Chicken Wings (GF)    6 - $13   12 - $22
   Our wings are prepared in house by brining

for 24 hours in our secret spice blend, before
steaming and frying to make the most moist
wings you’ve ever had. Served with either our
Memphis BBQ sauce or Bu�alo sauce, ranch
dressing and celery sticks. 

Elote Corn Ribs  16
With tajin spice, lime crema, feta and herbs.

B U R G E R S

Royale with Cheese 22
160g beef patty, American cheese, lettuce,
tomato, pickles & Reckless burger sauce.
Served with fries.

.

Dirty Bird  22
Buttermilk Chicken, slaw, peri peri mayo,
pickles. Served with fries.

Black Betty  24
Hillsvale Dorper Lamb patty, grilled 
halloumi, tzatziki, pickled onion, rocket.
Served with fries.

Veggie Burger (V) 22
Halloumi, roast capsicum, mushroom, 
rocket, hommus &basil pesto. Served with 
fries.

Singapore Crab Burger  25
Whole fried soft shell crab, doused in our 
own Singaporean chilli sauce, topped with 
pickled vegetables and slaw. 
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VEGAN OPTIONS 
AVAILABLE UPON 

REQUEST

KITCHEN OPEN 
WEDNESDAY  
TO SUNDAY 

 
 

AND 

            ADD:
GLUTEN FREE BUNS
             +$3
GLUTEN FREE PIZZA
BASE + $4
SAUCE + $2

(GF)

Pork Cotoletta  32

S H A R E

(V, GF)

Lamb Ribs   20
Pomegranate glazed Hillsvale Dorper lamb.

(GF)

Chargrilled Octopus  22
Served on a bed of almond romesco and 
topped with jamon crumb.

Falafel & Sides   19
Chickpea falafel with babaganoush, tomato
salsa & pickled chillies. Served with flat bread.

(GF Available)

House Salad   16
Roasted sweet potato, rocket, pickled onion, 
pecan, dried cranberries, feta. Topped with 
caramelized balsamic dressing.

(V, GF)

Ploughman’s Board  40
A curated selection of cured meats,
cheeses, pickles, dips and biscuits. 
Serves 3 - 5

B A R

House Spiced Nuts (V, GF)

Our chefs blend of roasted seasonal nuts, mixed
with the perfect combination of sweet and spicy.
Perfect beer accompaniment.

 9

Trunkey Creek Pork Scratchings (GF)  8
Locally sourced pork skin, crackled in house
using old bay spice blend. 

Marinated Olives (V, GF)  8
Herb crumbed pork cutlet on the bone with 
caponata, pea puree and shaved Parmesan.



P I Z Z A 
( H O U S E M A D E  D O U G H )

Toni  24
Housemade Napoli sauce, mozzarella
cheese, pepperoni, kalamata olives & hot
honey.

The Italian Job 26
Housemade Napoli sauce, mozzarella 
cheese, Trunkey Creek pork & fennel 
sausage, roasted fennel & fermented chili
flakes.

Hawaiian  22
Housemade Napoli sauce, mozzarella
cheese, shredded ham & pineapple.

Supreme

 

26
Housemade Napoli sauce, mozzarella
cheese, pepperoni, ham, onion, roast
capsicum, mushroom & olives. 

The Queen
 

20
Housemade Napoli sauce, mozzarella
cheese & housemase basil pesto. 

Kumara
 

24
Housemade Napoli sauce, mozzarella
cheese, sweet potato, balsamic onion,
gorgonzola & pine nuts. 

 

 

Straight from our kitchen to your 
tastebuds, Reckless By Nature 

is our ode to flavour. 

Featuring housemade sauces, 
relishes and rubs crafted from fresh, 
high quality local ingredients, every 

Reckless By Nature product is as 
delicious as the beers that bear the 

Reckless name – guaranteed.

Ask at the bar how best you can add 
a little bit of Reckless to your home 

kitchen or BBQ – and enjoy.
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Gambero 29
Garlic Australian banana prawns and local
Trunkey Creek chorizo, topped with house
made chimichurri. 

Agnello 27
Slow roasted local Hillsvaler Dorper
Lamb, sweet potato, roast capsicum,
spanish onion, feta and za’atar. Served
with fresh lemon wedges. 

(V)

(V)

            ADD:
GLUTEN FREE BUNS
             +$3
GLUTEN FREE PIZZA
BASE + $4
SAUCE + $2


