
Join us for happy hour, everyday

MONDAY’S 
 KIDS EAT
FREE

Join us for happy hour, 
everyday, 4-6pm

FUNCTIONS 
& EVENTS  

see staff  
for more info

PLATTERS for those special occasions

COCKTAILS

NIGHTLY 
DINNER 

SPECIALS

DAILY HAPPY HOUR 
AND SPECIALS



SIGNATURE MAINS

BURGERS & SANGERS

NIBBLES ENTREE
NT Barramundi 	 $33
Grilled, battered, or crumbed, local barramundi, served		
on baby rocket-pickled fennel slaw & dill potato salad
Add (GF option)	 $3 
Gluten free batter or crumb

Seaweed Calamari (GF, DF)	 $32
Served with fluffy and crispy potato cakes, fresh house salad, 	
tartare sauce, and lemon wedges

Baked Salmon Fillet (GF, DF)	 $32
Served with rocket, fetta, pickled fennel salad, 			 
& NT mango-corriander pilaf rice.

BBQ Pork Ribs & Wings (GF, DF)	 $36
Hearty serve of smoky BBQ pork ribs, grilled chicken wings, 	
mexican slaw, garlic-roasted potatoes, & grilled corn cob

Crispy fried Korean BBQ-style pork ribs	 $38
Crispy fried braised pork ribs tossed in sweet-spicy  
Korean flavours. Served with pickled vegetables,  
Pak choy & garlic fried rice

Wagyu Rump 300g & Spud (GF)	 $49
Grilled wagyu rump, caramelised onion, compound butter, 		
loaded jacket potato

Spinach-pumpkin Lasagne (V, VG, GF, DF)	 $32
Made with gluten free bechamel and napoli sauce, 		
& vegan mozzarella, served with our fresh house salad

Pasta of the Day	 $28
Chef’s special choice - Pasta of the day - please see our friendly 
staff for more information

BUILD YOUR OWN

Bacon-Cheeseburger & Fries			   $18
Angus patty, texas jack cheese, grilled bacon rasher, 	
smokey BBQ sauce, lettuce, pickle, onion, and fresh tomato, 	
served in a brioche bun

Double Schnitzel BLT Burger & Fries	 $22
Double chicken schnitzel patty, grilled bacon, lettuce, 		
fresh tomato, and aioli, served in a seeded milk bun

Crumbed Barra n’ Calamari Burger & Fries	 $26
Panko-crumbed barra & calamri rings with delicious slaw, 	
pickles, onion, and dill-mayo, served in a seeded milk bun

Premium Steak Sanger & Fries	 $30
Grilled 250g porterhouse, caramelized onion, lettuce 		
& fresh tomato, served in a crunchy garlic pane di casa loaf
Add 		  $2
Cheese, beetroot, grilled pineapple, pickles, caramelized 
onion, or fried egg

Truffle-Parmesan Fries (GF)			   $12

Crispy potato fries tossed in aged parmesan and 		
drizzled with truffle oil, served with aioli 

Sweet-Potato Fries (GF)	 $12

Crispy sweet-potato fries served with sour cream 		
& sweet chili sauce 

Loaded Wedges (GF)	 $12

Crispy golden wedges covered in our signature cheese  
sauce, bacon pieces, sour cream, and spring onion

Nacho Overload (GF)	 $7

Crunchy corn tortillas topped with signature  
cheese sauce, beef, jalapenos, guacamole, & aioli

Classic Chips n’ Gravy (GF)	 $7

Beer battered chips served with a delicious rich gravy 
Add (GF)	 $3 
A smothering of melted cheese or signature cheese sauce

Buffalo Wings & Ranch (GF)	 $10
Home-blended chili sauce tossed chicken wings with 		
a side of tangy ranch dressing

Food Allergies: Please be aware that all care is taken when catering for special requirements. It must be 
noted that within our kitchen we handle nuts, seafood, shellfish, sesame seed, wheat flour, eggs, fungi and 
dairy products. Customer request will be catered for to the best of our ability, but the decision to consume 
a meal is the responsibility of the diner. (GF) Gluten Free / (DF) Dairy Free / (V) Vegetarian / (VG) Vegan

SALAD
Caesar Salad (GF Available)	 $18
Baby cos lettuce, toasted bacon pieces, poached egg, 		
garlic croutons, parmesan cheese, & anchovies, 		
tossed in house-made caesar dressing
Add (V Available)  	 $5 
Crispy chicken, avocado slices, pepper-smoked salmon,  
or fried calamari

Grilled Pork belly & Tofu Salad (GF, DF)	 $25
Garlic-Kumquat marinated pork belly, fried soft-tofu, 		
soy-vinegar, & shallot dressing

Seafood Tortilla Salad (DF)	 $27
Battered barra, garlic prawns, & fried calamari, set on  
grilled corn, Mexican beans, and shredded cos,  
tossed in Mexican salsa

Garlic Bread	 $8
Pane di casa loaf with whipped butter & garlic

Four-Cheese Garlic Bread	 $12
Pane di casa loaf with whipped butter & garlic, 		
topped with four delicious cheeses

Bucket O’ Prawns (GF, DF)	 $18
Ten piece serving of wild caught vannamei prawns served 	
with a delicious Mary Rose sauce

Crispy Fried Calamari & Dip (GF, DF)	 $18
Toasted seaweed seasoned calamari strips served 		
with a light & fresh dill aioli

Natural Oysters	  1/2 DOZ   $22
Natural South-Australian oysters served  
with mignonette sauce & lemon wedges

Baked Oysters	 1/2 DOZ   $26
Baked South-Australian oysters served  
as yourchoice of kilpatrick, spinach &  
hollandaise, or bacon & signature cheese sauce

FULL DOZ   $40

FULL DOZ   $48

9” 12”PIZZA

Margherita 	 $14   $22
Tomato, boccancini, and basil 

Hawaiian	 $16   $22
Cheese, ham, and pineapple

Pepperoni	 $16   $22
Cheese, pepperoni, chili flakes  

Chipotle Chicken and Avo 	    $26
Succulent roast chicken pieces, smashed avocado, 		
jalapenos, onions, and chipotle BBQ sauce 

BBQ Meat Lovers	 $26
All of your favourite meat eater toppings - beef, bacon, 	
pepperoni, salami, and ham, drizzled with BBQ sauce

Fully Loaded	 $26
Loaded with beef, bacon, pepperoni, salami, ham, capsicum, 	
onion, mushroom, olives, and anchovies

Elements Bacon Cheeseburger 	 $26
Our signature pizza made with beef, bacon, cheese sauce, 	and 
our special burger sauce

Gamberi	 $26
Paprika-Garlic prawns, fetta crumble, and baby rocket

Ultimate Vego (V, VG)	 $26
Roasted capsicum, mushrooms, olives, onions, eggplant,  
semi-dried tomato, spinach, and artichokes, finished with a 
balsamic reduction  
Add  	 $3 
Gluten free base (9” or 12”) or vegan cheese

CLASSIC ALL MADE WITH A CRISPY GOLDEN DOUGH
& A TANGY TOMATO BASE

PREMIUM

Burger			   $12
Start with your choice of Angus beef patty or 		
chicken schnitzel patty, with lettuce, fresh tomato, pickles

PICK & ADD TO YOUR BURGER ORDER

Choose Burger Sauce  	  
Tomato sauce, smokey BBQ, or mayo

Add  	 $2 
Cheese, beetroot, grilled pineapple, pickles, jalapenos, 		
caramelized onion, or fried egg

Add  	 $3 
Grilled bacon rasher

Add  	 $6 
Feeling hungry? Make it a double - add another patty

Add  	 $5 
Side portion of crispy fries, sweet potato fries, or wedges
Dipping sauce of your choice - Tomato, BBQ, aioli

Steak			   $49
Wagyu Rump 300g served with garlic chat potatoes  
& honey rosemary carrots

Steak			   $32   $44
Angus porterhouse 250g or 400g

Pork			   $35
Pork belly 500g

Chicken			   $32
Char-grilled chicken (half bird) 650g

PICK & ADD TO YOUR PREMIUM GRILL ORDER

Add  	 $4 
Side of parmesan mash, rocket & fennel salad, or 		
truffle-parmesan fries

Add  	 $6 
Premium side of garlic prawns, fully loaded jacket potato, 
avacado & bacon, battered onion rings, brocolli-cauliflower 
 bake, or honey-roasted butternut squash

Add  	 $2 
Sauces (GF) - Gravy, diane, creamy mushroom, green  
peppercorn, creamy garlic, bearnaise, hollandaise

Schnitzel			   $25
Your choice of chicken or beef, served with fries and salad

PICK & ADD ONE TO YOUR SCHNITZEL ORDER	 $5 

•	 Parmi Topper - Ham, cheese, napoli sauce

•	 Hawaiian Topper - Ham, cheese, pineapple, napoli sauce

•	 Mexican Topper - Mexican beans, jalapenos, and cheese

•	 Avo & Bacon Topper - Avocado slices, bacon pieces, 	
& hollandaise

•	 Kilpatrick Topper - Smothered in tangy sauce and 
bacon pieces

•	 Chipotle BBQ Topper - Avocado, jalapenos, cheese, 	
chipotle BBQ sauce

SCHNITZEL

BURGER

PREMIUM GRILL

DESSERTS
Elements Waffle Sundae			   $18

House-made waffles & rich vanilla ice cream topped with 
chocolate, caramel, and strawberry sauce, nuts, sprinkles, 	
fruits & marshmallows

Ice Cream Sundae	 Single $7

Creamy vanilla ice cream topped with fruits, 		
chocolate ganache, sprinkles, nuts, & marshmallows

Vegan Chocolate Mousse (V,VG,GF)	 $12

Coconut & dark chocolate mousse with pavlova and coconut 
dust

Bread & Butter Pudding	 $12

Served with vanilla custard & fruit compote

Nan’s Traditional Apple Pie A La Mode	 $12

Served with chantilly cream & rich vanilla ice cream

Sticky Date & Toffee Pudding	 $12

Served with rich caramel sauce

Add  	 $4 
Single scoop vanilla ice cream or fresh fruits

Chef crafted ice cream in a cone	 Single $3

Add  	 +2 toppings $0.5 
chocolate ganache, strawberry coulis, sprinkles, nuts

Double $12

ENJOY IT YOUR WAY!


