
Menu
 Mates Rates for our  members.

See our friendly staff to sign up!    Guest Price 

SNACKS & SHARES	 	

Chips     	 9	 10
Garlic aioli 

Patatas bravas     	 14	 16
Crispy organic Dorrigo Sebago potatos, smoked paprika 

aioli, thyme

Hummus   	 14	 16
Chickpea dip, flat bread, pomegranate, olive oil

Calamari 	 18	 20
Panko crumbed calamari, tartare sauce, lemon

Cheese burger spring rolls	 16	 18
Westmont pickles, burger sauce, sesame seeds 

Ballina king prawns    	 300g 30	 33

Marie rose sauce, lemon 	 600g 60	 66

SALADS	 	

Roasted sweet potato & brocolini     	 26	 28
Rocket, goats feta, citrus dressing, Aleppo pepper

Byron Bay burrata    	 26	 28
Watermelon & heirloom tomatos, basil, gazpacho

spice, sherry vinegar 

Poached chicken 	 26	 28
Gem lettuce, farrow, shaved fennel, lemon

& soft herb aioli

PIZZA	 	

Make your pizza gluten free	 3	 3 

White base 

Garlic pizza  	 12	 14
Parmesan, green olive salsa

Fungi  	 24	 26
Porcini mascarpone, portobello mushroom, enoki, 
silverbeat, ricotta salata 

Smoked ocean trout	 30	 32
Crème friache, red onion, capers, spring onion

Red base 

Margherita  	 23	 25
Byron Bay buffalo mozzarella, tomato, basil

Roasted eggplant  	 24	 26
Silverbeet, hummus, tomato sugo, pomegranate

Garlic prawns 	 28	 30
Red onion, parsley, aromatic chilli oil 

Hawaiian 	 22	 25
Ham, pineapple, mozzarella, tomato sugo 

Pepperoni	 22	 25
Olives, mozzarella, tomato sugo

Highway to hell 	 24	 26
Hot calebrese salami, smoked chilli, mozzarella,  
tomato sugo, honey 

KIDS	 	

Kids schnitzel	 12	 14
Chicken schnitzel, coleslaw, chips 

Kids fish and chips	 12	 14
Battered dory, tartare sauce, lemon, chips 

Kids lamb kofta	 12	 14
Quinoa tabouli, tzatziki, sumac onions, grilled pita 

Kids burger	 12	 14
Beef pattie, cheese, lettuce, tomato, tomato sauce, chips 

DESSERTS	 	

The HB Pavlova   	 15	 16 
Chantilly cream, kiwi, berries, passionfruit, sumac 

Chocolate   	 15	 16
Dark chocolate mouse, delicate olive oil, sea salt, 
preserved cherries

Cakes & slices	
Prices vary, please see our friendly staff

  VEGETARIAN     VEGAN     GLUTEN FREE     DAIRY FREE   -  If you have any specific 
food/drink allergen needs, please inform us; we will take reasonable steps to prepare 
your meal safely, although cannot guarantee a completely allergen-free environment 
or products.

BURGERS & SANDWICHES	 	

All served with chips 

Byron Bay plant based burger 	 22	 24

Coconut cheese, lettuce, tomato, onion, pickle, tomato 

relish, seeded bun

Southern fried chicken sandwhich 	 22	 24

Tasty cheese, lettuce, pickles, spicy mayo, seeded bun

The HB Burger 	 22	 24

Beef pattie, double cheese, pickled beetroot, lettuce, 

tomato, onion, burger sauce, seeded bun

+ Add extra pattie	 8	 10

MAINS	 	

Roasted Burringbar pumpkin   	 26	 28

Greek yoghurt, confit garlic, pomegranate, puffed wild 

rice, spring onion, pepitas, purslane

Jervis Bay black mussles  	 30	 33

Kimchi, tomato, nori, charred sourdough

Salt ‘n’ pepper baby baramundi 	 42	 45

Whole fried barra, green papaya salad, Nam Jim, toasted 

peanuts 

Fish & chips 	 27	 29

Beer battered dory, chips, tartare sauce 

Chicken schnitzel	 23	 25

Celeriac slaw, chardonnay dressing, chips & choice of 

sauce  

Chicken parmigiana	 27	 29

House made sugo, smoked ham, cheese, celeriac slaw, 

chardonnay dressing, chips 

Grilled lamb kofta	 27	 29

Quinoa, tabouli, tzatziki, sumac onion & grilled pita

Steak & chips   	 33	 35

300gm rump steak, watercress, chips, choice of sauce 

Primo steak & chips 	 50	 54

NSW 60 day grain feed 300gm scotch fillet, watercress, chips 

Sauce selection 

Jus, mushroom or green peppercorn butter




