
	            
Garden salad (GF, V)	 7.0	

Seasonal buttered vegetables (GF, V)	 9.0	

Lemon peppered chips & aioli (V)	 9.0

Roasted heirloom baby carrots, honey & ginger  
butter, furikake (V)	 10.0	

Wedges, sour cream & sweet chilli (V)	 10.0

Sides & other things

V - VEGETARIAN  VG - VEGAN  GF - GLUTEN FREE   
C - CAN BE CHANGED TO SUIT DIETARY REQUIREMENTS

Citroen vodka prawn linguine, cherry tomato & cream sauce 			   24.0

Pie of the day, house salad & beer battered chips 			   24.5             

Saffron risotto, asparagus, pea & pecorino (V)			   24.0 

Chicken parma, house salad & beer battered chips    			   26.5

Petite chicken parma, house salad & beer battered chips    			   22.0

Chargrilled chicken breast, black carrot purée, asparagus, pea,  
chorizo crumble & bordelaise 			   28.0

Crispy skin king fish, smoked king mushroom, dashi broth, lotus crisp  
& edamame (C) 			   29.0

Slow roasted pork belly, kaiserfleisch, beer braised cabbage, prunes,  
kohlrabi & jus of gurnard 			   28.5

Herb crumbed pork schnitzel, house salad, beer battered chips, jus 			   26.0

 

Classics
The Exchange burger, 180g prime beef patty, American cheese, bacon,  
pickles, ketchup on a brioche bun & beer battered chips 			   24.5

Chicken burger, red spicy slaw, American cheese, aioli on a brioche  
bun & beer battered chips	             	24.5

Steak sandwich, peppered minute steak, tomato relish, caramelised onions,  
Swiss cheese, leaves & beer battered chips 			   25.0

Beer battered market fish, chips, salad, tartare & lemon			   28.0

Chargrill
Porterhouse 250g 		
Pasture fed, Great Southern, VIC	 32.0

Scotch Fillet 300g		
Pasture fed, Great Southern, VIC	 38.0

Rib Eye 350g		
Pasture fed, Victorian select	 40.0

Eye Fillet 250g		
Pasture fed, Great Southern, SA	 42.0

sauces available 
jus, wild mushroom, pepper or  

horseradish butter

all served with chips & salad

Small Bites

Salads

P I C K N MIX A N Y 3 FO R $32 | 4 FO R $42 | 5 FO R $52 

Calamari, native finger lime, Szechuan pepper, wasabi  
leaves & chilli sauce (GF)		  13.5

Southern fried chicken wings & smoked paprika aioli 		 13.5

Croquettes, goats cheese & rosemary (V)		  14.0

Wild mushroom arancini & truffle aioli (V)                  	 14.0

Pulled pork sliders & kimchi                       		  16.0

Seared scallops, celeriac purée, burnt butter,  
soy & bonito                                                            	 16.0

Olives & bread (V) 		  12.0

Apple & vodka cured ocean trout, ruby  
grapefruit, avocado, edamame, radish,  
Mizuna & black sesame	 24.0

Duck prosciutto, watermelon, charred  
haloumi, pistachio nuts & mixed leaves (C)	 24.0

Mixed grain salad, quinoa, bulgur, pearl  
barley tomato, herbs & preserved lemon (VG)	 22.0

Mains

W E E KLY SPEC IA L LO C A L’S  N I GHT ME AT C LU B GOU R ME T BU RGE R N I GHTCO C K TA I L S ROAST CO LLEC T I O N

Monday Tuesday WednesdayMonday-Friday Sunday
Weekly Specials

$18 LUNCH SPECIAL

AVAILABLE BETWEEN 12PM - 3PM

$19 MAINS FROM 5PM

EASE BACK INTO THE WEEK  

- WE’LL DO THE COOKING!

FOUR CUTS FROM $18

SERVED WITH MASH OR CHIPS, SALAD  

& YOUR CHOICE OF SAUCE

AVAILABLE FROM 5PM

$10 ESPRESSO MARTINI 

AVAILABLE BETWEEN 4PM - 7PM  

CHOOSE FROM A 
COLLECTION OF ROASTS $20

FROM 12PM UNTIL SOLD OUT 

ACOUSTIC FROM 4 – 7PM.

Charcuterie Board
A selection of cured & smoked meats, pickles, olives, 	
Manchego & lavosh 		  26.0

Monday-Friday

$19 GOURMET BURGERS


