our story
is pretty simple.
We have designed
our dinner menu to be
enjoyed as ‘shared food’,
giving those at your table
a chance to enjoy
all that is ordered.
There is a difference
between ‘sharing a meal’
and sharing food.
Simply grabbing dinner with
friends and ordering your
own entrees doesn’t have the
same bonding effect. But when
food is served ‘family style’ or
on a platter meant to share,
we seem to engage more with
our pro- social selves.
This style of dining feels
intrinsically good – and this
is no coincidence. People have
been sharing food since the
beginning of time.
In those days ,during primitive
times, there was no choice, of
course. Societies had to work
together to not only hunt
and gather their meal but
also to distribute it fairly.
Today, we all have access
to individual meals
and single sized portions,
such that sharing is no
longer a necessity but the
tradition of sharing food
is one that deserves to be
experienced often.

dinner
To share in good company
(We recommend 3 to 4 dishes per couple)

the 2773 plank
A selection of our daily faves

A perfect way to try a bit of everything

$36

SIZZLING GARLIC AND CHILLI KING PRAWNS

$25

LOBSTER, CRAB MEAT
AND TRUFFLE MAC AND CHEESE

$27

SLIDERS (3)
American cheeseburger

$22

PORK SHORT RIBS
braised with Peking sauce

$28

THROW IT TOGETHER THIGHS
Twice cooked chicken pieces with Asian flavours that POP!

$26

PORK JOWL
with yuzu compressed apple and cauliflower puree

$28

GRILLED SCALLOPS
with lime and herb butter

$26

CHILLI SALT CALAMARI
with black garlic aioli

$26

BONELESS RIB EYE STEAK
served medium rare with Chimichurri

$32

SALT AND PEPPER LAMB CUTLETS
with fennel and cumin salt

$32

WILD MUSHROOM AND SWEET CORN ARANCINI BALLS
with cauliflower puree and romesco
$23
STUFFED MUSHROOMS
pumpkin, goats cheese and pine nuts with red pepper aioli

$23
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sides
CRISPY BRUSSEL SPROUTS
parmesan crumbed, sea salt, olive oil

$14

RIPPED AND TORN BAKED POTATO
sea salt and thyme

$14

SEASONAL GREENS
with soy and sesame oil

$14

ONION RING TOWER
chipotle and aioli

$14

BUBBLE AND SQUEAK CROQUETTES

$14

ROASTED CAULIFLOWER
with chilli and mustard seeds

$14

FIGS WRAPPED IN PROSCIUTTO
with goats cheese – woodfire oven roasted

$22

WAFFLE FRIES
with creamy aioli

$8

SWEET POTATO WEDGES
with creamy aioli

$8

PIZZA
Gluten free bases available
ROASTED GARLIC
sea salt, rosemary, olive oil, roast garlic, parmesan

$16

MARGHERITA
mozzerella, sliced tomato, fresh basil

$20

HAM AND PINEAPPLE
honey leg ham, pineapple and mozzarella

$23

SATAY CHICKEN
marinated Chicken, satay sauce, capsicum, onion and peanuts
topped with snow pea tendrils and coriander
drizzled with sweet chilli

$24

LITTLE MEXICAN
pulled pork, red peppers, onion and avocado
with crispy corn chips, chilli, salsa and sour cream

$24

KITCHEN SINK
leg ham, chorizo, fillet steak, olives, onion,
capsicum and mushroom

$24

EXPERT FORAGER
sweet potato, capsicum, caramelised onions, mushrooms,
goats cheese, baby spinach and balsamic glaze

$23

YANKEE
pepperoni and mushroom - need we say more?

$23

DESSERTS
DESSERTs
FRANGELICO AFFOGATO
vanilla ice cream with house roasted espresso shot

$11

ETON MESS
crushed meringue, fresh cream, passionfruit and banana
with Turkish delight ice cream and Persian fairy floss

$13

HOUSE MADE CHOCOLATE BROWNIE (gf)
with vanilla ice cream

$13

PEAR, RHUBARB, BLACKBERRY, HAZELNUT
AND COCONUT CRUMBLE
with crème frache

$13

NUTELLA PIZZA
with strawberry, banana with Oreo crumbs

$20

KATE’S DEVINE RAW CREATIONS: gluten free, dairy free,
refined sugar free, raw, vegan, handmade, delicious and local
GAYTIME
CHOC MINT
TIRAMISU
All served with vanilla ice cream

$13

Note: Ice cream served as an accompaniment is NOT dairy or gluten free

2773’s ICE CREAM CART
Serendipity Multi Award Winning Ice Cream
Peanut Butter Disaster • Pavlova Passion • Death by Chocolate
Salted Caramel Swirl • Vanilla Bean
Kids Cone (one scoop)
$5
Waffle cone (2 scoops)
$6.50
Cup (2 scoops)
$6.50

HOT DRINKS
COFFEE
Cappuccino
Latte
Flat White
Mocha
Espresso
(Short/Long)

$4.00		
$4.00		
$4.00			
$4.60		
$3.80

Piccolo
Ristretto
Macchiato
Chai Latte
Tumeric Latte
Mug

$3.80
$3.80
$3.80
$4.00
$4.00
$0.90

EXTRAS		
Bonsoy, Columbian water decaf, almond milk, extra shot,
Coffee syrups: caramel, hazelnut, vanilla

$0.80

HOT CHOCOLATE

$4.60

VIENNA HOT CHOCOLATE

$5.50

TEAS

English Breakfast, peppermint, Earl Grey, lemongrass and ginger,
chai, green (China Jasmine)

$4

KIDS’ DINNER
this menu is only for kids under 12

Tempura chicken nuggets with chips

$10

Fish and chips

$10

Cheeseburger sliders (2) and waffle fries

$10

Ham and cheese pocket and chips

$10

Margherita, Ham and Pineapple or Plain cheese Pizza

$12

KIDS MILKSHAKE
chocolate, strawberry, caramel, vanilla, banana

$5.50

BABYCINO

$3
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WINE
Sparkling
Berton Vineyard Head over heels (Griffith NSW) $7.50
Brut Cuvee

$28

White Wine
Watershed Farm (WA)
Semillon Sauvignon Blanc

$8

$28

Mortimers (Orange NSW
Autumn Series Chardonnay

$8.50

$32

Windowrie ‘The Mill’ (Cowra NSW)
Verdelho

$8.50

$35

Little Hills Marlborough (NZ)
Sauvignon Blanc

$8.50

$30

Chasing Clouds (Orange NSW)
Pinot Gris

$8.50

$33

RoŚe & Moscato
Farmers Daughter (Mudgee NSW)
Rośe

$9

$35

Audrey Wilkinson (Hunter Valley NSW)
Moscato

$9

$39

$8

$28

Tyrrells Moores Creek (Hunter Valley)
Shiraz

$8.50

$32

Clarence Hill (McLaren Vale SA)
Cabernet Sauvignon

$8.50

$32

Mount Lawson (Mudgee NSW)
Merlot

$9

$34

Satyr (Hawkes Bay NZ)
Pinot Noir

$9

$38

Fox Creek JSM (McLaren Vale SA) 		
Shiraz Cabernet Sauvignon Cabernet Franc		

$55

red Wine
Watershed Farm (WA)
Classic Red

NOT WINE
beer & cider
Kosciuszko Pale Ale
Asahi
Corona
Badlands Brewery (Orange) Indian Pale Ale
Coopers Premium Light
Hillbilly Apple Cider
Hillbilly Pear Cider

$8.50
$8.50
$8.50
$8.50
$6.50
$8.50
$8.50

mixers
Canadian Club & Dry
Gentleman Jack- Rare Tennessee Whiskey & Cola

$9.50
$10.50

liqueurs
Frangelico, Baileys, Kahlua, Cointreau, Tia Maria		 $8.50 each

cocktails
COSMOPOLITAN
A classic that needs no introduction
Vodka, Triple Sec, Cranberry & Fresh Lime

$17

LEMON GINGER FIZZ
Bombay Sapphire Gin Fizz with Lemon & Fresh Ginger

$17

ESPRESSO MARTINI
The perfect dinner accompaniment
House Blend Coffee shaken with Kahlua and Vodka

$17

TROPICAL BREEZE
Alizé liqueur & Vodka blended with Pineapple Juice
& Sparkling Water

$17

SUMMER SPRITZ
Muddled Raspberries and Mint
topped with Farmers Daughters Moscato

$13

cold drinks
Coke, Coke Zero, Sprite,
ginger beer, lemon Lime & Bitters, 		
Still and Sparkling water		

$4.50
$4
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