
 

hot rocks
Served on a sizzling 440  Volcanic Stone- Choose

your Protein and choice of two Sides plus a Sauce.

eye  f i l l et - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

scotch  f i l l et - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -    

porterhouse - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

t exan  Smoked  t -bone - - - - - - - - - - - - - - - - - - - - - - - - -   

prawn &  scallop  skewers - - - - - - - - - - - - - - - - - - - -     

vegetable  &  haloum i  stack- - - - - - - - - - - - - - - - -

$ 45

$42

$39

$44

$38

$28

entree

Garl ic  Bread                                            $ 7
Three Slices of Sourdough, toasted with Garlic and Basil
Butter. (V) Add Cheese +$2
---------------------------------------------------------
J ERK  CH ICKEN  &  p i neapple  SKEWERS                $ 1 8
Two skewers served with Salad Garnish and Honey Lime
Yoghurt. 
---------------------------------------------------------
Prawn Skewers                                         $ 1 8
Two skewers of Prawns, Chorizo and Asparagus served with
Salad Garnish, burnt Orange and Mango Salsa. (GF, DF)
---------------------------------------------------------
Bacon &  Cheese  Jalapeno  Poppers               $ 1 8
Three fresh Jalapeños stuffed with Cream Cheese,
smoked Cheddar, wrapped in streaky Bacon
then grilled. Served with Salad Garnish and Sour Cream.  
---------------------------------------------------------
Rhode  I s land  style  Calamar i                      $ 1 8
Fried Buttermilk-soaked Calamari tossed through 
Garlic and Red Chilli Butter served with Salad Garnish 
and Lemon Caper Aioli. (GF)
---------------------------------------------------------
Br i sket  Croquettes                                   $ 1 8
Three 15hr smoked Brisket, Potato and Cheddar 
Croquettes served with Smoky Wood Sauce. (GF)
---------------------------------------------------------
Buffalo  Ch icken  W ings                              $ 16
Crispy Chicken Wings coated in Buffalo Sauce, 
served with Blue Cheese dip and Celery. (GF)

Barramund i                                             $ 29
Lemon and Macadamia Nut crusted Barramundi served 
with mashed Potatoes, steamed Greens and Hollandaise
Sauce. (GF) 
---------------------------------------------------------
Seafood  Duet                                          $32
Fried Lemon Pepper Calamari and pan-fried creamy 
Garlic Prawns. Served with steamed Rice, 
Garden Salad and Aioli. (GF)
---------------------------------------------------------
BAKED  NASHV I L L E  HOT  CH ICKEN                      $34
Baked Chicken Breast served on a Bacon, Jalapeno and
Cheddar Waffle. With a side of Broccolini, Corn Salsa
and Ranch Sauce.
---------------------------------------------------------
Mac 'N '  Cheese                                         $ 24
Choose either Pumpkin, Roast Capsicum and Feta (V)
OR Pork belly burnt ends and Jalapenos.  
---------------------------------------------------------
New Orleans  Gumbo                                 $ 28
Vegetable, Chicken, Shrimp and Sausage Stew served
with steamed Rice. (GF) 
---------------------------------------------------------
Ch icken  Schn i tze l                                    $ 28
Served with your choice of sauce or Parma topping. 
Served with Chips and Garden Salad. (GF) 
---------------------------------------------------------
Caesar  Salad                                          $ 26
Traditional Caesar with chargrilled Chicken, Bacon, 
Egg, Parmesan, Baked Croutons and Cos Lettuce Leaves
tossed through Caesar Dressing. (VO)(GFO)
---------------------------------------------------------
Tossed  Cobb  Salad                                   $ 2 2
Cos Lettuce, Boiled Egg, Bacon, Chicken, Cherry Tomatoes,
Avocado and Blue Cheese with Ranch Dressing. (GF)

ma in

burgers
all  s erved  w ith  Ch i p s ,  salad  and  coleslaw

haloum i  and  sweet  potato burger              $ 24
Toasted Brioche Bun with Avocado, Roasted Capsicum, 
Rocket and Chilli Jam. (V) (GFO)
---------------------------------------------------------
steak  burger                                           $ 28
Scotch Fillet, Bacon, Tomato, caramelized Onions, 
Cos Lettuce, Egg and Smoky BBQ Sauce on a 
toasted Brioche Bun. (GFO) (DFO) 
---------------------------------------------------------
southern  fr i ed  CH ICKEN  burger                   $ 26
Crispy Buttermilk Chicken, Spicy Slaw, Bacon, Cheese, 
Rocket and Ranch dressing on a toasted Brioche Bun. (GFO)  
---------------------------------------------------------
smoked  lamb  shoulder  burger                    $ 28
Smoked Lamb Shoulder, chargrilled Haloumi Cheese, Slaw,
Red Onion Jam, Rocket and Chipotle BBQ Sauce on a toasted
Brioche Bun. (GFO)
---------------------------------------------------------
br i sket  burger                                        $ 28
BBQ Brisket, Bacon, Cheddar Cheese, Tangy Slaw, Pickles
and Smoky BBQ Sauce on a toasted Brioche Bun. (GFO)

(V) Vegetarian    (GF) Gluten Free    (GFO) Gluten- Free Option
 (DF) Dairy Free    (DFO) Dairy- Free Option

smoked
choose  any  two s ides  to  be  s erved  w ith  your  s e lect ion  of

smoked  meat

smoked  ch icken  breast                                 $34
Maple Glazed Chicken Breast, smoked with Whisky Oak Wood,
stuffed with smoked Cheddar and wrapped with Bacon. (GF)
---------------------------------------------------------
1 5  hour  h ickory  smoked  br i sket                     $34
Smoked with Hickory Wood Chips and slow braised overnight.
Served with Smoky BBQ Sauce. (GF)(DF)
---------------------------------------------------------
Applewood smoked  pork  r i bs                         $39
Half rack of Pork Ribs, slowly smoked with Applewood Chips
and served with Apple City BBQ Sauce. (GF)(DF) 
---------------------------------------------------------
Beef  cheek  ench i lada                                   $38
12 hour Cherry smoked Beef Cheek, smoky Peppers & Mexican
blend Cheese wrapped in a Flour Tortilla. 
---------------------------------------------------------
apple jack  pork  bel ly                                   $38
Applewood smoked Pork Belly, braised with Apple Juice and
Jack Daniels. Served with Whisky Sauce. (GF)
-------------------------------------------------------------
lamb  shoulder                                            $38
Cherry smoked and slow braised Lamb Shoulder. Served with
smoky Mushroom Gravy. (GF)

k ids
ANGUS BEEF BURGER- Burger, Tomato Relish and
Cheese on a toasted Brioche Bun. Served with Chips
and Salad.(GFO)

BUTTERMILK CHICKEN STRIPS- With Chips, Salad and
Aioli. (GF)

PIZZA- Bacon and Cheese Pizza served with Chips. 

MAC n CHEESE- Served with Garlic Bread.

GRAZING PLATE- Ham, Chicken, Carrot Sticks, Cheese
& Crackers. (GFO)

FISH & CHIPS- Tempura Battered Barramundi served
with Chips and Salad.

K IDS  Dessert
WAFFLE ICE CREAM SANDWICH- Waffles stuffed with
Vanilla Ice Cream, drizzled with Chocolate Sauce
and Sprinkles.

BROWNIE- American Style Brownie served with
Vanilla Ice Cream.

SUNDAE- Vanilla Ice Cream and Wafer drizzled with
Chocolate and Strawberry Sauce, Marshmallows and
Sprinkles.(GF)

ALL $12

ALL $5

sides

Chargrilled Corn Cobb (GF)
Baby Cobb Salad (GF)
Baby Caesar Salad

Sweet Potato Fries (GF)
Bacon Cheese Fries (GF)

Crispy Fries (GF)
Roasted Root Vegetables (GF)

Steamed Vegetables (GF)
Onion Rings
Mac n Cheese

Baked Potato with Sour Cream(GF)
Cajun Sweet Potato Wedges (GF)

Additional Sides $7

sauces (GF)

Peppercorn
Bourbon BBQ

Diane
Mango Salsa
Mushroom

Whisky Cream
Garlic Butter

Gravy
Chimichurri
Hollandaise

 

Additional Sauce $5



cockta i l s
FRUIT TINGLE $15

Smirnoff Vodka and Blue Curacao topped with
Lemonade and Raspberry Syrup.

 
GO GINGER $15

Jamieson Whiskey topped with fresh Lime and
Ginger Ale.

 
LOUNGE LIZARD $15

Amaretto Liqueur and Captain Morgan topped
with Coke and Fresh Lime.

 
WHITE WINE SPRITZER $15

Stonegate Sav Blanc and Ginger Ale served
with a twist of Lemon or Lime.

 
COSMOPOLITAN $18

Smirnoff Vodka, Cointreau and Cranberry
Juice with a twist of Lemon or Lime.

 
PINEAPPLE BUCK FIZZ $13

Cointreau and Pineapple Juice topped off
with our House Sparkling Wine.

 
ESPRESSO MARTINI $18

Smirnoff Vodka, Kahlua, and Espresso.
 

LONG ISLAND ICE TEA $18
Smirnoff Vodka, Gin, Rum, Tequila, Triple

Sec, Coke and Fresh Lemon.
 

white wine
house  sparkl ing- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

v i l la  jolanda  prosecco- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -    

charles  pe l l et i er  blanc  de  blanc-  france - - - - - - - - - - -

n icolas  f e i l latte  brut  reserve -  france - - - - - - - - - - - - - - -

house  sauv ignon  blanc- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

k i s s i ng  booth  sauv ignon  blanc-  n . z - - - - - - - - - - - - - - - - - - -

house  chardonnay- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

holl ick  bond  road  chardonnay-  coonawarra ,  s .a -

the  carr iages  chardonnay-  echuca ,  v ic - - - - - - - - - - - - - -

house  moscato- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

w icks  e state  re i s l i ng-  adela ide  h i l l s ,  s . a - - - - - - - - - - - -

p i not  gr ig io  veneto-  i taly - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

$8

$ 1 1

$8

$ 10

$8

$9

$8

 

$ 28

$40

$35

$ 1 20

$28

$35

$28

$45

$34

$28

$38

$35

beer
great  northern - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

carlton  draught - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -    

carlton  dry - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

v ictor ia  b i tter - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

cascade  l ight - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

pure  blonde - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

corona- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

crown larger - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

stones  or ig inal  g inger  beer - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

$ 7

$7

$7

$7

$7

$8

$8

$8

$8

please  s ee  the  bar  for  our  s e l ect ion  of  craft  beer  opt ions

red wine
duck  shoot  p inot  no i r -  adela ide  h i l l s ,  s . a - - - - - - - - - - -

holl ick  p inot  no i r -  coonawarra ,  s .a - - - - - - - - - - - - - - - - - -    

house  cabernet  sauv ignon- - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

the  carr iages  sauv ignon-  echuca ,  v ic - - - - - - - - - - - - - - - -

holl ick  ' the  bard '  cabernet  sauv ignon-

coonawarra ,  s .a - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

house  sh i raz - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

water  wheel  bar inghup  5  rounds  sh i ra -  

bend igo ,  v ic - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

holl ick  ' the  bard '  sh i raz -  coonawarra ,  s .a - - - - - - - - - -

holl ick  'w i lgha  sh i raz '  -  coonawarra ,  s .a - - - - - - - - - - -

sch i ld  e state  ' pram i e '  sh i raz -  barossa  valley ,  s . a -   

$8

$8

$9

$ 10

$8

 

 

 

 

$ 28

$45

$35

$38

$28

$38

$40

$75

$ 105

glass         bottle

glass         bottle

ROSé
house  rosé - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

e standon  her i tage  rosé - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

$ 28

$40

glass         bottle

dessert

miss i s s i pp i  mud  cake
Served with Chocolate Sauce and Vanilla Ice Cream
---------------------------------------------------------
banoffee  pavlova  (GF )
Pavlova base topped with Caramel, Banana slices and whipped
Cream. Served with Vanilla Ice Cream.
---------------------------------------------------------
HUMMINGB IRD  CAKE
Served with Pineapple Coulis and Vanilla Ice Cream.
---------------------------------------------------------
donut  fr i e s
Golden Donut Fries loaded with Milky Way pieces, Marshmallows,
Chocolate Fudge Sauce, Whipped Cream and Sprinkles.
---------------------------------------------------------
apple  p i e
American style Apple Pie served with Whipped Cream and Ice
Cream.
-------------------------------------------------------------
NEW YORK  CHEESECAKE
Topped with Blueberry Compote, Salted Caramel Sauce and served
with Vanilla Ice Cream. 
-------------------------------------------------------------
min i  churros
Golden Churros tossed in Cinnamon Sugar with Chocolate Dipping
Sauce and Vanilla Ice Cream. 
-------------------------------------------------------------
waffle  ice  cream sandwich
Vanilla Ice Cream sandwiched between two baked Waffles
drizzled with Chocolate Sauce and Maple Syrup. 

ALL $15

 #elementswarrnambool #elementswarrnambool    @elements_warrnambool 
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