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 Bootleg Beef Burger $31.90
 Grilled home-made prime mince beef patty

 in a toasted brioche bun layered with bacon,
lettuce, melted cheese, sliced tomato, pickle &

aioli served with a side of seasoned fries.
 (GFO) (DFO) 

Cocky Chicken Burger $31.90
Crispy fried chicken served in a toasted brioche
burger bun with melted cheese, grilled bacon,
lettuce, pickle, citrus honey mustard mayo &

finished with a side of seasoned fries.
(GFO)

 
Open BBQ Beef Brisket Treasure $34.90

Tender marinated beef brisket cooked
low'n'slow & served on thick toasted turkish
bread with melted smoked cheese, lettuce,

pickle, sliced tomato & topped with a bourbon
BBQ sauce, finished with a side of seasoned

fries. (GFO) (DFO)

Rogues Braised Lamb $34.90
Tender slow-cooked lamb, in a a rich red current
jelly and red wine jus, served with roasted root

vegetables on a bed of creamy mashed
potatoes. (GFO) (DFO)

 

Sides & Extras

 Fries $10.00     Wedges $10.00
Side Salad $10.00    House Slaw $8.00

Vegetables $10.00   
Extra Sauces $3.50    Take Away Box $1.00

IMPORTANT
          Please advise your server if you have

 any special dietary requirements or allergies
(V) Vegetarian (GFO) Gluten free options

 (DFO) Dairy free options avaliable ON REQUEST

Black Market Fish & Chips
Regular $27.90  -  Large $32.90

Beer battered fish fillets served with 
 house slaw, seasoned fries & tartare sauce.

 (GFO) (DFO)

Captains Catch - Fish of the Day $39.90
Please check with your server for todays catch. 

(GFO) (DFO) 

 Hearty Mains

Wenches Breast of Chicken $35.90
Pan-seared chicken breast served with
seasonal vegetables, alongside garlic

smashed potatoes, & finished with a wild
mushroom cream sauce. (GFO)  

Rebels Ribeye Steak $47.90
 300gm grilled ribeye steak cooked to your

liking, served with seasonal vegetables, garlic
smashed potatoes & your choice of sauce.

(GFO) 
SAUCES:

Mushroom // Garlic Butter // Bourbon BBQ 

Billy Bones Pork Ribs  $44.90
St Louis style pork ribs, coated

 in house rub then cooked low’n’slow 
& finished with a bourbon BBQ sauce, 

house slaw & seasoned fries. (GFO) (DFO)
 


