
BURGER OF THE DAY $23
See specials board. Served with
chips & aioli.

BADA BING WRAP $21.50
Southern fried chicken, bacon, tomato,
cheese, lettuce, avocado & BBQ sauce.
Served with chips & aioli. 

BBQ BURGER $21.50
Beef patty, cheese sauce, pickles,
onion rings & BBQ sauce. In a
buttermilk bun. Served with chips &
aioli.

STEAK SANDWICH $21.50
Grilled porterhouse, crispy bacon,
tomato, egg, cheese, iceberg lettuce,
BBQ sauce & aioli . In Turkish bread.
Served with chips & aioli. 

BLT $21.50
Chicken schnitzel, lettuce, tomato,
bacon, Maffra cheddar & aioli. In
Turkish bread. Served with chips &
aioli. 

LOADED NACHOS $15
Corn chips, Spanish onion, diced
tomato, corn & Mexican salsa,
topped with sour cream & smashed
avocado. Topped with grilled
cheese. 

CHEESY GARLIC BREAD (V) $15
Turkish bread topped with garlic
butter & a duo of cheese cooked
until golden brown.

BRUSCHETTA (V) $16
Turkish bread topped with tomato,
Spanish onion, fresh basil pesto,
feta cheese & balsamic glaze.
(contains nuts)

TASTING PLATE $26
Bruschetta, grilled pork belly with
caramelized apple puree & pork
crackle, 2 arancini balls & crumbed
halloumi served on lemon & chive
yogurt. 

CRUMBED HALLOUMI $10
Served with lemon & chive yoghurt. 

GRILLED PORK BELLY $10
Served with caramelized apple puree
& pork crackle.

ARANCINI BALLS (V) $10
Maffra cheddar, bocconcini,
parmesan & basil pesto (contains
nuts). Served with tomato relish. 

Our kitchen creates food with peanuts, soy, tree nuts, milk, eggs and wheat. While we
take steps to minimize the risk of cross contamination, we cannot guarantee any of our

products are safe to consume for people with food allergies.

CHICKEN SCHNITZEL (GFA) $21.50
Served with your choice of sides
and sauce: pepper, mushroom, red
wine jus, gravy, dianne,
hollandaise sauce, garlic sauce
or garlic butter.
SEAFOOD SAUCE $6.50 EXTRA

ROAST OF THE DAY (GFA) $21.50 
Topped with gravy, served with
steamed greens & mixed roasted
vegetables. 

PARMIGIANA $21.50
Chicken schnitzel topped with
shredded ham, Napoli sauce
topped with grilled cheese.
Served with your choice of
sides.

AUSSIE $21.50
Chicken schnitzel topped with
BBQ sauce, bacon & fried egg
topped with grilled cheese.
Served with your choice of
sides.

HOT & SPICY $21.50
Chicken schnitzel topped with
tomato salsa, chorizo & capsicum,
jalapeno peppers & grilled cheese.
Served with your choice of sides.

BRUSCHETTA $21.50
Chicken schnitzel topped with basil
pesto, bruschetta mix, fetta &
balsamic glaze. Served with your
choice of sides.

Bar
WH I L E  Y O U
C H O O S E .
2 PIECE SNACKS TO CALM 
THE HANGRIES

ALL $21.50  MEALS INCLUDE A COMPLEMENTARY POT OF HOUSE BEER,
SOFT DRINK OF A GLASS OF HOUSE WINE.

(v) Vegetarian (gf) Gluten free (gfa) Gluten free available 

CHICKEN AVOCADO (GF) $21.50
Creamy bacon curry sauce served
on jasmine rice, served with your
choice of sides.

BEER BATTERED FISH $21.50
Lemon wedge & tartare sauce
served with your choice of sides.

FETTUCCINE CARBONARA $21.50
Bacon & onion in a rich creamy
sauce.

B U R G E R S  &  
W R A P S .  

S H A R I N G .

H O L Y  S C H N I T

S T A R  C L A S S I C S .

ALL $21.50  MEALS INCLUDE A COMPLEMENTARY POT OF HOUSE BEER,
SOFT DRINK OF A GLASS OF HOUSE WINE.

ALL $21.50  MEALS INCLUDE A COMPLEMENTARY POT OF
HOUSE BEER, SOFT DRINK OF A GLASS OF HOUSE WINE

menu.

O U R  P O T  &  P A R M  J U S T  G O T  F A N C Y .

X2 SLIDERS SERVED WITH CHIPS &
AIOLI.

PORK BELLY $21.50
Slaw & Maffra cheddar.

SALT & PEPPER SQUID $21.50 
Rocket, tomato, Spanish onion, feta,
balsamic glaze & aioli. 

SOUTHERN FRIED CHICKEN $21.50
Lettuce, roast capsicum, grilled
cheese, jalapenos & kewpie mayo.

S L I D E R S .

CLASSIC AVO $14
Creamy curry bacon sauce
topped with avocado and melted
cheese.

BACON & CHEESE $14
topped with bacon & cheese. 
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ALL $21.50  MEALS INCLUDE A COMPLEMENTARY POT OF
HOUSE BEER, SOFT DRINK OF A GLASS OF HOUSE WINE



BOOZY BULL IN THE HIGHCOUNTRY 
Get ready to get charged! Redbull, Gin,
Midori, Blue Curacao Lemon & Lime.

JEZZA’S ORBOST MULE
A Favorite at The Star Hotel for over 10
years this is an incredibly refreshing
mix of vodka, Cointreau, Lime Mint &
Ginger.

MERMAID WATER OF MALLACOOTA
A pirates life for me! Captain Morgan,
Malibu
Blue Curacao, Pineapple & Lime.

THE KRAKENJACK
The monster of the deep with a dash of
fire. Kraken Rum, Fireball Whisky Lime &
Ginger.

RAYMOND ISLAND ICED TEA
Bugger your Long Island, we’ve got Drop
Bears! Captain Morgan, Bacardi, Tequila,
Cointreau, Lemon Juice & a dash of Coke.

BEACHY BANANA AT THE SPRAY 
What could be better than getting your
banana out at the beach? Banana Liqueur,
Kahlua & Milk.

GREEN RACING MACHINE 
Faster Faster down the Gardner Straight!
Captain Morgan, Midori, Malibu, Blue
Curacao, Lemon, Lime & Pineapple Juice.

WHITE WALKER STALKS MT BAW BAW 
Before Arya he was the Night King! White
Chocolate & Malibu with a touch of Blue
Curucao.

SEX IN THE BACK OF THE UTE IN DARGO 
Is there a better way to pass the night?
Peach Liqueur, Passion Vodka, Bacardi,
OJ & Cranberry Juice.

C O C K T A I L S

EVERY DAY
4:30PM - 6:30PM

$5 VODKA
6:30PM - 10PM

IN THE FRONT 
BAR ONLY

JAMES SQUIRE SWINDLER 

JAMES SQUIRE 150 LASHES 

BYRON BAY 

FURPHY ALE 

LITTLE CREATURES IPA 

IRON JACK 

JAMES SQUIRE GINGER BEER 

5 SEEDS CIDER

CARLTON DRAUGHT 

GREAT NORTHERN SUPER CRISP 

ON  TAP

BUNDY RUM CAN 

CANADIAN CLUB & DRY ST 

CAPTAIN MORGAN & COLA CAN 

COUGAR & COLA CAN 

JACK DANIELS & COKE ST 

JIM BEAM CAN 

JOHNNIE WALKER & COKE CAN 

SOUTHERN COMFORT & COKE CAN 

WILD TURKEY & COKE ST 

WOODSTOCK & COLA CAN 

RUSKI ST 

SMIRNOFF DOUBLE BLACK ST 

CRUISER'S (ASSORTED FLAVOUR'S) 

UDL'S (ASSORTED FLAVOUR'S) 

S P I R I T S
FURPHY REFRESHING ALE 375ML 

JAMES SQUIRE 150 LASHES PALE ALE 

TOOHEY'S EXTRA DRY 345ML 

HAHN'S ULTRA CRISP 330ML 

IRON JACK 330ML 

JAMES SQUIRE GINGER BEER CAN 

STONE & WOOD PACIFIC ALE 330ML 

COOPERS PALE ALE 330ML 

ASAHI 330ML 

HEINEKEN 330ML 

GUINNESS 440ML CAN

VB ST 

CARLTON DRY 330ML

CARLTON DRAUGHT 375ML 

CORONA EXTRA 355ML

GREAT NORTHERN SUPER CRISP 

CASCADE PREMIUM LIGHT 375ML 

B R E W S  

SOMERSBY APPLE CIDER 330ML 

SOMERSBY PEAR CIDER 330ML 

STRONGBOW ORIGINAL 375ML 

C I D E R SH A P P Y
H O U R
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local  wines  
BLUE GABLES | MOSCATO

BLUE GABLES | CHARDONNAY 

WILD DOG | SAUVIGNON BLANC

AVON RIDGE | SAUVIGNON BLANC

GLENMAGGIE | SPARKLING

LIGHTFOOT & SONS | ROSÉ 

BLUE GABLES | SHIRAZ

BLUE GABLES | SPARKLING SHIRAZ

NARKOOJEE | FRANCIS ROAD SHIRAZ

DIRTY THREE | PINOT NOIR 

AVON RIDGE | PINOT NOIR


