i#i 4 PINES ~

STARTERS / TO SHARE

SYDNEY ROCK OYSTERS 4

LEMON WEDGE, MIGNONETTE (GF, DF)

2 FRESH BAKED PRETZELS 15

SMOKED SALT, WHIPPED BUTTER

BYRON BAY BURRATA 22

CAPONATA, CROSTINI, AGED

VINO COTTO (V, GF)

CRISPY CALAMARI 22

NATIVE PEPPERCORNS & SALT

MIX, CITRUS AIOLI, & LEMON WEDGE (GF)
LOADED FRIES 20

WITH YOUR CHOICE OF PULLED PORK

OR BEEF BRISKET, MOZZARELLA, SALSA & GRAVY
(GF)

4 MAC & CHEESE CROQUETTES 20
TRUFFLE AIOLI, 4 CHEESE MIX
ANTIPASTO BOARD 30

WAGYU BRESAOLA, MORTEDELLA, SALAMI,
FOCCACIA, & CONDIMENTS (GFA)

+ BRIE OR CHEDDAR 4

SALADS

PUMPKIN & PISTACHIO 22

ROASTED ORGANIC PUMPKIN, POMEGRANATE,
WHIPPED FETA, RAISINS, PISTACHIOS & PRESERVED
LEMONS (VGA, GF)

CAESAR SALAD 24

COS LETTUCE, PARMESAN, SOFT EGG, PROSCIUTTO,
SHREDDED CHICKEN, CRUTONS & CAESAR DRESSING
(GFA)

CRUNCHY BEEF 26

SLICED SEARED BEEF, ASIAN HERBS, CRUNCHY
PEANUTS & SHALLOTS WITH KAFIR LIME & CHILLI
DRESSING (GFA)

TACOS

CHOOSE ANY 3 FROM BELOW 25
All tacos served with iresh house salsa & chipotle aioli
BEEF BRISKET

COOKED LOW AND SLOW UNTIL PERFECTLY TENDER
PULLED PORK

PORK SHOULDER, SMOKED AND PULLED UNTIL TENDER
CHICKEN

HOUSE ROASTED CHICKEN

FRIED FISH

4 PINES BEER BATTERED REEF FISH

POTATO & PEA

CURRIED POTATO AND PEA FILLING (V)

MAINS

FISH & CHIPS 30

NEVER NEVER VODKA & 4 PINES BEER BATTERED FISH,
CHIPS, SALAD & TARTARE SAUCE

CHICKEN SCHNITZEL 28

GARDEN SALAD, FRIES & GRAVY

CHICKEN PARMY 32

SCHNITZEL WITH TOMATO SAUCE, GYPSY HAM,
MOZZARELLA, GARDEN SALAD & FRIES

PRAWN & BUG PASTA 40

SQUID INK LINGUINI, PRAWN BISQUE, MORETON BAY
BUG, PRAWNS & HERBS

MDES

GARDEN SALAD 11

MIXED LEAF, CUCUMBER, CHERRY TOMATOES, RED
ONION & DRESSING (GF)

FRIES 11

WITH HOUSE SEASONING & AIOLI SAUCE
SWEET POTATO FRIES 12

WITH CHIPOTLE AIOLI

ONION RINGS 12

CRISPY BEER BATTERED

CHARGRILLED BROCCOLINI 11
BROWN BUTTER & HAZELNUTS

eV — VEGETARIAN VG — VEGAN eGF — GLUTEN FREE eGFA — GLUTEN FREE AVAILABLE eDF — DAIRY FREE

:’:———’/ OCKET
LANDER /—-—-"'

FROM THE CHARGRILL

SOUTHERN RANGE’S RUMP

SOUTHERN RANGE’S STRIPLOIN

250G GRASS FED MB2
+ 45

300G GRASS FED MB2
+ 47

* wagyu fast roasted potatoes, garlic puree & smoked paprika ¢GF
e chargrilled broccolini, brown butter & hazelnut
* red wine jus, mushroom & peppercorn

200G
PETIT EYE FILLET AA'

1KG 100 DAY
GRASS FED TOMAHAWK 99

BURGERS

All burgers are served with fries

BIG LANDERS 28

BEEF PATTY, PICKLES, CHEDDAR, & BURGER SAUCE
(GFA)

CHICKY CHICKY 26

FRIED CHICKEN, ICEBERG LETTUCE, CHEDDAR, HOT
MAYO & SWEET PICKLES

UPGRADE TO SWEET POTATO FRIES 2

CODFATHER 26

CRUMBED FISH, RAINBOW SLAW, TARTARE & PICKLED
ONION

PEA-TATO 24

CURRIED POTATO & PEA PATTIE, SLAW, GARLIC
SAUCE, PICKLED ONION & CHUTNEY (VG, GFA)

ADD ONION RINGS 5

PIZIAS

MARGHERITA 24

SAN MARZANO TOMATO, FIOR DI LATTE, BASIL &
EXTRA VIRGIN OLIVE OIL (V)

PEPPERONI 26

SAN MARZANO TOMATO & FIOR DI LATTE WITH
DOUBLE PEPPERONI

SPICY PORK 28

SAN MARZONO TOMATO, FIOR DI LATTE, FENNEL &
PORK SAUSAGE MINCE, NDJUA & STRACCIATELLA

CHICKEN 27

GRILLED CHICKEN, MOZZARELLA, AVOCADO,

RED ONION & BRIE CHEESE

MORTADELLA 28

THINLY SLICED MORTADELLA, MOZZARELLA,
PISTACHIO, BURRATA & HOT HONEY

WILD MUSHROOM 26

TRUFFLE & MUSHROOM CREAM, WILD MUSHROOM
MIX WITH TRUFFLE OIL (V)

*GLUTEN FREE BASE AVAILABLE FOR ALL +6

DESSERT

BURNT BASQUE CHEESECAKE 14
BASQUE BAKED CHOCOILATE & VANILLA
CHEESECAKE WITH BERRY COMPOTE

15% SURCHARGE APPLIES
ON PUBLIC HOLIDAYS

BEER-AMISU 14
4 PINES STOUT INFUSED TIRAMISU

ASK STAFF FOR
THE KIDS MENU

PLEASE ADVISE STAFF OF ANY ALLERGIES AS ALL INGREDIENTS USED
IN OUR DISHES ARE NOT NECESSARILY LISTED ON THE MENU



