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THE H(IGUE SQUIRE

ROGUE GRAZING FLAME GRILL MAIN FARE ROGUE SIGNATURES
TOASTED TURKISH BREAD (v) il Steaks served with house salad & chips CLASSIC CHICKEN PARMA 32 HUMPTY DOO BARRAMUNDI (gr, cn) 36
confit garlic butter - - - - panko crumbed schnitzel, tomato sugo, smoked leg ham, macadamia, beetroot crunch, spinach, zucchini, avocado,
add cheese (3 Choice of garlic butter, jack of spades jus, three cheese blend, chips, goddess slaw mint & citrus salad
pepper brandy sauce, mushroom jus or
JALAPENO POPPERS (v) 2l chimichurri sauce BUTTERMILK CHICKEN SCHNITZEL 29 JACK OF SPADES LAMB SHANK 34
cheese stuffed, patron fequila aioli chips, goddess slaw, lemon buttered mash, charred broccolini
MOROCCAN FRIED CAULIFLOWER (v) 18 SWINDLER FISH & CHIPS 32 ROGUE CHICKEN PARMA 34
chermoula sauce 300G ANGUS SCOTCH FILLET (gr) 92 -available grilled on request- our signature dish of pulled pork, ham hock ragout, parmesan
BAKED CAMEMBERT 22 swindler battered barramundi, salt & vinegar seasoning, & mozzarella cheeses, chips, goddess slaw
turkish bread, yarra valley honey, fig jam 300G BLACK OPAL WAGYU RUMP MB 4-5 (gr) 54 salad, lemon, tartare THAI CALAMARI SALAD 23
CHAR SUI PORK BELLY BAO BUNS (3) 20 EGGPLANT PARMESAN (v, cn) 30 wombok asian salad, dragon noodles, nuoc cham dressing
house slaw, fire cracker sauce, green onion crumbed eggplant, tomato sugo, melted three cheese blend,
SQUIRES CHICKEN 9 SURF & TURF TOPPER 2 balsil pesto, sweet potato fries, rocket, red onion & parmesan
southern fried, ranch sauce, sweet pickled peppers garlic tiger prawns & calamari salad
STICKY PORK BELLY BITES (gr) 22 CAESAR SALAD (gro) _ 25 LITTLE ROGUES
chilli, sesame, caramel glaze PORTUGUESE CHICKEN 38 Esgzf?gds’e:agczrrl]Brlltos\;isezazggsﬁr:jnrgzzinr; gga(:::gpc;‘;‘;‘r:’::ﬁ \ KIDS AGED 10 & UNDER
flame grilled I/2 bird basted in peri peri, house chips, , ’ ,
CHILLI SALT CALAMARI 20 add grilled chicken 9 SQUIRES CHICKEN & CHIPS 16
fried shallots, rocket, nuoc cham sauce goddess slaw, street corn 8
SALT & VINEGAR FRIES (1) 2 SQUIRES CHEESE BURGER 26 LITTLE ROGUE CHEESEBURGER & CHIPS 16
V . . .
garlic mayo beef patty, hacon, bysh tomato jam, lettuce, pepper berry aioli, FISH & CHIPS 6
american cheese, fries
SWEET POTATO FRIES (v) 16 A LITTLE ON THE SIDE GRILLED STEAK SANDWICH 32 MARGARITAPIZZA 16
rosemary salt, wasahi aioli 180g scotch fillet, toasted turkish bread, caramelised onion, KIDS SUNDAE 8
MALAYSIAN SPICED CHICKEN SKEWERS (cn) 21 ALL 12 cheddar cheese, lettuce, tomato, dijon mustard, relish, fries
peanut sauce HOT HONEY FRIED CHICKEN BURGER 29
BROKEN SHACKLES SHARE PLATE (cn) 40 ROASTED TUSCAN POTATOES (v) lettuce, slaw, sriracha mayo, pickles, fries MORE TH AN A PlNCH OF SUG AR
selection of artisan cheeses, cured meats, olives, dukkah,
' _ MIXED LEAF HOUSE SALAD (v) ROASTED PUMPKIN & FETA SALAD (v) 26
balsamic evoo, fruit paste, bread & crackers heese feta. kale. fi inoa. dukkah. olive oil
CHARRED BROCCOLINI, LEMON, GOATS CHEESE (v) goats cheese fefa, kale, figs, quinoa, dukkan, olive o,
chimichurri dressing CHURROS 16
CRISPY ONION RINGS, RANCH SAUCE (v) add grilled chicken or fried calamari 9 nine tails chocolate sauce, vanilla ice cream
PIZZA MAG & CHEESE () NINE TAILS AMBER ALE BEEF & ONION PIE 30  HOTFUDGE BROWNIE SUNDAE 16
A GODDESS SLAW(v) buttered mash, charred broccolini, onion rings, bush tomato relish salted caramel ice cream
CRISPY SKIN PORK BELLY (gr) 34 STICKY DATE PUDDING 16
MARGHERITA (v) L 25 cauliflower puree, roasted heirloom carrots, caramelised pear butterscotch sauce, vanilla bean ice cream
napoli, mozzarella, bocconcini, basil @
VEAL SALTIMBOCCA (gr 36
FIG & GOATS CHEESE PIZZA (v) 27 g . . L _
figs, goats cheese, caramelised onion, halsamic glaze Fan fried W|;h§ros;c;utto &hsagedlr:]a cree:_my white wine sauce, (v) Vegetarian (vgn) Vegan
PROSCILTTO 28 uscan roasted potatoes, charred broccolini (cn) Contains Nuts (&) Gluten Reduced
tomato sugo hase, thinly sliced prosciutto, arugula, shaved (gro) Gluten Reduced Option
parmesan, fresh mozzarella, hot honey drizzle
PIZZA SLAB 50 Please note

50/50 choice of our pizza toppings

Food allergies: Please he aware that all care is taken when catering for special requirements. It must be noted that within the premises we handle nuts, seafood,
shellfish, sesame seeds, wheat, flour, eggs, fungi & dairy products. Guests’ requests will be catered for to the best of our ability, but the decision to consume a meal

is the responsibility of the diner.

- we do not make adjustments to the menu but will accommodate for
all allergies where possible.

- take away food is not available

-public holidays will attract a 10% surcharge.
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