happy hour -Everyday
3-6pm
Workshop brewing pints

$10

RPA: Raglan Pale Ale 5.4%
Wakey Jakey: West Coast IPA 6.7%
X-PEH: Extra Pale Ale

2-for-$20 cocktails
Lemon iced tea
Haymans London dry gin, lemon tea syrup, lemon juice
Southern iced tea
Old Forester Bourbon, peach tea syrup, lemon juice
Dark & Stormy
Black Magic Rum, Bundaberg Giner beer, lime juice
Orca margarita
El Jimador Reposado Tequila, Triple Sec, Argave Syrup, sugar syrup,
lime juice

Platter & sangria $70
Red or White Sangria 1L jug
With any Orca or Seafood platter

SMALL PLATES 3-5PM
GARLIC BREAD V $10 +cheese $2.50
Pull apart ciabatta with herb & garlic butter and sweet potato hummus
Szechuan calamari DF/GF $17
Deep fried calamari rings, Szechuan pepper seasoning, leafy greens &
tartare sauce
garlic prawns GF $23
Pan fried prawns in garlic, with onion, green beans & coriander
SEAFOOD chowder $17
seafood & chunky veggies, served with toasted bread
Orca fried chicken wings
6 PCS $15 or 12 PCS $26
Honey glazed sauce with sesame seeds & fresh spring onions DF
or
Buffalo sauce

Large plates 3-5pm
FISH & CHIPS DF $26
Beer battered catch of the day, mixed greens & tartare sauce
southern chicken burger $26
Deep-fried chicken breast double dipped in our homemade crunchy
coating, slaw, lettuce, Chipotle mayo
BEEF & Cheese BURGER $26
180gm brisket local butchers beef patty, bacon, lettuce, tomato,
caramelised onion, cheddar, McClure’s pickles & relish
veggie BURGER V $26
Roasted zucchinis, mushrooms, lettuce, caramelised onion, slaw,
chipotle mayo
burgers served with fries, Aioli, on brioche or gF bun

Platters 12pm-late
designed for 2-4 people depending how hungry you are
seafood platter $68
Marinated mussels, pan-fried scallops, garlic prawns, Szechuan
calamari, house smoked salmon, battered fish, tempura prawn, garlic
bread & tartare sauce
Orca platter $68
Baby back ribs, grilled lamb cutlets, grilled sirloin, honey glazed
chicken nibbles, buffalo chicken nibbles, fries,
BBQ & chimichurri sauce

