
WHITE-RHINO.COM.AU

MENU

MANGO MULE
TROPICAL BREEZE
LYCHEE PASSION

ATE – SAUVIGNON BLANC 
TOTARA – SAUVIGNON BLANC    
CLOUDY BAY – SAUVIGNON BLANC 
MOTLEY CRU – PINOT GRIGIO 
TAR & ROSES – PINOT GRIGIO
LEEWIN ART SERIES – RIESLING 
MOTLEY CRU – CHARDONNAY
CLOUDY BAY – CHARDONNAY  
MOJO – MOSCATO
ATE – ROSÉ 
D’ESCLANS ‘THE PALE’ – ROSÉ 
MINUTY ‘M DE MINUTY’ – ROSÉ 
D’ESCLANS ‘WHISPERING ANGEL’ – ROSÉ 

G B

SPECIALS
SPECIALS

what’s on
what’s on

MENU
MENU

signature cocktails
LOVE POTION
WATERMELON ROSA
FANCY PANTS
KIWI ENVY

23.50
22.50
20.90
20.90

21.50
20.50
20.50
20.50
20.50

22.50
22.50
22.50
22.50
22.50
22.50
22.50

32.90
34.90
120
120

ESPRESSO MARTINI
MOJITO
FRUIT TINGLE
SEX ON THE  BEACH
TOMMYS MARGARITA

ORIGINAL
PASSIONFRUIT
WATERMELON
PINEAPPLE
STRAWBERRY
RASPBERRY
REDBULL

SAFARI PUNCH – FISHBOWL
SWEET CELEBRATION – FISHBOWL
BLUE LAGOON – 5L TOWER
FIRE ENGINE – 5L TOWER

G

G

B

B

8
11

9
13
14
9

9
8
12

8
12
8
11
10
13

14

9
14

45
55
90
50
65
68
50
95
48
45
60
75
120

45
60
45
62
57
65
145
70

50
69
69
140
155
510

12
11
12
12
8
10
11
13
12
14

6
5
5

MOJO – PROSECCO          
CHANDON – BRUT           
CHANDON – GARDEN SPRITZ
MOET & CHANDON – CHAMPAGNE 
VEUVE CLICQUOT – CHAMPAGNE
DOM PÉRIGNON – CHAMPAGNE    

BROOKVALE GINGER BEER
SOMERSBY APPLE CIDER
RIOT BERRY SPRITZ
CANADIAN CLUB & DRY
RHINO LAGER
GREAT NORTHERN
STONE AND WOOD
PERONI NASTRO 5%
BALTER XPA
ASAHI

REDBULL | REDBULL SUGAR FREE | REDBULL TROPICAL
JUICES - ORANGE | APPLE | CRANBERRY | PINEAPPLE
SOFT DRINK  

ON TAP

ORDER VIA QR CODE ON
TABLE OR AT THE BAR

11
11
11

WednesdaYWednesdaY

THURSDAYTHURSDAY

All Steaks 1/2 PriceAll Steaks 1/2 Price

1/2 Price Chicken Parmi1/2 Price Chicken Parmi

(T&C’S MAY APPLY)

FRIDAY SPECIALFRIDAY SPECIAL

sundaysunday

Ask staff for detailsAsk staff for details

$2 Tacos$2 Tacos

RED WINES

NON - ALCOHOLIC

the classics

long islands

group cocktails

MOCKTAILS

ATE – CABERNET SAUVIGNON 
CREDARO FIVE TALES – CABERNET SAUVIGNON 
ATE – SHIRAZ 
CREDARO FIVE TALES – MERLOT 
MOTLEY CRU – PINOT NOIR
BLACK COTTAGE – PINOT NOIR 
CLOUDY BAY – PINOT NOIR 
ALAMOS MALBEC – BLEND 

Chilled WINES

on tap & beer

BUBBLES

10
9
9

CORONA
HEINEKEN 0%
GREAT NORTHERN SUPER CRISP 3.5%

BOTTLED beer



DUCK SPRING ROLLS (4)                                                   16
Chilli jam

EXTRA MELTY FRIED CHEESE BALLS (5) (V)            16 
Chilli jam

CRISPY FRIED CALAMARI (GF)                                      17
Aioli, lemon wedge

TEMPURA KING PRAWNS (4) (DF)                               17
Chipotle mayo

CHICKEN TACOS (3)                                                            18
Guacamole, sour cream, cheese, slaw 

PRAWN TACOS (3)                                                               18
Guacamole, salsa, sour cream, lime, chipotle mayo 

PORK STEAMED GYOZAS (5) (DF)                               19
Soy sauce | chipotle mayo

VEGETARIAN STEAMED GYOZAS (5) (DF) (VO)    19
Soy sauce | chipotle mayo

STICKY CHICKEN WINGS                      12 1/2KG  |  20 1KG
BBQ or buffalo sauce                                                                                                                    

SOUTHERN FRIED CHICKEN WINGS  14 1/2KG | 22 1KG
BBQ or buffalo sauce 

*ALL BURGERS SERVED WITH
THICK CUT CHIPS AND TOMATO SAUCE

RUMP STEAK  250G (GF) (DFO)                              24        
SIRLOIN STEAK 200G (GFO) (DFO)                       26    
RIB EYE 250G  (GF) (DFO)                                          38

BBQ PORK RIBS       1/2 RACK 24 | FULL RACK 36                 

RIBS N’ RUMP (DFO)                                                     39
250g rump steak and BBQ pork ribs                                                       
                                                                                                                                    
HALF FLAME GRILLED CHICKEN (GFO) (DFO) 24
Peri peri or BBQ glaze

ONION RINGS (V)                                                            9                   

CORN ON THE COB  (VGO)                                         9                   
Sriracha butter
                                                                                                                       

signature burgers grill

MAINS

additional sauces

WAGYU BEEF BURGER (DFO)                                   26
Mixed leaf, tomato, cheddar cheese, 
sliced pickle, aioli and BBQ sauce

SOUTHERN FRIED CHICKEN BURGER                  22
Crunchy slaw, tomato, chipotle mayo
and cheddar cheese

PLANT BASED BURGER (VG) (DFO)                        23
Mixed leaf, tomato, sliced pickle, aioli
and BBQ sauce

GLUTEN FREE BUNS                                                         2

*ALL SERVED WITH THICK CUT CHIPS AND SALAD

CHICKEN NUGGETS & CHIPS                                    12        
CHEESEBURGER & CHIPS                                          12
FISH & CHIPS                                                                    12                    
ICE CREAM                                                                        5
Choice of: chocolate or strawberry sauce and sprinkles 

APPLICABLE SURCHARGES: 10% ON SUNDAYS
15% ON PUBLIC HOLIDAYS

ELECTRONIC PAYMENT CHARGES APPLY
WHITE-RHINO.COM.AU

ORDER VIA QR CODE ON TABLE OR AT THE BAR
ADD TO YOUR SALAD

CRISPY FRIED CALAMARI                                                 5
SOUTHERN FRIED CHICKEN                                            8                                                                                                                        

GARDEN SALAD (VG)                                                     12
Mixed leaf, cherry tomatoes, cucumber
red onion and house dressing

CRISPY CALAMARI SALAD (GF)                                18                                                                                             
Mixed leaf, slaw, cherry tomatoes
cucumber and lemon vinaigrette

POKE BOWL (VGO) (DF)                                                19
Brown rice, slaw, cucumber, tomato, edamame, 
red onion, asian dressing

CHARGRILLED STEAK SALAD (GF)                         23
Mixed leaf, vine tomatoes, red onion,
parmesan cheese and house dressing 

PEPPERCORN | RED WINE JUS                                 4
MUSHROOM | GRAVY

AIOLI | CHIPOTLE | TOMATO SAUCE                       2
CHILLI JAM 

salads

add ons

KIDS
*UP TO 12 YEARS OLD

ALL SERVED WITH TOMATO SAUCE

ALTHOUGH EVERY EFFORT WILL BE MADE IN THE CASE OF ALLERGENS
AND INTOLERANCES, PLEASE BE AWARE THAT WE CANNOT 100%

GUARANTEE DISHES WILL NOT CONTAIN TRACES OF SUCH INGREDIENTS. 

VG - VEGAN | VGO - VEGAN OPTION | V - VEGETARIAN
GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION

 DFO - DAIRY FREE OPTIONS

GARLIC BREAD (V)                                                            9 

ONION RINGS (V)                                                               9
Sour cream and chives

THICK CUT CHIPS (DF) (VG)                                          10
Tomato sauce
                     
CHEESY GARLIC BREAD (V)                                         12
Add bacon +3

LOADED FRIES                                                                    14                                                                                                                         
Bacon, cheese, BBQ sauce, aioli                                                                                      

MEXICAN FRIES (V)                                                          16
Cheese, sour cream, guacamole
and jalapenos                                                                  

CHICKEN SCHNITZEL                                                   20    
Crumbed chicken, thick cut chips
and garden salad

                                    
CHICKEN PARMIGIANA                                               22
Crumbed chicken, ham, cheese, napoli sauce, 
thick cut chips and garden salad 

VEGETARIAN NACHOS (V) (GFO)                           22
Crispy tortilla chips, guacamole, salsa,
mozzarella cheese, sour cream, jalapenos,
and fried shallots

BEEF NACHOS (GFO)                                                    24
Crispy tortilla chips, slow cooked wagyu
beef, sour cream, guacamole,
mozzarella cheese, salsa, jalapenos
and fried shallots

FISH & CHIPS                                                                     26
Beer battered barramundi, thick cut chips,
garden salad, tartare sauce and a lemon wedge

small bites

SHARE PLATES


