
All burgers served with our beer battered house fries
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Starters
BUFFALO GARLIC BREAD (V option available)
With hickory smoked bacon bits sunk in smoky melted 
cheddar. 

Smoky CHEESE KRANSKYS
(GF option available)
Served with house fries and our home made Cajun mayo.

CRISPY POTATO SKINS                                    
Crispy potato shells filled with smoky melted cheddar 
cheese, hickory smoked bacon and green onions. Served 
with a side of sour cream.

SEARS BUFFALO WINGS                                  
Slow smoked hickory wings, chargrilled with either:

- Sears’ secret wing sauce
- Gunpowder hot sauce
- Flame Thrower x-hot sauce

Served with blue cheese dip, pickled cucumber and carrot 
sticks.

JIM BEAM BOURBON GLAZED PORK RIBS
Hickory smoked for 6 hours using our secret rubs and 
basting, then chargrilled with our secret Jim Beam sticky, 
bourbon glaze. Served with coleslaw and beer battered 
house fries. Very, very delicious!

Half rack
Full rack

Riverina Premium Beef Short Ribs
Available Wednesday only. 24 hour booking essential.
New big flavour addition to our smoked range. Riverina, 
150 day grain-fed beef short ribs prepared with our 
signature rubs, then mesquite-smoked for 6 hours. Served 
with a generous side of fresh smooth-leaf spinach, bathed 
in French Dijon mustard sauce, coleslaw and beer battered 
house fries.

500g
1kg

Pulled Pork Nachos 
Crispy corn tortilla chips, layered with melted cheddar 
cheese, smoky pulled pork, capsicum and corn salsa and 
sour cream. Coriander optional.
Jalapeños
Extra salsa
Extra sour cream

Sears Big Buffalo Basket
Hickory smoked ribs, cheese kranskys, buffalo wings and 
beer battered house fries. Served with smoky aioli, Sears’ 
secret BBQ sauce and blue cheese dip.

From Our Smoker
Smokin' BBQ at Buffalo Sears is a slow and precise process. We 
use hickory, mesquite, cherry, apple or peach wood to skilfully 
craft our rewarding flavours. Our time tested secret rubs, bastes 
and sauces are freshly prepared in-house. Our meat is sourced 
fresh daily and prepared for you on-site. It is this meticulous 
combination that creates our distinct, mouth watering, delicious 
Buffalo Sears flavour.
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SEARS BIG BUFFALO BURGER
200g chargrilled pure beef patty, hickory smoked bacon, 
melted  cheddar cheese, onion, pickles, smoky aioli, lettuce, 
tomato & Sears’ secret  BBQ sauce.

HICKORY SMOKED PULLED PORK BURGER
6 hour slow cooked pulled pork cooked in our signature 
rubs and secret Jim Beam sticky, bourbon-glaze.

BIG SWISS MELT BURGER
200g chargrilled pure beef patty, melted swiss cheese, 
smoky sautéed mushroom sauce, smoky aioli, lettuce, 
onion & tomato.

Southern Fried CHICKEN BURGER
Juicy and tender house spiced southern chicken fillet on a 
freshly baked brioche roll with ranch slaw, hickory smoked 
bacon and pickles.

BLACK MUSHROOM BURGER (V)
Chargrilled portobello mushroom, melted swiss cheese, 
creamy Dijon mustard & spinach sauce, smoky aioli, 
lettuce, tomato & onion.
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Steaks
CHARGRILLED STEAKS
Prepared with our secret rubs and rock salt, then 
chargrilled to your order. Served with house-sautéed green 
beans and herb and garlic dusted roasted Coliban potatoes 
~or~ beer battered house fries and a sauce of your choice.

Ribeye 350gm 39

Buffalo Sears Secret BBQ Sauce                     
Jim Beam Bourbon Creamy Pepper Sauce   
Sears Gunpowder Hot Sauce     
Smoky Mushroom  Sauce
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Sauces

Bourbon Glazed Burgers

SEARS’ HOUSE SALAD
Mesclun, red onion, tomato, carrot, snow pea sprouts, 
red capsicum, cucumber, and green beans. Topped with 
sweet potato crisps.

PULLED PORK SALAD (GF)
With hickory smoked pulled pork and house vinaigrette.

SEARS’ CHICKEN SALAD (GF)
With chargrilled, smoked chicken thigh strips, bacon bits 
and ranch dressing.

Salt & Pepper Calamari SALAD (GF)
Salt and pepper calamari strips, lemon wedges, house 
vinaigrette and a side of ranch dressing.

14.95

+9

+9
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Salads

Chocolate Muddy Mess (GF) 
Freshly baked chocolate cake served with vanilla ice 
cream, smothered with chocolate sauce, topped with 
berries and mint.

SEARS’ Crème brûlée (GF)
Vanilla bean brulee with summer berry compote and 
freshly whipped cream.
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Desserts

(V) Vegetarian
(GF) Gluten Free.
Please inform your waiter of any food allergies.
A surcharge of 15% applies on public holidays

H O M E  O F  T H E

BEST RIBS
ON THE COAST

Sides
BEER BATTERED HOUSE FRIES
With house seasoning and smoky lemon aioli.

BUFFALO SLAW (GF)
Red & white cabbage, red onion, mint, carrot & shallots.

ROASTED PORTOBELLO MUSHROOMS (GF)
With onion and parsley.

Green Beans (GF)

9

7

8

8

New! 

+$3
+$3
+$3


