
GRAZ I NG  D I SHES

ANTIPASTO BOARD                      two ppl 30, four ppl 55
chef’s selection of two cheeses, two cured meats, pickles and marinated 
vegetables with toasted breads

 
ARTISAN BREAD + DIPS (V, GFO)  12
toasted sourdough, house made dips with extra virgin olive oil and 
balsamic vinegar

GARLIC CHEESE PIZZA (V) 12
house made garlic rosemary base, mozzarella cheese
add buffalo mozzarella 2

BRUSCHETTA (GFO, V) 15
toasted olive sourdough, black garlic, macerated tomato, buffalo 
mozzarella, basil and balsamic glaze

MARINATED OLIVES (GF, VV) 8
served warm

B A R  SNACKS
ARANCINI BALLS (5) (V) 14
mushroom and truffle with house made garlic aioli

CHICKEN WINGS                                 8 for 16, 16 for 27
honey soy and garlic
Jamaican jerk chicken with chili mango chutney (GF)
apricot with mint yoghurt (GF)
maple and chipotle with ranch sauce (GF)

ONION RINGS 12
house made crispy beer battered onion rings with sriracha mayo

PATATAS BRAVAS (GF) 14
fried crushed potatoes, pickled onions, bravas sauce and garlic aioli

GUACAMOLE BOWL (GF, VV) 16
smashed avocado, tomato salsa, red onion, pomegranate, blue corn 
totopos chips
add jerk chicken or chorizo 5

STEAMED MUSCLES (GFO) 17
fresh tomato salsa and toasted sourdough

SOFT SHELL CRAB 16
fried with red cabbage slaw, cispy shallot and nuoc cham dressing

FRIED OLIVES 15
feta stuffed olives, crumbed and deep fried with aioli

ROAST VEGETABLE MEDLEY (GF, VV) 14
roast hazelnuts, mixed lettuce leaves and cherry vinaigrette with tahini 
dressing

CHIPS
sweet potato chips with sea salt and garlic aioli (GF)   12
shoestring fries with sweet chilli salt and garlic aioli (GF) 8

POUTINE 14
fries with rich onion gravy and cheese curd

P I Z ZAS
MARGHERITA (V) 12
house made napoli sauce, mozzarella, fresh basil, olive oil
add prosciutto and shaved parmesan 4

SALSICCIA 21
Italian sausage mince, pepperoni and morcilla on a tomato base with 
mozzarella cheese

FUNGHI 19
garlic and rosemary base, mushrooms, fried potato, mozzarella cheese 
and truffle oil

SOMETH ING  LARGER
QUESADILLAS (VO) 17
cheddar cheese, tomato salsa and avocado in a toasted tortilla with 
chipotle mayo and lime with your choice of - chicken or beef

NEPALESE LONG MELON CURRY (GF, VV) 17
vegetable curry with steamed basmati rice, kale, pickled onions and 
crushed papadum

WAGYU BEEF BURGER (GFO) 18
wagyu patty, red cheddar cheese, lettuce, pickle, caramelised onions, 
and sweet smoky bbq sauce on a brioche bun
add chips  4

CAULIFLOWER STEAK BURGER (GFO, VV) 17.50

roast seasoned cauliflower steak, mixed leaves, tomato, capsicum and 
bravas sauce on a green spinach and sesame roll
add sweet potato chips  4

REUBEN SANDWICH (GFO) 18.50

pastrami beef, sauerkraut, pickles and swiss cheese on thick toasted 
dark rye
add chips   4

BLUE CORN TACOS two for 17
lettuce, black bean chili, tomato salsa and pickled onions with your 
choice of -
battered fish with lime mayo or
grilled chicken or chorizo with chipotle mayo (GF) or
roast vegetables with tahini dressing (GF)

BAO BUNS two for 16
red cabbage slaw, fresh coriander and crispy shallots with your choice 
of - 
crunchy chili prawns with kewpie mayo or
crispy pork belly with char siu sauce 

COULDN ’ T  F IND  A  S I T T ER?
KIDS CHEESEBBURGER 10
with a side of chips

POPCORN CHICKEN 10
with tomato sauce + a side of chips

KIDS PIZZA 10
mini cheese + tomato sauce 
add ham              2

FO
OD

                         V - VEGETARIAN, VO - VEGETARIAN OPTION, VV - VEGAN, VVO - VEGAN OPTION, GF- GLUTEN FREE, GFO - GLUTEN FREE OPTION, DF - DAIRY FREE    


