
MAINS SIDES

SWEETS

SNACKS

KIDS

FRESHLY SHUCKED OYSTERS (GF, DF)  
Lemon                                    2PC 12   6PC 32   

ITALIAN MIXED OLIVES (VG, GF) 10 
Genobile saba olives 

CHICKEN SPRING ROLLS 2PC 18 
Asian slaw, nahm jim

DUO OF DIPS (GFO, DFO, VG)  13 
Toasted sourdough 
 
  

SPICED CAULIFLOWER POPS (VG)  13 
Chipotle mayo, chilli salt 

WARM HOUSEMADE TART (V) 18 
Tomato, onion, goats cheese

POUTINE (V, GF) 16 
Fries, cheese curds, gravy

TRUFFLE AND PARMESAN FRIES (V,GF) 16  

PARMIGIANA (VGO) 28 
Crumbed chicken, Captain Morgans rum ham, mozzarella, sugo, 
served with side salad and fries 

PANKO CRUMBED CHICKEN SCHNITZEL (VGO) 25 
Lemon and herb, served with side salad and fries 

FISH AND CHIPS 26 
Battered fish, chips, tartare, served with side salad
 
12-HOUR BRAISED BEEF BRISKET (GF, DFO)  29 
Warm potato salad, whipped horseradish cream, spiced reduction 

CHARRED TURMERIC CAULIFLOWER (V, GF, VGO, DFO, NFO)  24 
Hummus, lemon labneh, pickled red onion, swiss chard, almonds, pesto

WARM POTATO SALAD (VG, GF, DF) 13 
Seeded mustard, spring onion, pickles 

SAUTEED HOUSE GREENS (VG, GF, DF, NFO) 13 
Seasonal greens, lemon + almond gremolata 

BLISTERED CORN RIBS (VG, GF, DF) 13 
Paprika, burnt butter 

IN A PICKLE (VG, GF, DF) 13 
House pickled vegetable medley 

HOUSE COS LETTUCE  (VG, GF, DF) 13 

CHIPS (VG, GF, DF) 11 

ICE CREAM SANDWICH (V) 7 

VEGAN ICE CREAM SANDWICH (VG) 7 

NUGGETS AND CHIPS (CHICKEN OR VEGAN)  10 

FISH AND CHIPS 10

FRIED CALAMARI (GF, DF) 21 
Asian salad, nuoc cham, shallots 

GRILLED PICKLED OCTOPUS (GF) 23 
Taramasalata, braised fennel, kalamata, 
preserved lemon, karkalla

CHICKEN KARAAGE 20 
Pickled radish, lemon, sesame mayo

BOARDS SALADS

THE CURE(D MEAT) (GFO)   

House selection of meats, vintage cheddar, french loaf, 
wafers, cornichons, corn relish
1 CHEESE 36,  2 CHEESE 39,  3 CHEESE 42 

VEGE OUT  (VG, DF, GFO) 36 
Falafel, toasted beans, french loaf, wafers, hummus, 
celery, cucumber, pickled veg 

MEANT TO BRIE (V, GFO) 38 
Warmed brie, honey, french loaf, wafers, pomegranate, 
roasted grapes, fig jam, poached apple 

SPICED PUMPKIN (VG, GF, DF) 25 
Ancient grain, lettuce, pomegranate dressing 

SMOKED SALMON NICOISE (GF) 27 
Beetroot infused salmon, green beans, chat potatoes, 
olives, dijon vinaigrette, 63 degree egg 

CAESAR SALAD (GFO) 23 
Cos, parmesan, 63 degree egg, prosciutto, 
croutons, pangrattato 

(V) VEGETARIAN - (VG) VEGAN - (GF) GLUTEN FRIENDLY (GFO) GLUTEN FRIENDLY OPTION - (DF) DAIRY FREE - (NF) NUT FREE  - (NFO) NUT FREE OPTION

PLEASE PLACE YOUR ORDER 
THROUGH THE QR CODE 

LOCATED ON YOUR TABLE.

IF YOU WOULD LIKE TO ORDER IN PERSON, 
PLEASE ENSURE YOU KNOW YOUR TABLE NUMBER 

AND ARE FAMILIAR WITH THE MENU BEFORE LINING UP.
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WEDNESDAY

PARMA POWER
$18 PARMA CHICKEN OR VEGAN

THURSDAY

TRIVIA SNACK PACK
3 SNACKS FOR $45

CHOICE OF: DUO OF DIPS, CALAMARI, CORN RIBS, 
TRUFFLE PARMESAN FRIES, CHICKEN SPRING ROLLS

SATURDAY

KIDS EAT FREE
12-3PM - FREE KIDS MEALS

WITH PURCHASE OF ADULT MAIN

SUNDAY

$4 OYSTERS
FROM 6PM UNTIL SOLD OUT

FRIDAY

BOUJEE BOARD ‘N’ BOTTLE
$60 CURED MEATS OR CHEESE BOARD

AND BOTTLE OF HOUSE WINE OR SPARKLING

SPECIALS


