
STARTERS & SMALL PLATES

SOUP OF THE DAY 	 8
Please see specials board

DUO OF DIPS 	 13
w/ tortilla chips & house made dips (gf, v)

FRIED CHICKEN WINGS 	 16
w/ crushed peanuts & yoghurt sauce

SALT & PEPPER CALAMARI  	 20
w/ chunky fries 
Prefer this as a main? We will add extra calamari	 25

9” PIZZA  	
Ham and Pineapple 	 15
3 Meats	 15
Garlic & Mozzarella	 12

Gluten Free Pizza base $5 extra

LARGER PLATES

GNOCCHI 	 26
Heirloom tomato, asparagus, sage, chili & blue
cheese sauce (v)

CLASSIC CHICKEN PARMIGIANA 	 26
w/ chunky fries, slaw & miso dressing

CHEF’S SIGNATURE BUTTER CHICKEN	 	 24
w/ basmati rice, roti & pappadums (gfo)

BEEF STIR FRY	  	 22
(gfo, v option available on request)

BEER BATTERED FISH & CHIPS	 21

BEEF BURGER	  	 22
5oz beef pattie, pickles, smokey onions & mustard on
brioche bun with chunky fries

HALLOUMI SALAD	  	 19
w/ rocket leaves, shaved fennel, pears, orange segments 
& miso dressing (gf, v)

GRILL Available between 17:30 to 21:30

250g BEEF EYE FILLET (gf)	 39

300g SCOTCH FILLET (gf)	 40

CAJUN SPICED CHICKEN BREAST (gf)	 28

MARKET FISH OF THE DAY (gf)	 POA

All Grill items served with your choice of sauce:
Creamy Mushroom, Red Wine Jus, Mustard Trio, Bearnaise
as well as one of the side items listed below

SIDES

CHUNKY FRIES 	 7

MASHED POTATO (gf, v)	 7

GARDEN SALAD (gf, v) 	 7
Add chicken skewers	 6

SEASONAL GREEN VEGETABLES (gf, v)	 8

SWEETS CHOCOLATE MOUSSE (gf)	 13

BANOFFIE IN A JAR	 13

CHEESE PLATTER (gfo)	 18

LOW FAT RICOTTA, CARAMELISED	 8

FIG & KI HONEY GELATO (gf)	
COCONUT & RASPBERRY ICECREAM (gf)	 8

Available every day 11:30am – 21:30pm

All fish prepared and sold in our kitchen are purchased from sustainably farmed & caught sourceshc – healthy options, gf – gluten free, gfo – gluten free options, v – vegetarian options


