
 

 

 

 

 

COLD 

Natural Oyster with chilli lime dressing GF/DF      $4 ea 

Marinated Mixed Olives GF/DF/V/VE       $8 

Cheese Plate selection of cheeses with lavosh candied walnuts and fresh fruit V   $26 

Charcuterie Plate selection of cured meats and preserved vegetables    $28 

 

HOT 

Roasted Baby Beetroots served with zesty cashew puree and chevril GF/DF/V/VE  $16            

Fried Salt and Pepper Tofu with cucumber, coriander and chilli salad GFO/DF/V/VE  $14                

Warm Sourdough with roasted red pepper hommus V     $12 

Pan Fried Halloumi drizzled with lemon thyme infused honey V/GF    $17 

Portobello Mushroom Arancini stuffed with provolone cheese and served with aioli V  $16 

Tempura Prawns with asian salad and sticky Thai sauce GFO/DF    $16     

Salt and Pepper Calamari with coriander, fried shallots, fresh chilli and lemon GFO/DF  $17 

Bugs and Bacon half shell bugs served with house bug sauce and crispy bacon chards  $18 

Braised Octopus with chorizo, chilli, garlic, shallots, grilled citrus and a red wine reduction $18 

Spicy Chorizo Meat Balls with tomato sauce, provolone cheese and basil pesto GF  $16 

Chicken Skewers marinated in a spicy tom yum sauce GF/DF     $16 

Chicken Sui Mai Dumpling with spicy chilli and soy sauces     $18 

Lamb Rump Skewers marinated in chimmi churri and served with Morrocan yogurt GF  $18 

 

SIDES 

Parmesan and Truffle Fries GFO/V       $14 

Extra Sourdough two pieces V        $4 

 

 

GF – Gluten Free / GFO – Gluten Free Option On Request / DF – Dairy Free / V – Vegetarian 

VE – Vegan 

Please inform us of any dietary requirements so we can take necessary precautions and make our 

best efforts to accommodate. 


