
   
MENU 
Marinated Olives, GF, V, Vegan                            $7 
Polenta Nuggets with Chipotle Mayo, GF,V      $10  
Crispy Pork Wonton                                             $10 
with House Made Sweet Chilli Sauce 
“Battered Sav”                                                    $10 
with House Made Tomato Sauce, GFO                                       
Squid with Roasted Garlic Mayo, GFO              $12 
Lamb Ribs with Rosemary Dressing, GF     $24 
Mushroom Gnocchi, V       $26 
Cheese Board, V        $19 
Charcuterie Board,          $28 
Add Cheese (Brie, Edam & Cheddar)              $10 
 
Sticky Pork Hock & House Pickles, GF     $29 
Whole Lemon & Thyme Charred Chook, GF     $32 
 
Potato Bravas with Bloody Mary Sauce,      $12 
GF, V, Vegan-O  
Greens with Smoked Paprika Butter,                      $14 
GF, V, Vegan-O   
Roasted Corn & Frank’s Sauce,                                    $10 
GF, V, Vegan-O   

 
Lemon Cheesecake                    $12 
 

GF – Gluten Free  V – Vegetarian 
Vegan O – Option  

Please Notify Staff of ANY Allergies 
 

Please Note: 
 10% surcharge applies 

on public holidays 

 



  

Banquet to Share 
 

$45 Per Person 
or 

$50 including a drink 
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