
MENU

AVAILABLE FROM 11:45 AM

LUNCH

PULLED PORK BURGER
slow cook pulled pork, homemade
BBQ sauce, mix slaw, gherkins, aioli,
brioche bun serve with fries. 

THAI PULLED PORK SALAD
Rice noodles, honey roasted
peanuts, mix lettuce, fried shallot,
fresh coriander, chili lime dressing

GRILLED HOHEPA HALOUMI
Fresh Julienne apple and celery,
pickled vegetables, candied walnut,
honey mustard dressing

SEAFOOD CHOWDER
Prawns, mussels, squid, smoked
seasonal fish, toasted ciabatta with
butter

PORK BELLY $32
Creamy pumpkin risotto, seasonal
vegetables, julienne apple and
celery, beef jus

BEER BATTERED FISH 

FOR THE KIDS
Battered fish with greens and
fries
Crumbed organic chicken thigh
with seasonal greens and fries

SIDES

CURED SALMON SALAD
Lettuce, Caesar dressing, pickle
lemon, parmesan, croutons 

CAJUN CHICKEN BURGER
Brioche bun, cajun aioli, lettuce &
tomato , southern fried chicken
thigh , habanero sauce , fries. 

$29

$27

$33

$29

$29

$30

 Vegan option: replace haloumi with falafel

 GF, DFO

DF- Dairy free / DFO - Dairy free option / GFO - Gluten free option / GF - Gluten free / Vege - Vegetarian 
Vo- Vegetarian option / VG - Vegan / VGO - Vegan option

 DF, GF

BEEF CHEEK RISOTTO
Beef cheek risotto with confit
cherry tomato, edamame, toasted
ciabatta, parmesan cheese

$28

GF, VEGE, VGO
$36

Fish of the day, fries, seasonal
greens, tartare dressing, fresh
lemon wedge
Gluten free option: Pan-fried, replace chips with extra greens

$18

 GFO, DF

$18

Crispy Chicken
Grilled Hohepa Halloumi
Side salad
Baby gem leaf, pickled carrot, seasonal
fruits, candied walnut, honey mustard,
balsamic reduction
Seasonal steamed vegetables

Fries (Contain garlic, onion and gluten)

$8.00
$8.00
$11.00

$8.00

$10.50

 GFO, DF

Beer battered fish side $9.00

Gluten free option change to OMG bread + $5
DFO change to panini + $5 

GFO, DFO

Gluten free option + $5 

GFO

GFO change to gluten free lavosh

GFO,

Fettuccine, mussel, prawn, salt and
pepper squid served with lemon. 

SEAFOOD CARBONARA $28

GFO, DFO


