
gf  = gluten free  /  df  = dairy free /  v  = vegetarian  /  vv = vegan  /  nf  = nut free  

*available upon request

SMALL  PL ATES & SNACKS

$7.5	 Salt, Sweet & Spicy Popcorn vv/gf

popcorn seasoned in house-made spices 

$12	 Chip & Dip vv/gf*

 tortilla chips with red pepper chipotle salsa 

$19	 Parmesan Arancini v/gf/nf

tomato basil & chilli ketchup 

$21	 Kaarage Chicken nf/df 

sake & soy marinated chicken, with a cripsy coating. 

Served with a honey, soy, chilli dipping sauce 

$19.5	 Fish Goujons 

crispy crumbed fish with tartare sauce & a wedge of lemon 

$16	 Spiced Hummus v /vv/gf*/nf 

pickled mushrooms, corriander chutney, char-grilled sourdough 

$13	 Triple Cooked Fries v /vv*/gf*/df 

chilli herb seasoning, aioli, spiced ketchup 

CHEESE 
One cheese $15  Two cheeses $28  Deluxe cheeseboard* $40

Delice de Bourgogne - soft ripened, triple cream, cows milk cheese 

cranberry jelly, fresh apple & rice wafers

pairs well with a glass of dessert wine

Comte semi-hard, cow’s milk

plum paste, waltnut crackers, toasted spiced nuts 

pairs well with a glass of 10yr tawny port

Saint Agur - soft, cows milk blue cheese

warmed gingerbread, figlets 

pairs well with a glass of Mt Edward pinot noir



DESSERTS 
All of our desserts are 2 for 1, every Tuesday 

$17.5	 Spiced Orange Créme Brûlée v/gf* 

with amaretto soaked figs and puff twist. 

pairs well with our ‘Bellina Gomez’ cocktail

$17.5	 Baked Lemon Cheesecake v/gf/nf 

with lemin chello raspberry compote

pairs well with our ‘The Secret Life of Bees’ cocktail

$19 Mascarpone & Rhubarb Mille Feuille v/nf 	

ried + ried gin poached rhubarb & vanilla mascapone 

pairs well with our ‘Pink Wednesdays’ cocktail

$12	 Churros nf/vv 	  

tossed in cinnamon sugar & served with chocolate sauce 

pairs well with our ‘Ginger Kiss’ cocktail 

$17.5 Earl Grey Milk Chocolate Mousse v/nf* 	  

with orange creme fraiche and almond biscotti 

pairs well with our ‘The Old Testament’ cocktail

$19	 Eton Mess vv/gf/nf* 

coconut cream, passion fruit curd, hazelnut crunch 

pairs well with our ‘Malibu Barbie Princess’ cocktail 

$16	 Rocky Road vv/gf/df 

marshmellow, cherry & almond enveloped in dark chocolate. 

Served with a maraschino & cranberry dip 

pairs well with our old favourite ‘Sea-salt & Caramel Martini’ cocktail 

gf  = gluten free  /  df  = dairy free /  v  = vegetarian  /  vv = vegan  /  nf  = nut free  

*available upon request


