


Mount Zero Olives 12.0
black lime, aleppo pepper (vg, gf, df)

Freshly Shucked Oysters (ea) 5.5
ginger vinaigrette, orange, shiso (gf, df)

Wood Fired Flatbread 19.0
whipped chilli ricotta, burnt eggplant dip, smoked paprika hummus (vgo)

Rustic Fries (Reg|Lrg) 11 | 14
truffle aioli, rosemary salt (vgo, gf, df)

Hiramasa Kingfish Sashimi 26.0
yuzu kosho ponzu, tobiko, chilli, herbs (gf, df)

Prawn Toast (2) 16.0
black garlic aioli, sesame, basil, lime

Middle Eastern Lamb Skewers (3) 21.0
cucumber, sour orange dipping sauce (gf)

Nonna's Meatballs 17.0
tomato sugo, fresh basil, parmesan

Crispy Fried Squid 23.0
chilli salt, citrus nouc cham (gfo, df) 

Mac n Cheese Croquettes (4) 18.0
truffle mayo, manchego

Popcorn Chicken 20.0
spicy honey glaze, sesame seeds

BBQ Corn Ribs 17.0
toum, lime caramel, crispy herbs (vg, gf, df)

Cheeseburger Spring Rolls (4) 21.0
smoky burger sauce, gherkin, chives (df)

Tempura Prawn Tacos (2) 19.0
chipotle slaw, fennel salsa, chives

Snacks

v - vegetarian   |   vg - vegan   |   gf - gluten free   |   df - dairy free   |   o - option
Please advise waitstaff of all dietry requriements, including Coeliac Disease. 

Public Holidays incur a 15% surcharge.




