CH==S= & SHARING

TOASTED FLATBREAD & TRIO OF DIPS

TOASTED FLATBREAD, ACCOMPANIED BY A TANTALIZING TRIO OF
HOUSE-MADE SEASONAL DIPS.
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PROVIDE YOU
WITH THIS WEEK'S SELECTION.
(GLUTEN-FREE AND VEGAN OPTIONS AVAILABLE)

$15

BUTTERMILK FRIED CHICKEN & RUSTIC CHIPS BOARD

SUCCULENT BONELESS BUTTERMILK FRIED CHICKEN, PERFECTLY CRISPY
AND FLAVORFUL. ACCOMPANIED BY ROSEMARY-SALTED RUSTIC CUT
CHIPS. SERVED WITH OUR SIGNATURE HOUSE-MADE CHILLI MAYO.

$29

CHEESE 30ARD
EXPERIENCE THE EXQUISITE FLAVOURS OF FOUR AWARD-WINNING
CHEESES SOURCED FROM THE RENOWNED DELI, BILLS FARM.
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PROVIDE YOU
WITH THIS WEEK'S SELECTION.
SERVED ALONGSIDE LAVOSH, WATERTHINS, QUINCE AND COCONUT
CASHEWS, THESE ACCOMPANIMENTS PERFECTLY COMPLEMENT THE
CHEESES.

SERVES 4 $56 SERVES 2 $32

CHARCUTERIE 30ARD

A TANTALIZING TRIO OF DELI MEATS SOURCED FROM THE RENOWNED
DELI, BILLS FARM.
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PRESENT YOU
WITH THIS WEEK'S SELECTION.
ACCOMPANIED BY DILL PICKLES, TOASTED FLATBREAD, AND A MEDLEY
OF HOUSE-MARINATED MIXED OLIVES, THIS PLATTER OFFERS A
HARMONIOUS COMBINATION OF SAVOURY DELIGHTS.

SERVES 4 $66 SERVES 2 $38

GRAZING 30ARD

CUSTOMISE YOUR OWN PLATTER WITH 2X DELI MEATS OF YOUR CHOICE
AND 2X AWARD-WINNING CHEESES OF YOUR CHOICE.
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PRESENT YOU
WITH THIS WEEK'S SELECTION.

ACCOMPANYING YOUR CHOICES ARE SMOKED SUN-DRIED TOMATOES,
HOUSE-MARINATED MIXED OLIVES, AND TOASTED FLATBREAD. ALONG
WITH LAVOSH, WATERTHINS, COCONUT CASHEWS, DILL PICKLES, AND

CHUTNEY.

SERVES 4 $77 SERVES 2 $44




MARINATED MIXED OLIVES

HOUSE-MARINATED MIXED OLIVES - SUNDRIED TOMATO STUFFED
OLIVES, KALAMATA OLIVES SICILIAN GREEN OLIVES

$10
vesan GF

LEMON PEPPER SQUID
TENDER SQUID, DELICATELY COATED WITH CHICKPEA FLOUR, QUICKLY

FRIED TO PERFECTION. FINISHED WITH SALT & PEPPER SEASONING.
SERVED ALONGSIDE OUR LEMONGRASS AIOLI.

$15
GF

JAMON SERRANO CROQUETTES (3)

ARTISANAL SPANISH-STYLE CROQUETTES, LOVINGLY CRAFTED BY HAND.
ACCOMPANIED BY A FLAVORFUL HERBED SALSA VERDE AND A VELVETY
CARAMELIZED ONION PUREE.

$14

BUTTERMILK FRIED CHICKEN

SUCCULENT BONELESS BUTTERMILK FRIED CHICKEN, PERFECTLY CRISPY
AND GOLDEN. COMPLEMENTED BY OUR SIGNATURE HOUSE-MADE CHILLI
MAYO.

$1¢

HOT HONZY CAULIFLOWER & 3ROCCOLI

FRESH CAULIFLOWER & BROCCOLI SOUS VIDE TO PERFECTION. SERVED
WITH OUR SIGNATURE HOUSE HOT HONEY BUTTER & CRUSHED NUT MIX.

$14
e GF

MINI CHICKEN CAESAR SALAD (3)

A FRESH TAKE ON THE CLASSIC CAESAR, SERVED IN CRISP COS LEAVES
WITH PULLED CHICKEN BREAST, CRISPY BACON, SHAVED PARMESAN, &
GARLIC HERB CROUTONS.

$15

Please advise our wonderful staff of any allergies so our kitchen can accomodate.

Please note a 10% Service charge is applicable on Saturday & Sundays. 15% on Public holidays.




FALAFEL, HUMMUS & FLATBREAD (5)

A COMBINATION OF RICH DELICIOUS MEDITERANIAN FLAVOURS.
PRESENTED ON A BED OF OUR HOUSE HUMMUS, PERFECTLY
COMPLEMENTED BY TOASTED FLATBREAD.

$16
vesan GF

MUSHROOM POLENTA SQUARES (5)

EXQUISITE POLENTA SQUARES INFUSED WITH ENOKI AND SHIITAKE
MUSHROOMS, COMPLEMENTED BY OUR HOUSE-MADE BEETROOT RELISH.

$17
VeGan  Vesse GF

BAKED CAMEMBERT

DECADENT WARM GOOEY CAMEMBERT SERVED WITH CROSTINI DIPPERS,
CRANBERRY SAUCE & HOUSE RED WINE PICKLED ONION

$17
SPINACH & PARMESAN ARANCINI (5

GOLDEN, CRISPY ARANCINI MADE WITH FRESH SPINACH, SAUTEED
GARLIC, & RICH PARMESAN CHEESE, STUFFED WITH MELTED
MOZARELLA, SERVED ON A BED OF OUR HOUSE AIOLI.

$19

CHIPOTLE PULLED PORK TOSTADITAS (6)

TENDER 24-HOUR SLOW-COOKED PULLED PORK ON CRISPY CORN CHIPS,
TOPPED WITH HOUSE-MADE MANGO LIME LABNEH & FRESH CORIANDER.

$16
GF

COCONUT LIME HOKI BITES (4)

CRISPY COCONUT LIME PANKO COATED HOKI LOIN
SERVED ON A BED OF HOUSE-MADE MANGO & LIME LABNEH

$1¢

Please advise our wonderful staff of any allergies so our kitchen can accomodate.

Please note a 10% Service charge is applicable on Saturday & Sundays. 15% on Public holidays.




BAO TACO

POSH FISH FINGER B3AOS (3)

PANKO-CRUMBED BARRAMUNDI NESTLED IN FLUFFY BAOS WITH CRISP
BABY COS LETTUCE, HOUSE TARTARE SAUCE, AND A SPRINKLE OF FRESH
DILL

$18

CHARRED TANDOORI CHICKEN 8AOS (3)

CHARRED HOUSE-SPICED TANDOORI CHICKEN NESTLED IN FLUFFY BAOS,
WITH CRISP BABY COS LETTUCE, OUR HOUSE-MADE TZATZIKI, AND
FRESH CORIANDER.

$18

AUSTRALIAN PRAWN BAOS (3)

AUSTRALIAN PRAWNS PAIRED WITH A JAPANESE PRESERVED PLUM
MAYONNAISE DRESSING, NESTLED IN FLUFFY BAOS, ACCOMPANIED BY
CURLED SPRING ONIONS AND TOASTED SESAME SEEDS.

$18

PULLED KING OYSTER MUSHROOM BAOS (3)
$18

”’ VeGAN

BA0 B30ARD (9)

CHOOSE FROM THE ENTICING BAO OPTIONS LISTED ABOVE.

YOU HAVE THE FLEXIBILITY TO SELECT EITHER ONE SET OF EACH BAO, A
COMBINATION OF TWO OF ONE KIND AND ONE OF ANOTHER, OR SIMPLY
ENJOY A SET OF THE SAME BAO.

PLEASE NOTE THAT EACH SERVING OF BAO COMES IN SETS OF THREE,
ENSURING YOU HAVE PLENTY TO SAVOUR AND SHARE.

$45

LIGHT BIT=S

RUSTIC CHIPS

RUSTIC CHIPS SERVED WITH OUR HOUSE ROSEMARY INFUSED SALT & A
SIDE OF HOUSE CHILLI MAYO

$12
vesan GF

HOUSE COCONUT CASHEWS

THESE CANDIED COCONUT CASHEWS ARE ENTIRELY ADDICTIVE. THEY'RE
SO GOOD THAT YOU'LL NOT WANT TO STOP EATING THEM!

$8
VEGAN




SWZZT TOOTH

FRESH DOUGHNUT BALLS (5)

INDULGE IN OUR HOUSE-MADE DOUGHNUT BALLS, FRESHLY PREPARED
TO ORDER AND COATED IN OUR SPECIAL HOUSE CINNAMON NUTMEG
SUGAR.

SERVED WITH YOUR CHOICE OF HOUSE-SALTED CARAMEL OR BERRY
COULIS

$10

COCONUT DELIGHT

THE TROPICAL DELIGHT OF OUR COCONUT CREAM VANILLA BEAN ICE
CREAM. GENEROUSLY SPRINKLED WITH OUR HOUSE-MADE COCONUT
CASHEW DUST, ADDING A DELIGHTFUL CRUNCH AND NUTTY SWEETNESS.
FINISHED WITH TANGY PASSIONFRUIT PUREE DRIZZLE.

$12
o GF

ETON MESS
MERINGUE SERVED WITH STRAWBERRY GREEK YOGURT, HOUSE BERRY
COULIS & FREEZE-DRIED BERRIES

$12
GF

Please advise our wonderful staff of any allergies so our kitchen can accomodate.

D=S=RT COCKTAILS

Please note a 10% Service charge is applicable on Saturday & Sundays. 15% on Public holidays.




LAT= NIGHT M=NU

EXPERIENCE THE EXQUISITE FLAVOURS OF FOUR AWARD-WINNING
CHEESES SOURCED FROM THE RENOWNED DELI, BILLS FARM.
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PROVIDE YOU
WITH THIS WEEK'S SELECTION.

SERVED ALONGSIDE LAVOSH, WATERTHINS, QUINCE AND COCONUT
CASHEWS, THESE ACCOMPANIMENTS PERFECTLY COMPLEMENT THE
CHEESES.

FOR 2 $30 FOR 4 $50

GRAZING 30ARD

CUSTOMISE YOUR OWN PLATTER WITH 2X DELI MEATS OF YOUR CHOICE
AND 2X AWARD-WINNING CHEESES OF YOUR CHOICE.
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PRESENT YOU
WITH THIS WEEK'S SELECTION.

ACCOMPANYING YOUR CHOICES ARE SMOKED SUN-DRIED TOMATOES,
HOUSE-MARINATED MIXED OLIVES, AND TOASTED FLATBREAD. ALONG
WITH LAVOSH, WATERTHINS, COCONUT CASHEWS, DILL PICKLES, AND

CHUTNEY.

FOR 2 $40 FOR 4 §70

CHARCUTERIE 30ARD

A TANTALIZING TRIO OF DELI MEATS SOURCED FROM THE RENOWNED
DELI, BILLS FARM
OUR KNOWLEDGEABLE STAFF WILL BE DELIGHTED TO PRESENT YOU
WITH THIS WEEK'S SELECTION.
ACCOMPANIED BY DILL PICKLES, TOASTED FLATBREAD, AND A MEDLEY
OF HOUSE-MARINATED MIXED OLIVES, THIS PLATTER OFFERS A
HARMONIOUS COMBINATION OF SAVOURY DELIGHTS.

FOR 2 $36 FOR 4 $60

FRESH DOUGHNUT BALLS (5)
INDULGE IN OUR HOUSE-MADE DOUGHNUT BALLS, FRESHLY PREPARED
TO ORDER AND COATED IN OUR SPECIAL HOUSE CINNAMON NUTMEG

SUGAR.
SERVED WITH YOUR CHOICE OF HOUSE-SALTED CARAMEL OR BERRY
COULIS

$10

COCONUT DELIGHT

THE TROPICAL DELIGHT OF OUR COCONUT CREAM VANILLA BEAN ICE
CREAM. GENEROUSLY SPRINKLED WITH OUR HOUSE-MADE COCONUT
CASHEW DUST, ADDING A DELIGHTFUL CRUNCH AND NUTTY SWEETNESS.
FINISHED WITH TANGY PASSIONFRUIT PUREE DRIZZLE.

$12
vesan GF

Please advise our wonderful staff of any allergies so our kitchen can accomodate.

Please note a 10% Service charge is applicable on Saturday & Sundays. 15% on Public holidays.




	1. Cheese & Sharing A5 Portrait
	2. Tapas A5 Portrait
	3. Tapas A5 Portrait P2
	4. Bao Taco & Light Bites A5 Portrait
	5. Sweet Tooth A5 Portrait
	6. Late Night A5 Portrait

