
Small Plates 2.30pm-5.00pm Daily

V - vegetarian, VEO - vegan option,  GFO - gluten free , DF - dairy free
15% surcharge on Public Holidays.

MARINATED MIXED OLIVES (V, VEO, GFO, DF)
Rosemary, citrus, garlic, chilli, olive oil 

GARLIC BREAD (V)

TOASTED SOURDOUGH

HEARTY HUMMUS (V, VEO)
Rosemary, citrus, garlic, chilli, olive oil 

BEETROOT AND ORANGE DIP (V, VEO)
Pistachios, flavourful olive oil

SRIRACHA CRAB CLAWS
Breadcrumbs, zesty sriracha mayo, fresh lime

MUSHROOM AND TRUFFLE ARANCINI (V, VEO, GFO)
Creamy pesto aioli, tangy tomato chutney

ONION RINGS (V)
Spicy cajun sauce
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TO SHARE

CAPRESE PIZZA (V, GFO)
Tomato sauce, cherry tomatoes, olive oil, bocconcini, mozzarella, basil, aged balsamic
Rosemary, citrus, garlic, chilli, olive oil 

FAJITA PIZZA (GFO)
Chicken with fajita spices, red onions, fresh capsicum, oregano leaves, coriander garnish
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PIZZA

BOARD FOR SHARING
ANTIPASTO PLATTER
Ham, salami, prosciutto, pastrami, roasted vegetables, pickles, nuts, olives, 2 dips, bread

55

SIDES
CHIPS (GFO, DF)
Aioli

DUCK FAT POTATOES (GFO, DF)
Rosemary, salt

HONEY GLAZED CARROTS (V, GFO)

12

10

10


