


STARTERS

MARINATED OLIVES (V)(GF) 9
BOWL OF FRIES (GF) 9
Ketchup

ONION RINGS 9

Ranch Dressing, Ketchup

WOODFIRE PITA BREAD (V) 13
House Made Dips

KILO CHICKEN WINGS (GF) 17
Choice of Badass BBQ Sauce 'or' Franks Hot Sauce,
Served with Ranch Dressing

MACHO NACHO (GF) 18
Spicy Con Carne, Mexican Cheese, Guacamole,
Sour Cream, Pico De Gallo, Corn Chips

SALT & PEPPER SQUID 17

Garlic Aioli, Lemon

SYDNEY ROCK OYSTERS

Natural

v» 27 DOZ42

ZUCCHINI FRIES (V) 17

Parmesan, Olive Dust, Harissa Yoghurt

CHARCUTERIE BOARD 25
Serrano Jamon, Bresola, Truffle Salami,
Caper Berries, Grissini

BEEF & BACON BURGER 21
Wagyu Beef, Chedder, Bacon, Pickle, Onion Strings,
Ketchup Fries

SOUTHERN FRIED CHICKEN BURGER 21

Crispy Chicken, Slaw, Swiss Cheese, Bacon, Badass
BBQ Sauce

GARDEN BURGER 19
Southern Fried Cauliflower, Smoke Tomato

Chutney, Swiss Cheese, Fennel Slaw, Onion Strings,

Black Aiolj, Fries

MAIN EVENT

SPAGHETTI BOLOGNAISE

Gremolata, Parmesan

250G GRAIN FEED RUMP

Salad, Fries

FISH TACO (3)
Soft Tortilla Bread, Baby Cos, Capsicum Salsa,
Chipotle Mayo, Coriander

CHICKEN SCHNITZEL

Salad, Fries, Pesto Aioli

PARMAGIANA
Crumbed Chicken, Ham, Nap Sauce, Mozzarella,
Salad Fries

TEMPURA FISH & CHIPS

Salad, Fries, Tartare

CHICKEN SALAD
Fennel, Baby Cavalo Nero, Brown Rice, Quinoa
Smoke Almond, Feta

FIRE ROASTED BROCOLINI SALAD
Mix Herb, Hummus, Pickle Fennel, Labneh,
Pomegranate

GUINNESS PIE

Mash Potato, Green Peas, Gravy

ROAST OF THE DAY

Seasonal Veg

PAN FRIED BARRAMUNDI
Braised Cannelloni Bean, Spanish Chorizo,
Salsa Verde

Or

Charred Broccolini, Herb Butter
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MIONIDIAYYE
O FIRND/ANS
LUNCH
SPECIALS $15

2506 BUMP STEAK

w/ Chips, Salad & Gravy

CHICKEN SCHNITZEL

w/ Chips, Salad & Gravy

THE CHEESE BURGER

w/ Chips

TEMPURA FISH

Chips, Salad & Tartare

GRILLED PERCH

Chips, Salad & Tartare




