Flatbread Pizza
$15

Vegie

Cherry Tomatoes, Roasted Capsicum, Red Onion, Feta & Pesto

Pumpkin

Roasted Pumpkin, Feta, Rocket, Walnuts & Balsamic Glaze

Prosciutto

Prosciutto, Cherry Tomatoes & Basil

Beef

Wagyu Smoked Beef, Roasted Capsicum & Red Onion

Bacon

Bacon, Chicken, Rocket & Spicy BBQ Drizzle

Hot & Spicy

Chili Salami, Chicken, Jalapeno & Spicy BBQ Drizzle

Prawn

Garlic Prawns, Baby Spinach, Cherry Tomatoes and Feta

Gluten Free Base Additional S3

Please advise us if you are celiac



Platters

Cheese Selection

50g serve with accompaniments and lavosh biscuits
One cheese
Two cheese
Three cheese
Four cheese

Charcuterie Board

80g serve with accompaniments and crusty bread
One meat
Two meats
Three meats

Michonne Plate

Smorgers board of cheeses, cured meats, olives and bread

Tapas

Sicilian green olives

Spiced almonds with chilli, garlic and cumin

Pickled calamari

Black pepper paté served with warm pita bread

Duo of dips served with warm pita bread

Egyptian dukkha served with crusty bread and olive oil
Garlic prawns served with crusty bread

Pork and fennel meatballs in a rich tomato sauce with bread

Olive oil and balsamic with crusty bread

$14
S24
$34
$44

$14
$24
$34

$46

S8
S7
$9
S9
$10
S10
$14
$14

S7



Meals

Friday & Saturday 6pm-8pm

Vegetarian Fettuccini* $20
Assortment of baby spinach, onion, olives and sun-dried tomatoes

tossed in a rose sauce topped with parmesan cheese
(gf pasta add $4 or prawns add $6)

Cajun Chicken Salad* $22
Cajun rubbed chicken breast on a bed of mixed leaves, cucumber,

sundried tomato and Kalamata olives coated in homemade mustard
dressing

Moroccan Lamb Skewers S25
Three Moroccan spiced lamb skewers paired with pearl couscous,
warmed pita, side salad and mint yoghurt

Crispy Skinned Salmon* S24
Salmon fillet steak with pesto dressed asparagus, broccolini and chat
potatoes

Seared Kangaroo Fillet* S24
Tender kangaroo fillet resting on a bed of creamy mashed potato and
wilted spinach topped with asparagus tips and chilli plum sauce

Porterhouse Steak* $26
The King of steaks crowned with garlic butter and asparagus and truffle
salted chips

* Gluten Free option available



Dessert

Friand S6

Raspberry friand (gf) served with whipped cream

Cheesecake S5

Chocolate flake cheesecake served with whipped cream

Lava Cake S8

Chocolate lava cake served with whipped cream



