
.pastabilities.             wednesday  2 course | 30 incl tax  
         

.starter.            

garlic parm bread   garlic butter, cheese                                    

soup of the day   ‘mmm, that sounds good, i ’ll have that                       

roasted garlic tomato soup   GF  V    basil purée       

cork salad   GF V  mixed greens, cherry tomato, carrot, red onion  

cucumber, herb + spice vinaigrette  

 

.pasta.  garlic toast          

chicken mushroom penne   spinach, white wine cream, parmesan                                

spaghetti   house meat sauce, parmesan                        

mac + cheese   buttermilk fried chicken, house-smoked bacon 

green onion, garlic toast  buffalo  2    

feature pasta   ask your server  

  

  .wine.  20/btl  

   .red.     

    seasons shiraz    

    seasons cab-merlot       

 .white. 

   seasons chardonnay 

    seasons pinot grigio  

gluten - friendly  GF | vegan  V     

please inform your server of allergies and food sensitivities  

18% gratuity will be added to parties of eight or more 

omission of items can be accommodated  

any further  modifications are not possible  

chilled cork   

.something sweet. 

retro donut holes       10 

cinnamon sugar, whipped cream, chocolate sauce         

vanilla bean cheesecake      12 

berry coulis, fresh berries  

crème brûlée   GF      12   

cool custard, sugar glazed, fresh berries  

chocolate a la mode  GF    12 

flourless chocolate cake, ganache, vanilla ice cream   

caramel cashew cheesecake  V     14 

date caramel, toasted pecan, dark chocolate sauce   

.add.  

mushroom      3 

caramelized onion      3 

house smoked bacon   4  

shrimp      9 

grilled chicken     8 

buttermilk chicken      9 

 

.upgrade.   

caesar                    4 

straw + spinach     4  

rocket + quinoa     4  

 


