
BAR MENU

SMALL

House Made Focaccia (H) - 9
Burnt Butter

Marinated Olives (VG | GF | H) - 9

Mussel Escabeche (H) - 20 
pickle giardiniera, house focaccia 

Battered Flathead Taco (H) - 10/pc
Origin: South Australia
Pico de galo, guacamole, slaw 

Pork and Kimchi Spring Roll (DF) (2pc) - 12
Sweet Chili Sauce

Beer Battered Fries (DF | H) - 12

DESSERTS

MAINS
WAYGU BURGER (H) - 32
Lettuce, tomato, swiss cheese, ketchup & fries

CHICKEN SCHNITZEL (H) - 29
Herb and parmesan crumb, house garden salad,
 chips, gravy

Oyster Mushroom Shawarma (VG) -24
Gherkin, vegan mayo, chips

Shrimp Roll (H) -28
Origin: South Australia
Potato crisps

CHICKEN CAESER SALAD 28
grilled chicken, crispy bacon, croutons, egg

OPEN HOURS 
Monday to Sunday, 12:00pm– 9:00pm 
Surcharge  applies to all credit card transactions 

SURCHARGE APPLIES TO ALL CREDIT CARD TRANSACTIONS 

Caramel Panna Cotta - 16
Honeycomb, banana

Crepe Suzette (H) - 18
French crêpes served with a warm orange-caramel
sauce and a hint of orange liqueur   

Brulee Matcha Basque Cheesecake (H) - 18
Strawberry Compote

SELECTION OF ICE CREAM / SORBET (GF) (DF) (V)
18 
Selection of 3 ice creams or sorbets served with
berries & panatela

ARTISAN CHEESE PLATTER 
SOFT CHEESE 9
HARD CHEESE 9
BLUE CHEESE 9
served with crackers, lavosh, grissini, quince paste
 

LEGEND
V Vegetrian

GF Gluten Free
DF Dairy Free

VG Vegan
H Halal


