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SMALL BITES
BAKED GARLIC BREAD S22 MEDITERRANEAN MEZZE PLATTER 522

served warm with garlic butter and fresh herbs

served with creamy hummus, tzatziki,
shirazi salad, crispy falafel, and roasted aubergine (V)

POTATO WEDGES (V) €r@x) S14
served with sour cream and sweet chilli (S(;—EAI\;]ED DUMPLING BASKET -S26
CS

FRIES (\/, DF) v@n) .S14 ser\F/)eol with assorted dim sums, soy, and chilli il

served with ketchup and aioli CRISPY FRIED CALAMARI (OF) (1) €8) S04

JALAPENO CHEESE BITES (8 pcs) V) v 0o ._"$2‘| served with smoked paprika salt, fried lemon,

served with aioli and garlic aioli

DEVIL'S CHICKEN WINGS (4pcs) 801 ?gEigﬁ/R)'AN CURRY PUFFS 524

served with bourbon bbqg glaze, ranch, and P

Crispy onions

WAGYU BEEF BURGER .S30 GRILLED CHICKEN CAESAR SALAD S22

served with bacon, braised onion, tomato, swiss served with cos lettuce, bacon, parmesan,

cheese, and fries poached egg, croutons, and anchovy dressing

GRILLED CHICKEN BURGER .S27 CHICKEN SCHNITZEL .S27

served with lettuce, tomato, swiss cheese, served with chips and garden salad

avocado mayo, and fries vegan schnitzel option available

CLUB SANDWICH .8290  BEER-BATTERED FISH FILLET () €@ 2826

served with egg, bacon, chicken, tomato, served with mushy peas, tartare, lemon, and chips

lettuce, avocado, and fries

BEEF BRISKET PIZZA .S29 MISO NOODLE BOWL .S24

served with slow-cooked brisket, served with seared tofu, tender stem

bbqg glaze, smoked cheddar, and broccoli, and a rich miso-garlic broth

pickled onion SPICED COCONUT ( € .5
VEGETABLE CURRY (VGN, LG) |

EeLrJ FeZAL?h SH(:'C&E(EeTZbZﬁa 529 Braised eggplant, pumpkin, coconut tomato

Sau\c/:e r\z/avrlmch glrizyzle lcmd C’e|eury curry, crispy shallots, coriander, & jasmine rice.
FIVE-SPICE BEEF STEW 830

MARGHERITA PIZZA (V) §r@n) .S26 served with braised beef, carrot, potato,

served vyith tomato, mozzarella, soy, cinnamon, and star anise, with rice

and bas| CHINESE BRAISED PORK 831

BELLY (LG)
served with slow-braised pork belly, soy, star
anise, ginger, daikon, bok choy, & jasmine rice



Through Foodsteps, each menu item is assigned

G @ o carbon rating from A (Lowest Impact) to E

A B C D E (Highest Impact), helping guests make informed
and environmentally conscious dining choices.

Dietary Indicators
(V) = Vegetarian | (VG) — Vegan | (DF) - Dairy Free | (L&) — Low in Gluten

Seafood Origins
(A) - Australian | (1) — Imported | (M) — Mixed Origin

We believe in transparency when it comes to sourcing. Seafood items are labelled by origin so
guests can make informed choices based on their preferences.

Please advise our team of any allergies, intolerances, or special dietary requirements prior to
ordering. Whilst every care is taken in the preparation of our food, we cannot guarantee an
allergen-free environment due to shared preparation and cooking areas.

A 1.4% surcharge applies to all card transactions. A 10% surcharge applies on Sundays and a 15%
surcharge applies on Public Holidays.



