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EXPERIENCES

BEGEHTEXPERIENCES 0> Thais o Eaair it e

Pick any two SHARING, one NOT SHARING, and one DESSERT

DELUXEEXPERIENCE: 0 c8ee 4 s Jael. SR Ly ol

Pick any two SHARING, two NOT SHARING, and one DESSERT




E

SNACKS & SHARING

MARINATED OLIVES 5% 27070 2 o guliBge B0 . | 5 Tl 16

Artisanal selection of olives marinated in garlic and olive oil. V| GF
Crispy toasted ciabatta topped with fresh vine-ripened tomatoes, fragrant \"

basil, and a drizzle of extra virgin olive oil. Finished with a hint of garlic and

a sprinkle of sea salt, delivering a perfect burst of Mediterranean flavours.

SWEET'POTATO #ROQUETIES . - bl * 50 s SiRL et 18

Crispy sweet potato croquettes with a soft, flavourful centre, served Veg | GF
alongside a zesty capsicum dip. A vegetarian delight, perfectly balancing

texture and taste.

POTATO SEALLOPS & = e M, s 80 i 16

Tender scalloped potatoes layered and fried, seasoned with a lightdrizzle of V
vinegar for a sharp, tangy kick. A vegan-friendly dish that’s both flavourful
and comforting.

STEREUOR T HIMBMS S b o o v s 18

A smooth, creamy hummus made with chickpeas, drizzled with olive oil, V | GFO
and infused with rich, umami black garlic. Garnished withfresh parsley and

served with warm souvlaki bread.
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GF = Gluten Free GFO = Gluten Free Option V = Vegan VO = Vegan Option Veg = Vegetarian
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SNACKS & SHARING

RACU NP AR TRERS - il e o0 3 =0 0T L 18

Crispy mac and cheese croquettes filled with creamy cheese sauce, topped
with savory bacon jam, and served with a rich, velvety Mornay sauce for an

indulgent twist on a classic comfort food.

BAKED.WHEEL OF BRI &= oaione S0 i i - bl . e 23

A warm, melted wheel of creamy Brie cheese, topped with honey, Veg | GFO
sweet fig jam, and fresh rosemary. Served with crisp water crackers, perfect

for spreading and savouring.

CRUMBED PRAWNS:s " 8. 705 00 75 e g ot 22

Juicy prawns coated in a light, golden breadcrumb crust, fried to crispy GF
perfection. Served with a side of tangy dipping sauce, adding the perfect

balance of flavour to each crunchy bite.

POPCORN:CRIGKEN - v v e J0R7. ° shors, o Doy 20

Crispy, bite-sized chicken thigh pieces marinated in a flavourful brine, coated GF

in a seasoned flour mix, and served with a side of spicy korean mayo for
dipping.

VEGANMBGGETS <. o .o SRS T i Wl S T 00T e T 13

Crispy vegan chicken nuggets with a golden exterior, served alongside a %

tangy and spicy mayo.

SHOESTRING FRIESHEGS S otgn, il i e 08 e v 12

Crispy golden fries with your choice of tomato sauce or aioli. V| GF

GF Gluten Free GFO = Gluten Free Option V = Vegan Vo = VYegan Option Veg = Vegetarian



NOT SHARING!

CRUMBED-PRAWN RO BONS " Sy i nibe v o il e O 26

Succulent, golden-fried prawns nestled in a soft, toasted baguette, layered with
fresh lettuce, tomatoes, and pickles. Drizzled with a zesty remoulade sauce for a

delicious crunch and tang in every bite. Served with shoestring fries.

STEAK SANDWIEH:". . % . o oAl BB s . SC e 26

Featuring tender thin-sliced steak, caramelized white onions, and a toasted GFO
hoagie bun. Served with a smoky BBQ sauce and a creamy aioli, alongside

crispy shoestring fries for a perfectly balanced bite.

BEEENACHOS g S € 0 s S 8 5 SR, v Vg Sl 26

Crispy corn chips topped with seasoned minced beef, gooey  GF | Veg Option
nacho cheese, black beans, fresh guacamole, and salsa. A classic combination

of flavours.

THE DENDY-RUTALE WHECHEESE " To. . 507, o = a s iity 26

Juicy 150g Wagyu beef patty, topped with fresh butter lettuce, tomato, onion,
and melted cheese. Served with a generous spread of tomato sauce on a soft

bun for the ultimate gourmet burger experience.

FHE DENDY VEGOD ROTAEEWITH CHEESE . . - ... .. .. 00 iv 2 26

A hearty vegan burger patty, layered with fresh butter lettuce, tomato, VO | GFO
onion, and vegan cheese. Topped with tomato sauce on a soft, plant-based

bun for a satisfying and flavourful burger.

FISHERMANS-GUTCH:. . ineied e, & 70 oo o et 2]

Crispy battered flathead fillets, served with golden shoe string fries seasoned
with chicken salt. Accompanied by a fresh parsley salad, zesty lemon or lime,
and a side of aioli for dipping.

GF = Gluten Free GFO = Gluten Free Option V = Vegan VO = Vegan Option Veg = Vegetarian



PLATES

CHEESE PLATEL = Zntaite e e . i L0 8 oI 30

A rotating selection of artisanal cheeses, showcasing the finest offerings of GFO
the season. Accompanied by an assortment of crackers, fresh and dried fruits,
nuts, and chutneys or jams. Perfect for sharing, with every visit offering a new

flavour experience.

GHERCUTERIESRLATES:. | 50" . e gie’s L, o e 30

A curated selection of premium cured meats, featuring seasonal specialties. ~ GF
Paired with artisanal cheeses, pickled vegetables, fresh fruits, and gourmet
crackers, this charcuterie board offers a rich variety of textures and flavours

that change with the seasons.

CHEESE-R CHARCUTERIESEASE o< S8 “» @i’ 0 8 1 50

A delightful assortment of the finest cured meats and artisanal cheeses, GFO
carefully curated to showcase the best of each season. Accompanied by an
array of gourmet crackers, pickled vegetables, fresh and dried fruits, nuts,

and house-made chutneys.

GF = Gluten Free GFO = Gluten Free Option V = Vegan VO =VYegan Option Ve = Vegetarian
P 9 g P g



DESSERTS

CHURROS & CHOCOLMESAUCE: « &8 S8 75 . . b s 15

Crispy and golden churros dusted with icing sugar, served with a side of rich

chocolate sauce for dipping. A sweet, crunchy treat perfect for any time of day.

STRAWBERRY & MANGO PUDDING . .. ...t 16

A delightful fusion of tropical flavours featuring silky tapioca pearls blended VvV
with creamy coconut milk, topped with fresh, juicy strawberries, and finished
with a refreshing scoop of mango sorbet. A perfect balance of sweetness and

texturein every bite.

CREME CARAMELBEIGNRESE. = .ont. . ol SS0lE. 20

Light and fluffy mini donuts coated generously with icing sugar. These bite-

sized treats offer a sweet and satisfying indulgence with every bite.

CHOGIHPPEDESTRAWBBRRIBS €20 -~ . L bl oged . 12

Fresh, juicy strawberries dipped in delicious melted chocolate and served with GF
a dollop of cream. A simple yet elegant gluten-free and vegan-friendly option

when served without the cream.

i TR TR <l e SR o SRR 18

A decadent dessert featuring creamy vanilla ice cream, rich chocolate sauce, GF
gooey marshmallows, and chunks of gluten-free brownie. An indulgent sun-

dae that's perfect for satisfying your sweet tooth.

GF = Gluten Free GFO = Gluten Free Option V = Vegan VO = Vegan Option Veg = Vegetarian



[ COCKTAILS ON TAP s

ESERESSO MARTINPSS & aiiet-ibic it 8 . gl . e 20

The perfect Espresso Martini using Broken Bean Coffee liqueur and vodka.

All the smoothness and crema you’d expect from an espresso martini.

SRICY PIYEAPPLE MARG “c4. Ty S ore 6 50 e i SOGAv g/ 20

A bold, zesty, and spicy Margarita with a touch of sweetness, smoke, chili,
and lime.

YUZUGEN SPRITE - tisiin o, gec Sl 80 <Oh TV L 20

A fresh juicy and effervescent peach spritz made with Four Pillars Fresh Yuzu

Gin, native quandong, and tea to balance the sweetness.

SEE DAILY COCKTAIL MENU
OR AFTER A CLASSIC? JUST ASK OUR STAFF

5
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BEERS El|

FROM THE TAP

BENTSPOKESCRANKSHAET:. " @0 o e, e e i 00 12
BENTSPOKEBARLEY. GRIFFING. "« 05 T, 0 12
CAPITAL COASTSALE - 7. . a8 vl 0 iR i 11
CAPITAL TRATL PALEALE. . nor. & 0 ey i o O e el 11
KOSCIUSZRO PALBSALE: . - e TN Clr Bt | ¥ TRV 20 10
ASAHLDRY . S8 e T el it 10
CORONA. 077 - SRR i SR TR ., % avp vl S e 10
PERONI® « . ol o ieiael v sl o 8. oy SRl gr - 10
JAMES: BOAGSSEIGHT /8 oot SR " o ORI F0 10
ZERO ALCOHOL

CARHIAERREWING ABERESSSY S, . . L i B 9
HEARSENO RMAL QUIBEREAS 6 i o o2 e o it 9

CIDERS
RRESSMANS APPLE coma/ alt S0 s i 9.5
SUMBROBYSPEAR: < Se 00 o Rt i P T /%]
BROOKVALE GINGERIBEER. .. .. . 0 N R e i 11
REKORDERLIG STRAWBERRY & LIME. . .. ...... .. ... ... ... 11
I@



I SPARKLING/CHAMPAGNE . B
BTL ]2;m|
GUERRIERTPROSECCO” Pt e, L0030 00 U0 38 =N
Bardolino, Veneto
JANSZ e s v B T et o b 40 12
Tasmania, AUS
SEW & SEW SASHIKO BLANC DE BLANCNV ............. 36
Adelaide Hills, SA
ROSS HILL PINNACLE BLANC DE BLANCS 2018........... 41
Orange, NSW
CHAMPAGNE DE SAINT-GALL PREMIER CRUNV........... 99
Champagne, France
CHAMPAGNE BILLECART-SALMON BRUT RESERVENV . . . . .. 125
Mareuil Sur Ay, France
WHITE
s
BTL  250ml  150ml
ROSS HILL ‘MAX’ PINOT GRIGIO ................ 80 1 5e0ald
Orange, NSW
BABICH ORGANIC SAUV BLANC ................. 39 192
Marlborough, NZ
MISS ZILM WATERVALE RIESLING . . . ............. A 1h 18
Clare Valley, SA
LUNA ESTATRRINOTGRIS & 7% . . .o Bei it it e 15 il
Marlborough, NZ
FOWLES ARE YOU GAME CHARDONNAY . ........... 46o% 1 5 17
Strathbogie, VIC
DOMAINE LAROCHE CHARDONNAY . .. ............ 48
Chablis, France
[ ]
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RED ]

TR

BTIL  250ml  150ml
NATIVO TERRE DI CHIETI SANGIOVESE ............ 30+ =H 9
Abruzzo, Italy
PENNY’S HILL ‘EDWARDS ROAD’ CAB SAUV......... 38 15 2
Mclaren Vale, SA
SINGLEFILE RUN FREE SHIRAZ . . .. .............. 38 - 14.5. S
Great Southern, WA
SEPPELTSHIEED VILEAGE SHIRAL: 4%s, . M di s 49
Barossa Valley, SA
LUNA-ESTATE PINOTRGIRE =7+ 8 i o 5 o i 389155+ 11.5
Martinborough, NZ
BABICH BLACK LABEL PINOTNOIR .. ............. 42
Marlborough, NZ

ROSE

.

BTL  250ml  150ml
TURKBEFLAT-ROSE. - aalutin "o S i1, ... 43
Barossa Volleyx SA
BABICH RUSE e &, e . 36 il iyl
Marlborough, NZ

SPIRITS

PLEASE SEE BACKBAR FOR SPIRIT OPTIONS . . .............. 9-30
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NON-ALCOHOLIC DRINKS

SOFBRDRINKSaEE w7 S O ol . T

Coke, Coke No Sugar, Raspberry Fanta, Sprite, Fanta

Apple, Cranberry, Orange, Pineapple

MERSHAKES <. TRl & svbor il 200, il .

Vanilla, Chocolate, Strawberry, Banana, Caramel

TEA -t RNt ol e s i

Pot of English Breakfast, Earl Grey, Peppermint, Green Tea

COFRERG ot r ottty 0 R s & 3

Long Black, Flat White, Latte, Cappuccino,
Espresso, Macchiato, Mocha

HOF CHBCOLATE: 5 . . ri i g i il . SF

Hot Chocolate

(HAI oooooooooooooooooooooooooooooooooooooo

Chai Latte

AFFOGATIRG g, 5 MR Eiis,. s Gt Lo SREASE

Add Frangelico

...... 1.5
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