DINNER s

STARTERS MAINS VEGAN

CHEESEBURGER SPRING ROLLS 19.9 BBQ PORK RIBS 51.9 ACAI BOWL (GF, VE) 23.9
Fried cheeseburger spring rolls filled with seasoned minced beef and cheese Full rack of sticky BBQ glazed pork ribs served with chips. Brazilian acai with banana, seasonal berries, crushed nuts, toasted coconut
with a side of sweet chilli sauce. CHICKEN SHISH 319 zr‘;(‘:lj ;P:;:nst:etestsl.tter e
TRIO OF DIPS (V) 17.9 Marinated chicken, capsicum and onion skewers on za'atar bread ’
Roasted capsicum, hummus and baba ghanoush dips served with warm served with hummus and fattoush salad. QUINOA SALAD (VE) 28.9
SEAFOOD PAELLA ()
PUMPKIN & SAGE ARANCINI (V) 19.9 Spanish-style saffron rice with prawns, mussels, squid, barramundi, o ! .
. el : : . : . ) served with pumpkin puree.
Crispy arancini filled with pumpkin, pesto, parmesan and sage served with pork chorizo and white wine.
aioll PAN-FRIED BARRAMUNDI (1) 319 oo BOWE (e ) 26.9
. o . . aple glazed pumpkin, pan-fried kipfler potatoes, avocado, beetroot,
SAGANAKI (V) 17.9 Pan-fried barramundi with creamy pumpkin puree, charred broccolini, asparagus, hummus and a kale, quinoa, cranberries, mixed seeds & pomegranate salad
Pan-fried kefalograviera cheese drizzled with honey. Dutch carrots, kipfler potatoes, black rice, crispy kale, fried capers and herb oil. : : ' J .
SPICY KOREAN CHICKEN WINGS 219 FISH & CHIPS (1) 28.9 el AR Ll (09 A
Fried chicken wings coated in a spicy Korean BBQ sauce. Tempura battered barramundi fillets served with chips, garden salad and Plant t,’osed patty, vegan cheese, tomato, SmGShed,OVOCOdO' rocket, beetroot
SEIREIE SEUEE relish, jalapenos and vegan mayo in a bun served with wedges.
SALT & PEPPER CALAMARI (I) 21.9 '
Lightly fried salt and pepper calamari served with a side of aioli. CHICKEN PARMA 29.9 CANTQNESE STIR'FRIED NOODLES (VE) . . - 28.9
Panko crumbed chicken breast, tomato sugo, ham and mozzarella served Stir-fried noodles with tofu, beansprouts, garlic, red onion, shiitake
?Ruf%HE'TIAtSCV)t dwith b o oh levt . ' 19.9 with chips and garden salad. mushrgom, cabbage, spring onion, capsicum, carrot, chilli, sesame seeds and
oasted ciabatta topped wi urrata cheese, medley tomatoes an coriander in a tangy sauce.
balsamic dressing. BRAISED OX CHEEK 35.9
Slow-cooked ox cheek with creamy mash, charred broccolini and red wine FALAFEL TACQS (VE) : , 29.5
jus. Trio of tacos with falafels, rocket, tomato, corn and onion salsa, radish,
PASTA & RISOTTO pickled cucumber, hummus and vegan mayo.
MOROCCAN CHICKEN SALAD 28.9

Grilled Moroccan chicken tenderloins, turmeric infused couscous, maple PUMPKIN & GREEN LENTIL CURRY (GF, VE) 29.9

CHICKEN & MUSHROOM RISpTTO . . 29.9 glazed pumpkin, avocado, kale, feta, cherry tomatoes, cucumber, radish, aioli .Slow-coo.ked pumpkin and green lentils in aromatic Sp’ices, topped with chilli
Creamy truffle risotto with grilled chicken breast, sautéed mushrooms and and house-made lemon dressing. infused oil, coriander, coconut yoghurt and toasted za'atar bread.
parmesan. MEDITERRANEAN PENNE PASTA (GF, VE) 29.9
SLOW BRAISED LAMB RAGU PENNE 319 Penne tossed with broccolini, asparagus, sundried tomatoes, garlic, chilli,
Penne tossed in a rich slow-braised lamb ragu, with parmesan. BURGERS parsley, basil and lemon zest in a rich Napoli sauce.
'F:Et";TUC.’c'tNE CQRBo'I"ARA . o oea b e GRILLED CHICKEN BURGER 29.5

Gasleeinideist| n ¢ Sl Efelny7 e sliielne kel W EE]eh eiseln; Grilled chicken breast, rocket, tomato, feta, tomato relish, aioli and dukkha in SIDES
‘gh'tfe ww;\e, c"‘?"’: C";d ;:obrmeson. a brioche bun served with chips.

eef rashers instead of bacon

WAGYU BEEF BURGER 29.5 BOWL OF CHIPS (V) 14.9

';E:CI:CTUQC":E M%RthAhRA M ; . 0 | : - 35.9 Wagyu beef patty, cheddar, tomato, rocket, pickles, tomato relish and With tomato sauce.

ettuccine tossed with pan seared prawns, barramundi, mussels and squi Jalllv buiear seuee in @ biiedhe bun sarved witlh wedses,
with tomatoes, garlic, parmesan, chilli and parsley in a white wine and VR © BOWL OF WEDGES (V) 16.9
paprika oil. ;OLLY FI|.\.|("-EFD 3HI:KKEN iulRGlER o e | ook 29.5 With sweet chilli sauce and sour cream.

uttermilk fried chicken, kale slaw, cheddar and chipotle mayo in a brioche
BEEF CHEEK RAGU PAPPARDELLE 29.9 b e v el : v BOWL OF ONION RINGS (V) 16.9
Pappardelle tossed with slow-braised beef cheek ragu in a pomodoro sauce S e e e 0 With aioli.
with parmesan. . CHARRED BROCCOLINI (GF, VE 11.9
Double beef patties, double cheddar, double bacon, rocket, tomato and Jolly With almond flakes. ¢ )

PAN-FRIED GNOCCHI (V) _ 29.9 burger sauce in a brioche bun served with chips.
Pan-fried gnocchi with truffle mushrooms, pumpkin, walnut, butter, kale and Halal beef rashers instead of bacon +2 CREAMY MASHED POTATO (V) 9.9
parmesan. GARDEN SALAD (GF, V) X

KIDS
STEAKS DESSERTS

All steaks served with chips and your choice of sauce. POPCORN ,CHIOKEN . 13.9
Cooked t liking: medium medium. medium well Il don Popcorn chicken breast, chips and tomato sauce. STICKY PATE PUDDING : 17.9
PRI gD WU I (TOTAS, e MUk (eIrs, e U, e il e, WElll CleiS e T i Warm sticky date pudding with butterscotch sauce, coconut and almond
Choice of sauces: red wine jus, creamy mushroom and green peppercorn e V) . . y crumb with vanilla ice cream.
Fettuccine in a house-made Napoli sauce with parmesan.
EYE FILLET 200G 419 TIRAMISU 17.9
G fed, Di QLD FISH & CHIPS (I) 13.9 . .
rass fe inmore, Q e e o belamunel Gk cies ardtareie e Espresso soaked ladyfingers layered with mascarpone and cocoa
SCOTCH FILLET MB2+ 300G 49.9 NUTELLA PANNA COTTA 17.9
Grain fed, Gippsland, VIC gHE:ESEBUR?EdIZ d . brioche b ith chi 13.9 Nutella panna cotta served with lemon curd, fresh berries, candied hazelnuts,
RIB EYE 350G 49.9 eef patty, cheddar and tomato sauce in a brioche bun with chips. chocolate soil, dehydrated lemon and meringue.
Grass fed, Bacchus Marsh, VIC e s =g CREME BRULEE 17.9
SURF & TURF (1) o Icken schnitzel, chips and tomato sauce. Rich and creamy custard topped with a caramelised sugar crust.

350g rib eye topped with creamy garlic prawns served with chips.

sh

-

J Ol ]-Y Please note that while we take care to avoid cross-contamination, we cannot guarantee our products are completely free from allergens. V=VEGETARIAN | VE=VEGAN SURCHARGE WILL OCCUR FOR

MI]_]_ER If you have any allergies or concerns about ingredients, please inform our staff so we can assist you. GF=GLUTEN FREE (GF PRODUCTS ALL WEEKENDS 10%

All non-pork meats are halal certified. MAY CONTAIN TRACES OF GLUTEN) ALL PUBLIC HOLIDAYS 15%
| = IMPORTED SEAFOOD




HOT DRINKS ¥

COLD DRINKS 4

HOUSE COFFEE BLEND

A beautifully balanced and full bodied blend of Arabica beans with dark cocoa
undertones, hints of caramel and a sweet maple syrup finish.

LATTE / CAPPUCCINO / FLAT WHITE / PICCOLO / MAGIC / 5.5

LONG BLACK / SHORT MACCHIATO / LONG MACCHIATO

ESPRESSO / RISTRETTO 5
Mug +0.8
Freshly Ground Decaf +0.5
Strong +0.5
Milk: Almond / Coconut / Lactose Free / Oat / Soy / Tiger Nut +1

Syrups: Caramel / Hazelnut / Vanilla / Coconut / Butterscotch / Pistachio +0.5

PISTACHIO LATTE 8

Espresso with pistachio syrup, pistachio kunafa spread, frothed milk
and pistachio crumb.

BISCOFF LATTE 8

Espresso with melted Biscoff spread, frothed milk and Biscoff crumb.

BULLETPROOF COFFEE 7

A creamy blend of espresso, butter and MCT oil.

SPICED CHAI LATTE 7

Aromatic blend of whole spices, black tea and golden Australian honey
brewed with milk in a Turkish pot.

TURMERIC CHAI LATTE 7

Chai spice blend of fresh ground turmeric, ginger, black pepper, cinnamon
and golden Australian honey brewed with coconut milk in a Turkish pot.

VANILLA CHAI POWDER LATTE 6

A blend of aromatic black tea, warm spices and frothed milk
delicately infused with smooth vanilla.

MATCHA LATTE 7

Premium green tea latte.

BELGIAN HOT CHOCOLATE 7.5

Finest Belgian chocolate callets melted into a rich, creamy frothed milk with
chocolate shavings.

Choose from:
Milk Chocolate / White Chocolate / Dark Chocolate

BELGIAN MOCHA 8

Finest Belgian chocolate callets melted into a rich, creamy frothed milk with
espresso and chocolate shavings.

Choose from:
Milk Chocolate / White Chocolate / Dark Chocolate

BOUNTY HOT CHOCOLATE 8

Finest Belgian chocolate callets melted down in coconut milk, chocolate
shavings and toasted coconut.

VEGAN ALMOND HOT CHOCOLATE (VE) 6.5

Vegan cocoa and almond milk.

VEGAN ALMOND MOCHA (VE) 4

Espresso, vegan cocoa and almond milk.

BABYCINO 25

Served with chocolate powder and a marshmallow.

TEA 5.5

ENGLISH BREAKFAST / EARL GREY / CHAMOMILE /
LEMONGRASS & GINGER / GREEN / PEPPERMINT

ICED DRINKS

ICED LATTE 75
Espresso, milk and ice.

ICED LONG BLACK 7
Espresso, cold water and ice.

ICED COFFEE 10
Espresso, milk, ice and vanilla ice cream.

ICED BELGIAN CHOCOLATE 11
Melted Belgian chocolate, milk, ice and vanilla ice cream.

ICED MOCHA 115
Espresso, melted Belgian chocolate, milk, ice and vanilla ice cream.

ICED CHAI LATTE 11
Spiced chai, milk, ice and vanilla ice cream.

VIETNAMESE ICED COFFEE 11
Espresso, condensed milk and ice.

AFFOGATO 8
Espresso over vanilla ice cream.

COLD FOAM DRINKS 8
MONT BLANC

Espresso over ice with cold foam, orange and cinnamon.

TIRAMISU

Espresso over ice with tiramisu cold foam, chocolate shavings
and a ladyfinger biscuit.

PISTACHIO MATCHA
Matcha over ice with pistachio kunafa, pistachio cold foam
and pistachio crumb.

COCONUT CLOUD MATCHA
Coconut water over ice with matcha cold foam.

EARL GREY MATCHA

Earl Grey tea over ice with oat milk, vanilla and matcha cold foam.

NUTELLA
Melted Nutella over ice with cold foam and chocolate shavings.

ICED MATCHA 1

ICED MATCHA
Matcha, milk, ice and vanilla ice cream.

ICED MANGO MATCHA

Matcha, mango puree, milk and ice.

ICED BANANA MATCHA
Matcha, banana, maple syrup, milk, ice and cream.

ICED STRAWBERRY RHUBARB MATCHA

Matcha, strawberry rhubarb puree, milk and ice.

SMOOTHIES 11.5
BANANA BLISS

Banana, milk, vanilla ice cream, cinnamon and honey.

DELICIOUS BERRY
Mixed berries, milk, yoghurt and honey.

TROPICAL SUNRISE

Mango, strawberry, passionfruit, milk, yoghurt and honey.

ACAI (VE)
Acai, mixed berries, almond milk and coconut yoghurt.

ORANGE MANGO DELIGHT (VE)

Orange, mango, vegan ice cream and coconut water.

PROTEIN SMOOTHIES

CHOCOLATE BISCOFF (VE)
Biscoff, vegan cocoaq, oat milk, vegan ice cream and vegan protein.

MOCHA (VE)

Espresso, vegan cocoa, oat milk, vegan ice cream and vegan protein.

MANGO & MATCHA (VE)
Mango, matcha, passionfruit, oat milk and vegan protein.

FRESHLY SQUEEZED JUICE

HEALTH CONSCIOUS
Beetroot, celery, carrot, apple.

SWEETNESS

Pineapple, apple, strawberry, watermelon.

A LITTLE THIRSTY
Watermelon, apple, orange, lemon.

SOMETHING MINTY

Pineapple, apple, mint, lemon.

GREEN BOOST

Apple, celery, baby spinach, cucumber.

PEAR PARADISE

Pear, strawberry, watermelon, orange.

MAKE YOUR OWN

Choose up to 4 fruits or veggies.

KIDS SIZE JUICE
Apple or Orange

ICED TEA

ENGLISH BREAKFAST [/ EARL GREY & ORANGE /
GREEN TEA LEMONADE / PASSIONFRUIT HONEY

MILKSHAKES

CHOCOLATE / VANILLA /| CARAMEL / STRAWBERRY /
BANANA / COFFEE / BLUE HEAVEN

Thickshake
Add Malt / Whipped Cream
KIDS SIZE MILKSHAKE

FRAPPES

CHOCOLATE / VANILLA / COFFEE | MOCHA /[ MATCHA /
OREO / BISCOFF /| NUTELLA

Add Whipped Cream

BOTTLED DRINKS

PEPSI / PEPSI MAX / LEMONADE / LEMON LIME & BITTERS /
SOLO / AGRUM BLOOD ORANGE / ORANGE & MANGO

KIDS POP TOP - APPLE /| ORANGE
SPARKLING WATER / RED BULL
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