
 

BAR MENU 
 
 
W a gy u  b e e f  b u r ge r  -  $  3 6 .00  

Charred wagyu beef patty with brioche buns, seasonal 
lettuce, tomato sl ice, gherkin,  Swiss sl ice cheese, 
bacon jam, aiol i  and rust ic f ires  
 
F i s h  a n d  ch i p  -  $  3 7.00  

Beer battered blue cod served with smashed peas, 
rust ic fr ies,  homemade tartare sauce, lemon wedges 
and cumin seed crisp 
 
R u s t i c  f r i e s  ( GF,  V)  -  $ 13 .00 

Served with truffle oi l  & parmesan cheese 

 

P o p p y  se e d  a n d  r u s t i c  b r e a d  r o l l  ( V )  -  $ 1 3 .00  

Served with hummus, dukkha and medall ion salted 
butter 

 

S w e e t  Co r n  F r i t t e r  ( V )  -  $ 1 7 .00  

with lemon mayonnaise and basi l  salt  

 

Cl a s s i c  b r u s ch e t t a  -  $  1 9 .00 

Gril led ciabatta with roasted heritage tomato, 
prosciutto,  basi l  pesto, burrata and micro basi l  


