
 

TAKEAWAY 
D e l i v e r y  f e e  -  $ 1 0  

 

SOMETHING LIGHT 
 
R u s t i c  F r i e s  -  $ 1 5 . 0 0  

 
B e e f  S i r l o i n  S k e w e r s  -  $ 1 8 . 5 0  
Served wi th Chimichurr i  and gr i l led lemon  

 
C h i c k e n  K a r a a g e  -  $ 1 8 . 5 0  

Served with honey soy sauce 
 
P u l l e d  P o r k  B a o  B u n s  -  $ 1 9 . 5 0  

Served with pickled mixed vegetable r ibbons and hois in 
glaze 
 
S o f t  C r a b  B r i o c h e  S l i d e r s  -  $ 1 9 . 5 0  

Deep fr ied soft crab brioche sl iders with wasabi aiol i ,  baby 
cos lettuce, p ickled ginger and fresh coriander 
 
*Want  a smorgasbord? Try a l l  the above i tems for $85.00 
 

SOMETHING MORE 
 
B e e r  B a t t e r e d  G u r n a r d  w i t h  K u m a r a  b a s k e t  -  $ 3 7 . 5 0  

Trisol beer battered gurnard with pickled mixed vegetable 
r ibbon, curry mayo, lemon wedge 
 
C l a s s i c  T r u f f l e  W a g y u  B e e f  B u r g e r  -  $ 3 8 . 0 0  

On a br ioche bun, served with Swiss cheese, rocket , 
caramelized onion and truff le aiol i  
 
C a j u n  C h i c k e n  B u r g e r  -  $ 3 8 . 5 0  

Deep fr ied Cajun chicken thigh on a br ioche bun, served 
with lettuce, tomato sl ices, gherkin,  cheddar cheese, 
Cajun mayo 
 
M a r g h e r i t a  P i z z a  -  $  3 0 . 0 0  

Sl iced tomato,  mozzarel la and fresh basi l  
 
T h e  T r i o  P i z z a  $  3 1 . 0 0  

Smoked cheddar, b lue cheese, br ie cheese and aiol i   
 
T h e  C a r n i v o r e  P i z z a  -  $  3 1 . 5 0  

Pastrami , salami , bacon, ham and BBQ sauce 

 

 


