LUNCH

SMALL PLATES

Cheese garlic focaccia: olive ail, beetroot hummus V $10 half $18 full
Honey baked double cream brie: honey rosemary, crostini W $15
Panko cauliflower: paprika aioli RV $17
Halloumi sticks: chunky tomato salsa i $17
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Creamy peri-peri prawns: spring onion, ciabatta

Karaage chicken: gochujang BBQ, Japanese ranch
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Soup of the day: crispy onion, parmesan & cheesy garlic focaccia
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$25

Seasonal salad: mixed leaves, roasted sumac carrots, cherry fomatoes, candied walnuts, X V $22
grilled halloumi, maple dressing
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Caesar salad: grilled chicken, parmesan, bacon, egg, crostini, fraditional dressing §

Crispy squid: spicy mayonnaise X $22

Skin on fries: parmesan, tomato sauce iy $12
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Soy and honey glazed broccolini: mung beans and green beans M XV $12

PIZZA

Deep Dish 22cm - Our pizza kitchen operates independently,
pizzas will come out as they are ready

God Father $25

Pepperoni, cheese, pizza sauce

Hawaiian $28

Ham, pineapple, tomato, bacon bits, cheese, pizza sauce

Kiwi As $29

Brie, chicken, cranberry sauce, cheese, pizza sauce

Healthy Bee v $29

Halloumi, mushrooms, spinach, pesto, cheese, pizza sauce

Meat Lover $25

Beef steaks, bacon, BBQ sauce, cheese, pizza sauce

Kai Moana $32

Salmon, prawns, capers, sour cream, cheese, pizza sauce
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** Please be aware that we make every endeavor to cater for dietary requirements, however our kitchen is not 100% free
from allergens



