
C A S U A L  E A T S
G R I L L E D  B E E F  B U R G E R

lettuce, onions, dill pickles, cheese with seasoned chips (DFO) 18 

H O U S E  C R U M B E D  C H I C K E N  B R E A S T  S C H N I T Z E L  B U R G E R
house made slaw, special sauce with seasoned chips 18

V E G G I E  B U R G E R  W I T H  H O U S E  M A D E  S P I C Y  R E D  B E A N  &  E G G P L A N T  P A T T I E
house made slaw, minted yoghurt with seasoned chips (DFO) 18

S A L T  &  P E P P E R  S Q U I D
fennel & soft herb salad, fresh lemon & aioli 15

B A O  B U N S  ( 2 X )
with crispy pork belly or red bean & eggplant falafel, asian slaw, cucumber & spicy dressing 15

M O R O C C A N  S A L A D
roast local farm pumpkin, baby spinach, capsicum, couscous, chickpeas with a lemon dressing (VG) 15

add chicken 18

L O C A L  C O N N E C T I O N S  C A E S A R  S A L A D  
cos lettuce, croutons, soft egg, maple bacon, parmesan & caesar dressing (GFO) 15 

add chicken or smoked salmon 19 

F R E S H  M A D E  P A S T A
C A S A R E C C E  P A S T A

rich tomato & chicken ragu 20

F R E S H  G N O C C H I
baby spinach in a blue cheese sauce (VG) 20

L I N G U I N I  P A S T A
confit garlic, fresh chilli, tomato & prawns 22

M A I N S
A N G U S  F L A N K  S T E A K

chips, local greens, Café de Paris butter (GF) 30

2 4 H R  B R I N E D  C H I C K E N  B R E A S T
pan fried with soft herb mash, wilted local greens & jus (GF) 30

M A R K E T  F I S H
white bean & tomato cassoulet, with a lemon caper butter sauce, & gremolata (GFO) 30

S W E E T  P O T A T O  G N O C C H I
charred broccolini, king brown mushrooms, toasted pine nuts, ricotta & crisp sage (VG) 28

S I D E S
L o c a l  s a l a d  g r e e n s  1 0

S e a s o n a l  l o c a l  g r e e n s  1 0

S o f t  h e r b  m a s h  1 0

C h i p s  8

C h e f  s e l e c t i o n  o f  s l i c e s  a n d  c a k e s  –  a s k  o u r  f r i e n d l y  s t a f f  1 5

D E S S E R T


