
“If you are what you eat, then I only 
want to eat the good stuff”

Olives (GF, VEG)   / /  9.5
homemade marinade, lemon

Rustic fries (GF, VEG)   / /  11.9
house seasoning, aioli  

Homemade bread & dip (GF, V, VEG*)   / /  15.8
tzatziki, turkish bread

Duck liver pâté (GF)   / /  19.8
homemade, w/ turkish bread, smoked salt
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 - Remy, 2017

BA  N Q UET    SET    ME  N U 
available for a minimum of four people  / /  55pp  //  75pp 

a selection of snacks & shares selected  
by our head chef  for the entire table.

SIGNATURE BURGERS
Classic cheese burger (GF*)    / /  21.8
grass fed beef, lettuce, tomato, onion, pickle, cheddar, fries

Crispy chicken burger (GF*)    / /  22.5
buttermilk chicken, lettuce, slaw, chipotle, fries

Classic plant burger (GF*, V, VEG*)    / /  22.8
plant-based patty, lettuce, tomato, onion, pickle, cheddar, fries

Pulled pork burger (GF*)    / /  22.8
pulled pork, bbq sauce, slaw, onion, jalapeño, pickle, fries

CHEESE & CHARCUTERIE

Chef’s selection of cheese (GF, V)   / /  29.8
one hard, one soft, one blue w/ bread, fig & pepper jam

Charcuterie salumi board (GF)   / /  38.5
selected cured meats, house pickles, honey, turkish bread 
crackers, olives, salted mixed nuts (add cheese +7)

ADD  •  Bacon +5  //  Egg +3  //  Cheddar +2 //  Hot Sauce +1 



Olives (GF, VEG)   / /  9.5
homemade marinade, lemon

Rustic fries (GF, VEG)   / /  11.9
house seasoning, aioli  

Homemade bread & dip (GF, V, VEG*)   / /  15.8
tzatziki, turkish bread

Duck liver pâté (GF)   / /  19.8
homemade, w/ turkish bread, smoked salt
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Pork Belly (DF)   / /  36.5
beer braised, spiced apple sauerkraut, crackle, homemade jus

Market fish (GF)  / /  34.8
pan-seared locally sourced, beurre blanc, lemon

Roast chicken (GF)  / /  29.4
chicken roulade, prosciutto, feta, basil, sun-dried tomato

250g Sirloin (GF, DF)  / /  38.5
cape grim MSA 3+, homemade jus, mustard

MAINS

Garlic smashed potatoes (GF, V) / /  8.8

Steamed mixed greens (GF, V)  / /  9.5

Rustic fries (GF, VEG)  / /  8.8

Mixed leaf salad (GF, V)  / /  9.5

SIDES

GF • Gluten Free    //   V • Vegetarian   //    VEG • Vegan    //    DF • Dairy Free   //     * • Option
*A small surcharge applies, when you ‘tap’ your card or use credit, fee may vary between 0.8% to 1.8% 
10% surcharge on Sunday • 15% on public holidays.

“I always check 
 closets for Narnia”

Classic cheese burger (GF*)    / /  21.8
grass fed beef, lettuce, tomato, onion, pickle, cheddar, fries

Crispy chicken burger (GF*)    / /  22.5
buttermilk chicken, lettuce, slaw, chipotle, fries

Classic plant burger (GF*, V, VEG*)    / /  22.8
plant-based patty, lettuce, tomato, onion, pickle, cheddar, fries

Pulled pork burger (GF*)    / /  22.8
pulled pork, bbq sauce, slaw, onion, jalapeño, pickle, fries

SHARES

Arancini (GF*, V, VEG* )  / /  19.8
truffle, mushroom, gorgonzola, aioli, balsamic glaze

Beef & haloumi skewers (GF*, V*) (3)  / /  24.5
marinated beef, haloumi, tzatziki, pita, mix leaf salad

Crispy chicken wings (GF, DF)  / /  S • 18.8 | L • 28.6
hickory smoked bbq / herb green salad (add chilli)

Bao buns (DF, V*, VEG*)  / /  S • 19.8 | L • 36.5
Choice of: bbq pulled pork OR fried chicken OR cauliflower 
slaw, kewpie mayo, coriander

Kaarage cauliflower (GF, VEG)  / /  19.8
fried korean style, seasame, sriracha mayo, spring onion

Calamari fritti (GF, DF)  / /  21.8
fried calamari, lemon pepper, sea salt, aioli, fresh lemon

Summer salad (GF*, V, VEG*)   / /  19.9
light crispy asian noodle, slaw, bean shoots, peanuts, green leaf 
coriander, fresh chilli dressing (add chicken +5 // beef +6 )

// all served with choice of side


