
 

 

Food Menu 

OLIVES – Warm Ligurian olives, fried chickpeas (GFO, Ve) – 7.5 

HALF DOZEN OYSTERS – Natural (GF) – 36 

CROQUETA – Leek croqueta, leek ash aioli (4 per serve) (V) – 16 

CAULIFLOWER HOMMUS – Roasted cauliflower hommus, Turkish bread (Ve, GFO) – 14 

BREAD – Lightly toasted Turkish bread (Ve) – 6 

 

CALAMARI – Lightly fried calamari, rocket salad, aioli (GFO) – 25 

SMOKED SALMON NIÇOISE SALAD – Traditional condiments (GF, VeO) – 26 

CHICKEN & MAYO SANDWICH – Poached chicken, herb mayo, lettuce – 18 

RUEBEN TOASTIE – House smoked pastrami, sauerkraut, swiss, cornichons – 19 

MUSHROOM & TRUFFLE TOASTIE – Roasted mushrooms, truffle, provolone (VeO, GFO) – 17 

BURGER & CHIPS – Smashed beef pattie, caramelised onions, bbq sauce, cheddar – 26 

FISH & CHIPS – Crumbed market fish, tartare sauce, fries – 26 

 

JUST CHIPS – Beer battered chip, tomato sauce (Ve, GFO) – 14 

 

KIDS FISH & CHIPS – Crumbed Local fish, chips, tomato sauce – 16 

 

CHOC TOP – The Choc Top Ice Cream Co. *Vanilla or Chocolate (V) – 8  

BASQUE CHEESECAKE – Baked Basque-style cheesecake (V) – 16 


