Soup of the Day, chilli, herb, garlic & cheese toasted ciabatta

Superfood Quinoa Salad, Cucumber, tomato, roasted kumara, beetroot, coconut labneh

12-Hour Braised Wagyu Beef Brisket, rigatoni, baby spinach, grana padano

Rigatoni Pasta, creamy native mushrooms ragu, baby spinach, grana padano

Miso Glazed Crispy Chicken, pickled ginger, toasted sesame, spring onion

Smokey BBQ Pork Ribs, simple salad, shoestring fries, BBQ sauce

Beer-Battered Gurnard, shoestring fries, house tartare, ketchup, simple salad

Garden Harvest Pizza, roasted mushrooms, vine tomatoes, onion, mozzarella, Napolitana
sauce, salsa verde

Tandoori Chicken Tikka Pizza, tandoori-marinated chicken, red onion, roasted capsicum, chilli,
mozzarella, coriander

Slow-Braised BBQ Beef Pizza, braised beef brisket, mushrooms, red onion, smoky BBQ glaze,
mozzarella

While we take every care in preparing your meal, our kitchen handles common allergens
including gluten, dairy, eggs, peanuts, tree nuts, soy, sesame, fish, shellfish, and sulphites. We
cannot guarantee that any dish is completely free from allergens. Please inform our staff of any
food allergies or dietary requirements before ordering
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