
 
   

 
  

 

Olives - a warm bowl of mixed olives with garlic, sourced from Tintilla Estate in the Hunter Valley   14  VE GF    

Tomato Bruschetta - toasted baguette with tomato, basil, feta, onion, and balsamic reduction (4) 16  VEO GFO 

Garlic Pizza Strips - garlic-based pizza topped with parmesan and fresh rosemary, cut in strips  18  VEO GFO 

Cornbread - house-made cornbread, toasted and served with jalapeno and cheese dip  (4) 18  VO GF    

Arancini Balls - spinach and ricotta arancini balls served with basil pesto and garlic aioli  (6) 18  V 

Sticky Pork Bites - twice-cooked pork belly pieces served with sweet soy and fresh shallots  25  GFO DF 

Lasagne Bites - pieces of lasagne, crumbed, fried, served with napolitana and parmesan sauce (6) 20      

Salt and Pepper Squid - tossed in garlic, ginger, and chili, fried, and served with fresh lemon pieces 21  GFO DF 

Prawn Bao - honey and sesame prawns served in a soft bao bun with lettuce and aioli   (3) 22  DFO 

Pork Tacos - carnitas-style pork, avocado, pineapple salsa, chipotle cream on flour tortillas (3) 20  GFO DFO 

Duck Wontons - braised duck, shiitake mushrooms, shallots, served with chilli oil and vinegar  18  DF 

Chicken Wings - crispy fried wings, with Korean fried chicken sauce and pickled vegetables  (8) 19  GFO DFO 

Potato Dumplings - house-made potato dumplings with chilli oil, shallots, ginger, and sesame  19  VE GF 

Cauliflower - Cajun-spiced cauliflower, roasted and served with remoulade sauce    18  VE GF 

Tofu - coriander and lime marinated tofu, baked, served with peanut sauce, sesame, and shallots  18  VE GF 

Empanadas - smoky eggplant and pine nut empanadas, baked, and served with chimichurri (4) 21  VE  

Croquettes - caramelised onion and goat’s cheese, fried, and served with tomato chili jam (8) 20  V 

Silly Cheesesteaks - beef brisket, grilled onion and capsicum, provolone, and aioli on mini subs  (2) 22   

Curly Fries - shredded Buffalo-chicken, hot sauce, buttermilk ranch, cheese sauce and blue cheese 22  GFO 

Potatoes - Kipfler potatoes roasted in miso butter, served with nori and sesame    14  VEO GFO 

Greens - beans, asparagus, and kale tossed in garlic butter topped with salsa verde   14  VEO GF 

Beetroot Salad - roasted beetroot, goat’s cheese, candied walnuts, snow pea shoots, and balsamic  14  VEO GF 

Sweet Potato Fries - served with tomato relish        12  VE GFO   

Shoestring Fries - served with garlic aioli        11  VEO GFO 

 

 

 

   Secret menu!    . 



 
 

 

  All burgers served on brioche buns with a side of Shoestring Fries and aioli. 
Gluten-free buns are available for +$3. Sub in Sweet Potato Fries for +$3 

Cheeseburger  beef pattie, American cheese, lettuce, onion, dill pickle, tomato relish  19  GFO      

Chicken  pulled chicken, slaw, pickled jalapenos, and smoky barbecue sauce   19  GFO      

Pork   pulled barbecue slow-cooked pork, rocket, red onion, and garlic aioli  19  GFO      

Chickpea   chickpea pattie, avocado, lettuce, tomato, and garlic aioli    19  GFO VEO 

 No additions, only subtractions. Takeaway available. All pizzas are 25cm thin-crust base and served with a side of 
ranch dressing. Gluten-free bases and vegan cheese available for +$3 each. 

Potato   garlic base, Kipfler potatoes, caramelised onion, goat’s cheese and mozzarella 20  VEO GFO 

Eggplant  tomato base, roasted eggplant, parmesan, basil and mozzarella   20  VEO GFO 

Mushroom           olive oil base, mixed mushrooms, fresh chives, truffle oil and mozzarella  20  VEO GFO 

Chicken  pesto base, shredded chicken, sundried tomato, feta and mozzarella  22  GFO 

Pork   barbecue base, pulled pork, bacon, red onion, mozzarella and parsley  22  GFO 

Beef Brisket  olive oil base, shredded brisket ,mushroom, onion, blue cheese and mozzarella 22   GFO 

Gumbo   prawns, squid, and chorizo in a spicy thick Creole sauce with rice and corn bread 41   

Beef Brisket  with grilled corn salad, guacamole, jalapeno salsa, tortillas, and chimichurri  41  GF DF 

Nachos  mixed garlic beans, grilled capsicum, tomato salsa, guacamole, and cheese S 21  L 39   

   Choose vegetarian / beef brisket +8 / shredded chicken +8 / pulled pork +8          VEO GF 

Cornbread  lightly toasted cornbread, drizzled with honey and served with vanilla ice cream 16 V GF 

Crème Brûlée  vanilla bean crème brûlée served with fresh fruit     16 V GF 

Chocolate Brownie    chocolate brownie, warmed and served with vanilla ice cream   16 V GF 

 

 
 
  
 
 
 
 
 

V = Vegetarian      VE = Vegan      VEO = Vegan Option      GF = Gluten Free      GFO = Gluten Free Option      DF = Dairy Free 

Our menu is designed as a share menu; what this means, is that despite our best intentions, food will often arrive 

to the table at different intervals depending on when that item is ready.  Some items do have significantly longer 

cooking times than others, if you are in a hurry, please let us know and we can suggest suitable dishes. 


