
BAR 
MENU



MARINATED OLIVES (V,VEGAN,GF)	 $8
garlic, lemon & herb infused olive oil

FRESHLY BAKED FOCACCIA BREAD (V)	 $8
garlic confit & balsamic vinegar 

CRUMBED HALOUMI CHIPS (V)	 $16
tomato chilli chutney

SALT & PEPPER SQUID (DF/GFA)	 $20
lemon & aioli

GARLIC PRAWNS (GFA)	 $20
focaccia bread

GRILLED CHICKEN SKEWER (GF)	 $18
satay sauce & burnt lemon

CRISPY PORK BELLY (GF)	 $19
sweet chilli sauce & apple salad

BATTERED FRIES (V)	 $10
tomato sauce

BOWL OF WEDGES (V)	 $13 
sour cream & sweet chilli sauce

ONION RINGS (V)	 $10
sriracha aioli

CHEESE BOARD FOR 2 (GFA)	 $28
chef’s selection of Australian cheeses,  
fresh fruit, nuts & crackers

CURED MEAT BOARD (GFA)	 $32
pickles, olives, crackers & 
toasted sourdough

V – Vegetarian    GF – Gluten Free    DF – Dairy Free    Vegan – Vegan Friendly


