
Margherita pizza, bocconcini, 
basil, napolitana, mozzarella  V

$28.00

Marinated portobello 
mushroom pizza, thyme, 
truffle oil, napolitana, 
mozzarella  V

$28.00

Barbeque-marinated  
chicken pizza, red onion, 
sriracha bbq, mozzarella

$30.00

Roasted artichoke pizza, 
cherry tomatoes, black olives, 
napolitana, mozzarella  V

$28.00

Hoisin duck pizza, pear, 
capsicum, napolitana, 
mozzarella, hoisin drizzle

$32.00

Chargrilled Mediterranean 
pizza, red capsicum, zucchini, 
pumpkin, napolitana, 
mozzarella, rocket  V

$30.00

Pepperoni pizza, tomato, 
rocket, basil, napolitana, 
mozzarella, rocket 

$30.00

Trio of pork pizza, pepperoni, 
bacon, pulled pork, jalapeño, 
sriracha bbq, mozzarella

$35.00

Flight Club pizza, Italian 
sausage, bocconcini, 
mushrooms, truffle cream, 
mozzarella

$35.00

S H A R I N G  P I Z Z A  PA D D L E S F O R  T W O  P E O P L E

Gluten free bases / vegan cheese $3.00 each

Cheeseburger spring rolls,
dipping sauce

$18.00

Nacho stack, corn, capsicum 
& coriander salsa, mozzarella, 
sour cream, guacamole  V  GF

Add: pulled pork

$20.00

$6.00
Hummus, corn tortillas,  
char-grilled naan bread  V

$14.00

Mac & cheese croquettes, 
jalapeño relish  V

$20.00

Mushroom & truffle arancini, 
aioli  VG  GF

$22.00

Sticky pork belly bites, sesame 
seeds, spring onion, slaw

$23.00

Grilled smoked chorizo, 
turkish bread, evoo

$17.00

Soft tortillas (3), chicken,  
slaw, corn, capsicum & 
coriander salsa

$22.00

Spiced cauliflower wings, 
sriracha bbq  VG  GF

$17.00

Panko crumbed prawns, 	
guacamole

$21.00

Pork & apple sausage rolls, 
spiced tomato relish

$18.00

Panko & coconut crumbed 
popcorn chicken, chipotle 
aioli, fried corn

$17.00

Sliders (3) choose from:  
Beef, smashed beef patties, 
American cheese, tomato, 
pickled aioli, cos lettuce, 
brioche buns
Pulled pork, coleslaw, 
chipotle aioli
Mushroom, crispy fried 
mushrooms, cos lettuce, 
tomato relish V

$25.00

$25.00

$22.00

Quesadilla, guacamole, sour 
cream, corn salsa, paprika 
dusting  
choose from: Zucchini & 
spinach V or Pulled pork

$21.00

Malaysian chicken satay 
skewers, peanut sauce, fried 
shallots, toasted coconut  GF

$21.00

Char-grilled corn ribs, vegan 
mozzarella, coriander, chipotle 
aioli  GF  VG

$21.00

Crispy portobello mushroom 
bites, chipotle aioli, vegan 
mozzarella dust  GF  VG

$22.00

Salt & pepper squid,  
sriracha mayo  GF

$18.00

Potato wedges, sour cream, 
sweet chilli  V 

$14.00

Fries, chipotle aioli  VG  GF $14.00
Sweet potato fries, chipotle 
aioli  VG  GF

$14.00

Caesar salad, parmesan 
shavings, crispy bacon, egg, 
croutons, cos lettuce,  
caesar dressing
Add: grilled chicken

$22.00 

$7.00

Nourish bowl, roasted 
pumpkin, crispy cauliflower 
wings, pickled cabbage, 
avocado, hummus, chickpeas, 
evoo, organic greens, toasted 
pepitas  GF VG

$25.00

Grilled Ravensworth sirloin, 
250gm grilled sirloin, roasted 
kipfler potatoes, buttered 
seasonal greens, choice 
of creamy mushroom or 
peppercorn brandy sauce  GF

$43.00

Chicken schnitzel, creamy 
mushroom sauce or green 
pepper & brandy cream, 
salad, fries 

Chicken parmigiana, 
napolitana sauce, mozzarella, 
salad, fries

$30.00

$30.00

Chicken caesar wrap, soft 
tortilla, grilled chicken, crispy 
bacon, parmesan cheese, cos 
lettuce, caesar dressing

$28.00

Sirloin steak sandwich, 
(150g), iceberg lettuce, 
tomato, American cheese, 
aioli, onion jam, Turkish 
bread, fries

$31.00

Beef burger, smashed beef 
patty, rib bacon, American 
cheese, pickles, tomato, 
cos lettuce, tomato relish, 
brioche bun

$28.00

Buttermilk chicken burger, 	
chipotle slaw, jalapeño  
relish, brioche bun, fries

$28.00

Mushroom burger, crispy fried 
portobello mushroom, vegan 
mozzarella, tomato relish, cos 
lettuce, brioche bun  VG  

$26.00

P L A T E S F O R  I N D I V I D U A L S

V  Vegetarian   VG  Vegan   GF  Gluten Free 

Whilst we take every reasonable precaution when 
catering for guests with allergies, food is prepared 
in a kitchen where allergens may be present, 
and so we cannot 100% guarantee no  cross-
contamination. 

Chat to our team if you need more information 
on the ingredients used in our dishes or if you have 
any allergies and/or dietary requirements we should 
know about. 

Menu items are subject to change without notice.

Public holiday surcharge of 15% applies.

Cream filled mini pavlova’s 
(3), berry compote  V  GF

$16.00

Lime & passionfruit 
cheesecakes (4)  VG  GF

$16.00

Churro bites, cinnamon 
dusting, salted caramel  
dipping sauce 

$16.00

S H A R I N G  T R E A T S F O R  T W O  P E O P L E

Carnivore board, Malaysian 
chicken satay skewers, 
sticky pork belly bites, slaw, 
chicken tortillas, pork & 
apple sausage rolls, popcorn 
chicken, grilled smoked 
chorizo, fries

$90.00 Vegetarian board, mac & 
cheese bites, hummus,  
char-grilled naan bread, 
halloumi tortillas, spiced 
cauliflower wings, mini nacho 
stack, mushroom & truffle 
arancini, corn ribs, fries V

$79.00

S H A R I N G  P L A T T E R S F O R  T H R E E   P E O P L E 

Margherita pizza, bocconcini, basil, 
napolitana, mozzarella  V

Quesadilla, guacamole, sour cream, 
corn salsa choose from: Zucchini & 
spinach V or Pulled pork

Cheeseburger, smashed beef patty, 
American cheese, cos lettuce, tomato, 
pickles, tomato sauce

Nourish bowl, roasted pumpkin, crispy 
cauliflower wings, pickled cabbage, 
avocado, hummus, chickpeas, evoo, 
organic greens, toasted pepitas  GF VG

Grilled chicken caesar wrap, soft 
tortilla, grilled chicken, crispy bacon, 
parmesan cheese, cos lettuce, caesar 
dressing

$ 1 5  L U N C H  M E N U A V A I L A B L E  W E E K D A Y S  
U N T I L  2 . 3 0 P M 

Gluten free buns / vegan cheese $3.00 each

M I X  ‘N’  S H A R E  M I N I  P L AT E S 2-3 P L AT E S  P ER  P ER S O N


