
gf  = gluten free  /  df  = dairy free /  v  = vegetarian  /  vv = vegan  
                                   *available upon request

	 SMALL  PL ATES & SNACKS
	  
$8	 Warmed olives gf/df/vv						    
	 marinated in rosemary, chilli & olive oil	
										        
$9	 Chip & dip gf*/df/vv							     
	 harissa hummus with toasted pita & paprika seeds

 
$10	 Crispy cauliflower  v/gf*/vv*
	 buffalo marinade, blue cheese dip & crudites 
	 pairs well with our ‘fresh prince’ cocktail	

 
$12	 Smoked cheese & chipotle croquettes v		  
	 chipotle mayo 			    
	 pairs well with our ‘whats the time mr wolf’ cocktail

 
$16	 Popcorn Chicken  
	 buttermilk brined, chipotle mayo 
	 pairs well a classic old fashioned cocktail				  
					   
								      
$19 	 Crumbed fish sliders df*
                 rainbow slaw &  jalapeño tartare 
	 pairs well with our ‘apple pie daiquiri’
									       

$12 	 Thick cut fries  gf  /df  /v  /vv* 
	 aioli, spiced ketchup

	 CHEESE 							     
	 One cheese $12  Two cheese $22  Three cheese $30 

 	 Delice de bourgogne - cow- triple crème, soft ripened
	 apple jelly, fresh apple & rice wafers 
	 pairs well with a glass of mouton cadet reserve sauternes 

 	 Over the moon, creamy blue - pasteurised cow, blue
gingerbread, black mission figlets 
pairs well with a glass of osborne 10 yr tawny port

									       
	
	 Cranky goat 30 month aged cheddar - pasteurised cow, semi hard

oat wafers, branston pickle 
pairs well with a chivas xv, served neat



	

	 DESSERTS 
	 All of our desserts are 2 for 1, every Tuesday 

										        
$16	 Passionfruit crème brûlée v/gf*

lemon biscotti, passionfruit marshmallow
pairs well with a classic amaretto sour	

									       

$14	 Fresh hot doughnuts  v/vv*
chocolate fudge or peanut butter dulce de leche 
pairs well with our “Randy Savage” cocktail

									       

$16 	 Warm chocolate & cherry fondant v
black forrest gelato
pairs well with a classic espresso martini

									       

$17	 Banana split gf*/v
banana parfait, caramelized bananas, nutella wonton, peanut brittle
pairs well with a negroni if you embrace bitter.

									       

$18	 Stoners sundae v*
peanut butter dulce de leche, candied bacon, doughnut, moro bar slice...

pairs well with our “alice in wonderland” cocktail

 
$17	 Ooops.... I dropped it! v 
	 chocolate mousse, fairy bread crumb, strawberry gel & vanilla gelato

pairs well with our “20th century” cocktail
									       
 
$16	 Vegans delight - sticky toffee pudding vv 
	 coconut vanilla sorbetto, praline & coconut caramel sauce

pairs well with our “coco butter kisses” cocktail
 

										        
									       
HARD SHAKE 
	 do you need more booze in your pudding?				  
									         	
$22	 Ask your server about this weeks special spiked luxury milkshake
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