
ON ARRIVAL 
 

warm turkish bread and selection of dips 
 

warm mediterranean olives  

 
SHARED ENTREE 

 
chefs selection of tapas share plates 

 
 

CHOICE OF MAIN COURSE 
 

HALF CHICKEN (gf) 
red chimichurri, sweet potato aioli, spring onion oil 

 
300G SIRLOIN (gf) 

served medium, compound butter, red wine jus 
  

BARRAMUNDI  (gf) (df) 
red pepper escabeche, caper butter  

 
MUSHROOM SPAGHETTI (ve) 

wild mushroom, miso, porcini, fresh herbs, pine nuts 
 
 
 

SIDES FOR THE TABLE TO SHARE (all gf)  
 

roasted potato  
grilled broccolini 

greek salad 
 

10% SURCHARGE APPLIES ON SUNDAYS & 15% ON PUBLIC HOLIDAYS.  
ELECTRONIC PAYMENT SURCHARGES APPLY. ONE BILL PER TABLE  


