
Bar Snacks 



*no gluten ingredients
^ vegan

Mozzarella, herb and confit garlic

focaccia

$10

Crispy chips, tomato relish^

$11

Wedges, sour cream, sweet chilli

$11

Korean fried pork belly, Asian herb salad

$16

Salt and three pepper squid, 

confit garlic mayo, fresh herbs*

$12

Pumpkin arancini, pesto, roquette,

balsamic glaze*

$14

Pulled pork, pickled red cabbage,

chilli jam pizza

$14

Honey soy chicken-ribs, cabbage slaw,

crispy shallots*

$16

Slow cooked lamb pita pocket, salad,

mint, yoghurt

$14

Share Plate

Polenta chips, pumpkin arancini, three
pepper sea salt squid, honey soy

chicken-ribs, grilled bread and dip

$52

Cheese Plate

Chef’s selection of three local cheeses,
quince paste, smoked almonds, fruit

chutney, grapes, lavosh

$26

Sweet Treat

Lemongrass jelly, ginger syrup, coconut
water, fresh lime^*

Choc peppermint slice

Coconut strawberry jam tart

$9


