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CALAMARI 16
Southern fried calamari. Louisiana Mayo.

CHORIZO QUESADILLAS 14
Chorizo. Chilli. Mozzarella. Avocado salsa.

ARANCINI BALLS (V] 14
4 Cheese arancini. Sugo. Parmesan.

WINGS [GF] 14
Chicken wings.
Choose your tossing sauce: Buffalo or Louisiana.
Choose your dipping sauce: Ranch or blue cheese.

PRAWN TACOS (2) 14
Chilli prawns. Avocado salsa.
Coriander. Lime mayo.

BURRATA [V][GF] 18
Burrata. Mixed tomatoes. Basil.

PATATAS BRAVAS [V][GF][VE"] 13
Potatoes. Sugo. Parsley. Garlic. Aioli.

SULADS & BUMILS

CHICKEN CAESAR SALAD
Chicken. Bacon. Baby cos. Cucumber. Radish.
Green beans. Garlic bread sticks. Parmesan.

GOAT CHEESE &

ROAST VEG SALAD [V][GF] 23
Grilled goats cheese. Spinach. Sweet potato.
Chickpeas. Radish. Carrot. Asparagus.

Sunflower seeds. Pumpkin. Dukka.

RICE BOWL [GF][V][VE"] 19
Black rice. Avocado. Sweet potato. Mixed seeds.
Cabbage. Edamame. Pickled onions.

Add ons

Lemon herb chicken

Sirloin steak

SWEET POTATO FRIES (V] 1
Aioli.
GREENS |[V][VE] 7

Charred greens. Toasted seeds.

FRIES [V] =
Aioli. Ketchup.

PITA [V] 6
Chargrilled pita bread. Olive oil. Oregano.

WE CANNOT ALWAYS GUARANTEE TO BE 100%
GLUTEN OR NUT FREE

COLESLAW 4a

SIRLOIN STEAK [GF'] 32
Chargrilled sirloin. Chimichurri. Sugo.
Salad. Fries.

CHICKEN SCHNITZEL 26
Giant schnitzel. Salad. Fries.
Choice of sauce: mushroom, peppercorn or gravy.

CHICKEN PARMIGIANA 26
Schnitzel. Marinara. Leg ham. Mozzarella.
Salad. Fries.

MARKET FISH [GF'] 27
Grilled market fish. Puffed black rice crust.
Ratatouille.

EGGPLANT PARMIGIANA [V][VE"] 22
Eggplant schnitzel. Marinara. Mozzarella.
Salad. Fries.

= Gluten Free V = Vegetarian

= Can be made Gluten Free
= Can be made Vegan




UPGRADE TO SWEET POTATO FRIES +3
SWAP TO A BUDS VEGAN PATTY +6

Beef. Bacon. Cheese. Onion.
Pickles. Burger sauce.

DOUBLE BBQ CHEESEBURGER
Double beef patty. Onion strings.
Cheese. Mayo. BBQ. Chilli.

GRILLED CHICKEN BURGER [GF']
Grilled chicken. Bacon.
Avocado salsa. Chilli. Mayo.

VEGAN CHEESEBURGER |[V][VE]
Buds®© vegan patty. Vegan cheese. Tomato.
Onion. Pickles. Coral lettuce.

Vegan burger sauce.

Add ons
BACON
AVOCADO
ONION STRINGS
BEEF PATTY
POTATO BUN
GLUTEN FREE BUN

CHEESEBURGER [GF] 22

26

21

26

Wwohhdrw

MUSHROOM
PEPPERCORN
GRAVY
BUFFALO
LOUISIANA
BLUE CHEESE
RANCH

GF = Gluten Free
GF* = Can be made Gluten Free

V = Vegetarian

* = Can be made Vegan

WE CANNOT ALWAYS
GUARANTEE TO BE 100%
GLUTEN OR NUT FREE

NNADAAMDBMD

DAILY
SPECIALS

AVAILABLE FROM 3PM
NOT AVAILABLE ON PUBLIC HOLIDAYS

MONDAY

$20 200G RUMP STEAK

With a salad, fries and your choice
of mushroom sauce, peppercorn sauce
or gravy

TUESDAY

$20 CHICKEN SCHNITZEL

With a salad, fries and your choice
of mushroom sauce, peppercorn sauce
or gravy
+$4 UPGRADE TO PARMIGIANA

$18 EGGPLANT PARMIGIANA
Crumbed eggplant, topped with chunky tomato

sauce, mozzarella and parmesan cheese

WEDNESDAY

$15 BURGER + FRIES

Cheeseburger or Grilled chicken

THURSDAY

$12 SHARE PLATES

Choose from our share plate

selection

— B

CHEESECAKE (V]

Homemade cheesecake.

10

Ask the team for this weeks flavour.




GOGLTAILS

OUR COCKTAILS USE HOME-MADE SYRUPS AND FRESHLY SQUEEZED LEMON AND LIME JUICE.

Lilet Blanc liqueur, Prosecco and home-made apricot and thyme infusion

Herradura Plata tequila, Massenez raspberry liqueur, raspberries,
lemon and soda

Sake, Fiore Pink Moscato, Soho lychee liqueur, lemon, lychees and
strawberries

Beefeater gin, Pavan muscat grapes liqueur, lemon, apples and
Crawley’s agave syrup

42 Below vodka, Fiorente elderflower liqueur, lemon, kiwi and aloe vera
Herradura Reposado tequila, home-made hibiscus infusion and lime
Havana rum 3yo, Disaronno Amaretto and lemon

Four Pillars Bloody Shiraz gin, Campari, grapes and lemon

¥¥¥ CLASSIC COCKTAILS AVAILABLE *¥¥

S2ONOUNGIEIENRYESHUGS,

— HAPPY__ COCKTAIL
HOUR HAPPY HOUR

MONDAY - THURSDAY FRIDAY AND SATURDAY NIGHTS
5PM - 7PM 9PM - 11PM
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