
SERVED  12NOON - 2.00PM 
& 5.30PM - 7.30PM 

A - L A - C A R T E

OYSTERS  
Te Kouma  

Natural + gin mignonette 
Beer battered 

$7 each

STEAK NIGHT  
Thursday 5.30PM 

$25 - Sirloin, red wine jus, garlic 
butter, slaw, fries, fried egg

ev!y Th"sday

FOCACCIA

House made focaccia, O.B.E whipped 
herbed butter, dukkah

6

FISH PIE

Smoked fish, mussels, creamy mash, 
grilled cheddar

28

BURRATA

Burrata cheese, heirloom tomatoes, 
avocado, citrus olive oil

22

VONGOLA

Fresh spaghetti pasta, white wine, chilli 
garlic, Cloudy bay diamond clams

28

MUSSELS

Steamed mussels, garlic, chilli, white 
wine, coriander, sourdough

32

GREEK GODDESS

Lemon roasted chicken thigh, roquette, 
mint, quinoa grains, feta dressing

29

SMASH BURGER

Beef, smash burger, pickles, cheese, 
lettuce, tomato, fries, t-sauce

29

SIRLOIN

250 gram sirloin, fat fries, seasonal 
vegetables - peppercorn OR béarnaise

38

SHORT RIB

Slow braise short rib, black vinegar, 
asian slaw

32

FISH & CHIPS 
Panfried, battered OR crumbed  

with house cut chips - 32 
Add a side of cos - 7

P I Z Z A
MARGARITA - Pulled mozzarella, 
Napoli, basil

21

TONI PEPPERONI - Pulled 
mozzarella, Napoli, pepperoni

24

WOODLANDS - Ricotta, confit 
garlic, roast mushrooms, chilli flakes, 
roquette

26

FUN-GUY & FRIENDS - Blue 
cheese, mushroom, pine nuts, 
roquette

26

ITALIAN VEGGO - Oven roasted 
truffle potato, black olives, peppers, 
artichoke

25

CRYING PIG - Prosciutto, red 
onion, goat cheese, roquette

28

CALABRESE - Olives, anchovies, 
salami, capers, mozzarella

26

MEATLOVERS - Salami, pork 
sausage, mozzarella, bacon 

32

ROAST PUMPKIN - Roast 
pumpkin, walnut, seeds,  honey, 
mozzarella

26

B.B - Braised brisket, caramelised 
onion, chipotle mayo

32

GLUTEN FREE 4

TAKE AWAY BOXES 2.5


