‘l' I D E S DINE-IN OR TAKEAWAY
12PM - 7.45PM DAILY

café.bar.restaurant

/sy

CLASSICS PIZZAS
Whipped Ricotta Dip (V) 17 Margherita (V) 20
ith ch illed dough, truffle oil,
2/,’7; S‘;aagfﬂ ed sourdough, trutite of Prosciutto & Rocket 25
Salt & Pepper Calamari (GF) 24 Tex-Mex Chicken, Corn, 25

Avocado, Chilli & Ranch

buttermilk & rice flour coated, with lemon
aioli
24 Pepperoni, Capsicum, 24

Vietnamese Beef Salad and Olive

rice noodles, fresh herbs, vegetable
julienne, cucumber & nam jim dressing

Chorizo, Mushroom, 25
Soba Noodle Salad (VGN) 20 and Jalapeno
avocado, edamame, cucumber, cilantro,
and ponzu dressing SIDES
Wagyu Burger 28 _
wagyu beef patty, bacon, truffle aioli, Bowl of French Fries (V) 10
swiss cheese, and hand-cut fries served with aioli

Beef Ragu 26

bolognese, spaghetti, basil, parmesan

DAILY SELECTION

Chicken Parma 30

panko crumbed chicken, sugo, ham, selection of home baked muffins & cookies
4-cheese blend, and hand-cut fries

(V) VEGETARIAN, (VGN) VEGAN, (GF) GLUTEN-FREE, (GFO) GLUTEN-FREE OPTION



