
L U N C H S E T  M E N U $ 6 9  P E R  P E R S O N
Recommended for large groups

TO SHARE This menu is a sample - our set menus can change daily

Antipasto Platter LGO

Traditional cured meats, cheese, pickles, relish

Warm House Bread V, LGO

Extra virgin olive oil, oregano, flaky salt

MAIN - CHOOSE ONE

Glazed Beef Cheek LGO, DF

Red wine, romesco sauce, crispy potato pave

Market Fish LGO

Your friendly server will advise today’s special

Charred Cabbage V

Teriyaki glaze, vegan furikake, beetroot hummus, edamame, spring onion

Pizza Chorizo GFO

Chorizo, hot honey, red onion, whipped feta

DESSERT - ADD $10 PER PERSON

Strawberry Mousse GF

Fresh strawberries, strawberry coulis

Double Chocolate Brownie VE

Caramel ganache, vanilla ice-cream

I N C L U D E D

• Fries to share LGO, VE

• Mixed Leaves to share V, GF

Not all ingredients are listed on the menu,
please advise your server for any allergies.

LGO | Low Gluten Option VE | Vegetarian
GFO | Gluten Free Option V | Vegan
DFO | Dairy Free Option GF | Gluten Free
VO | Vegan Option Available DF | Dairy Free


