AP MLEEL iy

food

oyster natural 4ea
persian olives 8
wood-fired bread, za’atar 4.5
+ garlic butter 3
+ chilli crunch 3
+ marinated peppers, burst tomatoes, salsa verde 8
+ casalingo salami, chilli pickles, green olives 10
+ hummus with burnt honey 10
+ mushroom pété, toasted macadamia, date molasses 14
prawn dumpling, chilli crunch, mayo (4) 14
tahini fries, peri sauce, fetta, chilli, pickles 16
halloumi cigar, kosho honey, sumac 7ea
cauliflower pakora, labneh, spiced honey 10
peri peri fried squid with aioli 15
chicken shish, capsicum, onion, tzatziki, chimichurri 18
pork belly bites, gochujang, white bean puree 16

stirling ranges scotch fillet skewer, celeriac cream, Yea
harissa glaze

drinks
aperol spritz 14
aperol, soda, prosecco, orange 14
bloody shiraz spritz
bloody shiraz gin, rose, sour plum 10
piccini prosecco d.o.c. nv, veneto 10
vins demodes 'petit objet a' rosé 10

leedy local draught
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