
oysters (natural, with lemon)
persian olives

wood-fired bread, za’atar
+ garlic butter
+ chilli crunch
+ marinated peppers, burst tomatoes, salsa verde
  
hummus with burnt honey 
creamed white bean, tahini, green onion oil, dukkah
tzatziki with finger lime and sumac 
dip trio 

peri peri haloumi cigars, spiced honey (2)
tahini fries, peri sauce, feta, chilli, pickles
cauliflower pakora, labneh, spiced honey
stracciatella, honey roast grapes, balsamic,       
     macadamia
local cured meats, pommery mustard, pickles
peri peri fried squid with aioli
grilled octopus, fennel, capers, tomato oil
chicken shish, capsicum, onion 
     tzatziki, chimichurri
skillet macaroni, provolone, za’atar
1kg t.bone, zhous, roasted cherry tomatoes 
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aperol spritz
bloody shiraz spritz
     bloody shiraz gin, rose, sour plum
piccini prosecco d.o.c. nv, veneto
casa sud 'onirico' rose, margaret river
leedy local draught
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9
9
8

wednesday
specials


