SMALL PLATES

CALAMARI gf /7 df /7 22

aioli / maple chilli glaze / pickled cucumber

FRIED CHICKEN gf 7 23

miso aioli / cucumber salad / coriander / pickled chilli

PORK BELLY gf 7 21
maple chilli glaze / pickled apple / caramelised carrot puree

GRILLED FLATBREAD dfo/n/ 28
beef sirloin / guacamole / feta / pomegranate / dukkah

CARAMELISED ONION ARANCINI v/ 21
ajvar / labneh / pickled chilli / parmesan

FRIED CAULIFLOWER gf/df/n/vg/20

miso aioli / blueberry hot sauce / dukkah / spring onion

CORN CROQUETTES v/ 20

parmesan / ranch

BLACKENED BROCCOLI gf /dfo/v/vgo/ 21
black garlic dressing / pickled carrot / feta / pumpkin seeds

HONEY ROASTED CARROTS gf/n/18
salsa verde / labneh / garlic almonds / pomegranate

CRISPY POTATOES gf/v/n/18
ajvar / lemon créme fraiche / parmesan / spring onion / herbs

AGRIA POTATO FRIES gf /df/v/vgo /15
signature seasoning / aioli

KUMARA FRIES gf/df/v/vgo/ 18
maple chilli glaze / aioli

ANTIPASTO PLATTER
martinez chorizo / bratwurst / cured meats and cheeses / smoked salmon /
bacon jam / horseradish créme fraiche / jalapefio chutney /

house-made pickles / grapes / olives / pretzel croute gfo/n/ 80

gf = gluten free, gfo = gluten free optional, df = dairy free, dfo = dairy free optional,
Vv = vegetarian, vo = vegetarian optional, vg = vegan, vgo = vegan optional,
n = contains nuts




SALADS

SMOKED SALMON gf / dfo / 32
fennel / pickled red onion / orange / horseradish créme fraiche /

black garlic vinaigrette

ROASTED CHICKEN gf / dfo / 29
salsa verde / cherry tomato / feta / spring onion / pomegranate

FRIED HALOUMI gf/v/29
orange / pickled red onion / beetroot / pomegranate / pumpkin seeds

GARDEN SALAD gf /df / vgo 7/ 16
herbs / edamame / apple / chioggia / pomegranate / honey mustard

PIZZA

GARLIC & CHEESE FLATBREAD v/dfo/n/18
confit garlic / parmesan / honey / almond

ROMESCO & HERB FLATBREAD v/dfo/n/ 18

buffalo mozzarella / salsa verde / romesco / mint / parsley

MARGHERITA gfo/dfo/v/vgo/ 29

tomato / basil / buffalo mozzarella

FLAMMKUCHEN gfo / dfo /7 29

créme fraiche / caramelised onion jam / pulled pork / thyme

SPICED LAMB gfo / 29
harissa sauce / red onion / mint yoghurt

BRATWURST & CHORIZO gfo / dfo / 29
jalapefio / red onion / aioli

CHICKEN & CRANBERRY gfo / 29
brie / lemon créme fraiche / thyme

PORK & FENNEL SAUSAGE gfo / dfo / 29
confit garlic / blueberry hot sauce / pickled fennel / feta

SPICY PEPPERONI gfo / dfo / 29
harissa sauce / pepperoni / pickled chilli / thyme

MUSHROOM & FETA gfo/dfo/v/vgo/n/29
confit garlic / feta / honey / garlic almonds / thyme

GF base surcharge $3.00

Please let us know if you have any dietary requirements.

While we take every precaution to ensure every dish is allergen free, we cannot guarantee the
complete absence of allergens.





