
M I X E D  O L I V E S 	 1 0

M I X E D  N U T S 	 1 0

N A R O O M A  R O C K  O Y S T E R S   	 2 4

Half dozen served with Glenfiddich ‘Fire & Cane’ pipette

M U S H R O O M  &  S U N D R I E D  

T O M A T O  A R A N C I N I  ( 5 )  	 1 5

Crumbed wild mushroom and sundried tomato  
risotto, stuffed with cheese, served with tomato  
relish and parmigiano (v)

B U F F A L O  C A U L I F L O W E R 	 1 4

Almond milk fried cauliflower, secret herbs and spices,  
buffalo sauce, and vegan ranch (ve)

M A C  &  C H E E S E 	 1 6

Classic mac & cheese topped with parmesan and  
parsley crumb

J A M O N  &  C R I S P S 	 1 8

18 month aged jamon serrano, patatas fritas crisps,  
guindilla peppers, and extra virgin olive oil

M F C 	 2 0

Buttermilk fried chicken tenders, secret herbs and  
spices, and chipotle mayo



B U R R A T A 	 2 0

Burrata di Napoli, basil pesto, extra virgin olive oil, dukkah, 

served with fresh baked sourdough (v)

C H E E S E  &  C H A R C U T E R I E 	 4 8

Selection of cured meats and imported cheeses  

served with cornichons, guindilla peppers, quince paste  

and fresh baked sourdough

Add crackers + $4 or gluten-free crackers + $8

A N T I P A S T O  P L A T T E R 	 3 0

Selection of dips, artichoke hearts, bell peppers,  

guindilla peppers, cornichons, caperberries and fresh  

baked sourdough (ve)

Add crackers + $4 or gluten-free crackers + $8

R E U B E N  S A N D W I C H 	 2 0

Wagyu pastrami, Ukrainian dressing, sauerkraut,  

Swiss cheese on toasted sourdough, served with crisps

B R I S K E T  E M P A N A D A  ( 2 )      	 1 6

18 hour smoked brisket, American cheddar, southwest sauce

H O T  D O G  S L I D E R S  ( 3 )    	 1 8

Pork sausage, bacon, caramelised onion, cheddar, pickles

B E E F  C H E E K  C R O Q U E T T E  ( 3 )    	  2 4   

Crumbed braised beef cheek, served with balsamic mayo

T I R A M I S U     	 1 2

Not your average tiramisu. Whiskey infused coffee,  

vanilla mascarpone, meringue, chocolate, ladyfinger biscuits  

- the ultimate pick me up.


