
ROASTED PEPPER HUMMUS v
Pita, crudités

 

HOMEMADE RICOTTA v
Rosemary, thyme, aged balsamic, sourdough

CHEESE SANDWICH v
Stilton, Irish cheddar, gruyère, grilled brioche

MARGHERITA PIZZA v
Mozzarella, basil

MEDITERRANEAN QUINOA SALAD v N
Baby spinach, Kalamata olive, semi-dried cherry tomato

CRISPY SQUID
Chili ginger sauce, 7 spice, lime, coriander

BBQ CHICKEN WINGS
Blue cheese mayo, crudités

FIGS & BURRATA 
Pickled onion, orange vinaigrette, beef speck

HOT DOG
Potato bun, English mustard, relish

PEPPERONI PIZZA
Tomato sauce, mozzarella

LADIES’ DAY
MENU

Choice of Two Dishes  

A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I P A L I T Y  F E E S  &  5 %  V A T
D I S H E S  A R E  P R E P A R E D  I N  A  K I T C H E N  T H A T  H A N D L E S  N U T S ,  S H E L L F I S H  &  D A I R Y .

N   N U T S   -   A   A L C O H O L   -   V   V E G E T A R I A N




