
F O O D
G U A C A M O L E  &  C H I P S  G V

Avocado, chili, coriander, lime

 
M A R G H E R I T A  P I Z Z A  D G V
Semi-dried tomato, basil

L O A D E D  F R I E S
D E G MU SE SO SU

Veal bacon, cheddar cheese, jalapeño, spring onion

H O N E Y  G A R L I C  C H I C K E N  T E N D E R S
E G MU SE SO

Sesame, curly fries, spring onion

C - Celery,  D - Dairy,  E - Egg,  F - Fish,  G - Gluten, L - Lupin,

MU - Mustard, N - Nuts, R - Raw,  S - Shellfish,  SE - Sesame,  SO - Soybean,  SU - Sulphites,  V - Vegetarian.

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne-illness.

Please notify your server if you have any known food allergies or intolerances.

Dishes are prepared in a kitchen that handles nuts, shellfish & dairy 

D R A U G H T  B E E R
Heineken

B O T T L E D  B E E R
Heineken/Sol

W I N E
Red / White / Rosé

S P I R I T S
Vodka - Stoli / Gin - Tanqueray

Rum - Captain Morgan / Whisky - Johnnie Walker Red Label

C O C K T A I L S
Margarita / Pornstar Martini / Cosmo / Dark N’ Stormy / Mojito

D R I N K S

A E D  200  F O R  3  H O U R S  O F  F R E E - F L O W  D R I N K S  &  S H A R I N G  F O O D  P L A T T E R




