
TAPASSmall Bites
OLIVES $11
Warm marinated mixed olives (vg, gf) 

HUMMUS  $13
Hummus, sesame oil, flatbread (vg, gfo)

TZATZIKI $13
Tzatziki, olive oil, flatbread (v, gfo)

FRIES   $11
Tomato sauce (vg)

TRUFFLE FRIES  $12
Fries, truffle oil, truffle aioli (vg)

POTATO WEDGES $14
potato wedges, sour cream, sweet chilli sauce (v)

We’re happy to accommodate allergies and dietary requirements where possible. 
Please let us know in advance so we can do our best to assist. While we take every 
precaution, we cannot guarantee the absence of cross-contamination. A 1.7% surcharge 
applies to all card transactions. A 10% weekend surcharge applies on Sundays and a 15% 

surcharge applies on public holidays.

(V) Vegetarian | (Vg) Vegan | (Vgo) Vegan Option 
(Gf) Gluten Free | (Gfo) Gluten Free Option

GARLIC FLATBREAD   $15
Garlic, herbs, mozzarella  (v, vgo)

MARGHERITA $20
Napoli, mozzarella, basil (v, vgo, gfo)

PEPPERONI  $22
Napoli, mozzarella, hot pepperoni (gfo)

BBQ CHICKEN $22
Napoli, mozzarella, smoked chicken, red onion, onion jam, 
truffle oil, rocket (gfo)

GREEN GARDEN $23
Creamy ricotta base, grilled zucchini, roasted mushroom, fresh 
rocket, mozzarella, chilli honey (v, gfo)

PROSCIUTTO  $24
Napoli, mozzarella, prosciutto, stracciatella, red onion, rocket, 
balsamic glaze (gfo)

PRAWN  $25
Napoli, prawns, chilli, pickled celery, mozzarella (gfo)

PIZZAHand-stretched



SALT & PEPPER CALAMARI (6) $18
Fresh green salad, tartare sauce, wedge of lime

BUTTERMILK CHICKEN $19
Crispy buttermilk-marinated chicken, fried basil, wasabi aioli (gfo)

PLANT-BASED BUTTERMILK CHICKEN $19
Plant-based buttermilk chicken fried basil, wasabi aioli (vg)

SPANISH MEATBALLS  $21
Beef meatballs, smoky bravas sauce, toasted sourdough (gfo)

PLANT-BASED SPANISH MEATBALLS  $21
Plant-based meatballs, smoky bravas sauce, toasted 
sourdough (vg, gfo)

GARLIC PRAWNS $23
Pan seared prawns in chilli garlic and cider, toasted 
sourdough (gfo)

CEVICHE  $22
Citrus-cured kingfish or prawn (changes seasonally), pineapple 
salsa, lemon wedge, rice paper (gf)

BAYSIDE FISH CAKES (3)     $21
Flathead and potato rolled in breadcrumbs, chipotle mayo, fresh 
rocket, parmesan shavings

CHEESE BOARD $29
Trio of cheeses, crackers, marinated olives, assortment of nuts, 
dried seasonal fruits 

CHARCUTERIE BOARD $45
Selection of cured meats, cheeses, marinated olives, pickles, 
dried seasonal fruits, toasted sourdough, crackers, herb butter

TAPASShare BitesTAPASShare Bites
MAC & CHEESE CROQUETTES (3)  $14
Mac & cheese croquettes, romesco sauce, cumin aioli (v)
*Contains nuts

MUSHROOM & TRUFFLE ARANCINI (4)   $15
Truffle aioli (v)

PUMPKIN ARANCINI (4)   $15
Truffle aioli (vg, gfo)

POTATO BRAVAS $16
Potato wedges, homemade smoky paprika bravas sauce (vg)

HALLOUMI $16
Fried halloumi served in aji verde (v)

BRUSCHETTA (2) No Mix & Match $16
Olive Bruschetta: stracciatella cheese, olive jam, truffle oil (v)
Tomato Bruschetta: tomatoes, basil, onion, olive oil, balsamic (v)
Prawn Bruschetta: curried prawn, chilli, curry aioli

CAULIFLOWER STEAK   $17
Caufliflower, romesco & aji sauce, pangrattato, toasted 
almonds, pumpkin seeds, sunflower seeds (v, vgo)
*Contains nuts

CHORIZO   $17
Pan seared chorizo cooked in cider & paprika, toasted 
sourdough (gfo)

BURRATA AND TOMATO SALAD $23
Creamy burrata, juicy tomatoes, fresh basil, olive oil (v, gf)



BOOK YOUR NEXT EVENT
WITH US! SCAN TO ENQUIRE










