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STACK 24 GFOV
avo & dioll en sourdough toast topped w

 drizzled w







COCKTAILS T

FRAN-JUNE-ICO BLOOMING JUNE 23
june brew & frangel1cﬂ elderflower, vodka, lemon
MARGARITA 22 TROPICAL ELDERFLOWER 18

mocktail - passionfruit,
ESPRESSO MARTINI 22 pineapple, lemon, elderflower

e WINE

L1EDDE
dry, medium bodied style of aragonez, castelao

BROOKLAND VALLEY ESTATE 1@ | 36
Margaret River Cabernet Sauvignon
dry, medium bodied style of cabernet sauvignon

TREAD SOFTLY 9 | 34
Pinot Grigio
dry, light bodied style of pinot grigio
—~—

PIZZINI 11 | 39
Rosetta
dry, medium bodied style of rosé

:\ ' MOSCATO 9 | 32
Sooshi Mango Dolce Moscato

Cﬂ} semi sweet, light bodied style of moscato

PURE BLONDE 9

EER STONE & WOOD 9

PERONI 9



< smald plafes "~ BIG PLATES }

Halloumi Saganaki 12
W horney, thyme

Burrata 16
W basil & olive oil

Deta's Eggplant 11

cold eggplant, tomato,
capsicum, chickpeas, onion
Double Dips 14

homemade guac & babaganoush
served w corn chips

Focaccia 4/head

Calamari 186
Ww aioli

Warm Olives 8

Mixed Greens 12
Prosciutto 16

Stone Fruit 5alad 18
peaches & tomato, light
vinegar dressing w sweet
whipped ricotta & basil
Pickled Veg 12

Tomatoes 8

Rocket Salad 14

w fennel, pear., cashews,
almonds

Fries 9
tom sauce

Sweet Potato Fries 14
aioli

Potato Wedges 14
sour cream & sweet chilli

Steak 42 GF DF
rump steak served w radicchio salad, mash potato & seasonal
greens

Mediterranean Plate 38 DF
your choice of half a chicken or backstrap, served with pita
bread, greek salad, toum & fries

Barra 38 GF DF

grilled barramundi served w mashed potato, racket, fennel, pear
salad w roasted almonds & cashews tossed in a light balsamic
vingigrette

Chicken Pappardelle 33
chicken, mushrooms & spinach pappardelle tossed in a
creamy white sauce topped w grated parmesan

Spicy Prawn Pasta 35 DF

garlic chilli prawns, cherry tomatoes & pappardelle tossed in
chillf infused olive oil finished w fresh rocket

add chorizo 5

Risotto 33 GF
creamy mushroom risotto w crispy pancetta, shaved parmesan &
fresh parsley

Gno¢chi 33
gnocchi, mushroom, garlic, onion, cherry tomato, white butter
beans, asparagus in a nepali sauce w parmesan

Tacos 32 DF

three soft shell tacos w teriyaki-glazed prawns, mango,
cabbage, charred corn, capsicum, jalapenos., avo. sesame mayo &
coriander

Poke Bowl 32 GF DF
Huon sashimi, avo, wakame, radish, edamame, pickled ginger,
brown rice, shredded cabbage, cucumber & sesame salad

Chicken Bowl 33 GF DF
grilled chicken, pumpkin, avo, charred corn, quinoz, rocket
topped w feta & dressed with sesame dressing

Greek Salad 19 GF

Lettuce, tomato, cucumber, onion, olives, feta tossed in
lemon & herb vinaigrette dressing

add chicken 8 | add backstrap 12

th driﬂkg

PABLO'S JUICE 8
orange, watermelon, mint

0G 0J 8
just orange

GREEN QUEEN 9
kale, celery., ginger.
pineapple, apple, Lemon

IMMUNITY BOOSTER
orange. ginger., Llemon shot
shot 3 | large 9

LEMON LIME BITTERS | PINK
LEMONADE 6

desserls

Tiramisu 16

Fw | CAP | LATTE | LB
by Single O
small 5 | large 5.5

STICKY CHAI 6.5
masals chai brewed w honey &
soy milk

MOCHA | DIRTY CHAL
small 5.5 | large 6

BELGIAN CHOCOLATE
small 5.5 | large ©

ESPRESS50 3 TEA 5

english breakfast | green
peppermint | lemongrass &
ginger chamomile | earl grey

MAC | PIC 3.5

CHAIL | HOT CHOC
small 5 | large 5.5 alternate milk .8

soy, almond, oat, lactose free
MATCHA single origin, decaf, x shot .5

small 5.5 | large 6 caramel, hazelnut, vanilla .5

Sticky Date 16 Affogato 16



