
SUNDAY LUNCH

Wood fired bread

A selection of our seasonal cold meze

Fried eggplant, labneh, chilli

Zucchini fritters, sun dried tomatoes

Halloumi, brown butter, wild honey, walnuts

Charcoal beef oyster blade shish (2)

Charcoal Fremantle octopus

Chicken cotoletta, potato salad, chilli jam

Double cheeseburger, caramelised onion, pickles, 
truffle aioli, chilli jam served with fries

Wood fired rigatoni puttanesca

Broccolini, labneh, almonds

Shoestring fries with aioli

Tiramisu
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WOOD FIRED PIDE

Sucuk

Three Cheese

Spinach & Ricotta

Spiced Beef

Mushroom

Pastrami

add egg  + 2 16

12pm - 4pm



Prosecco

Reisling
Pinot Blanc
Soave
Chardonnay

Montepulciano

Gamay
Pinot Noir
Grenache
Shiraz

Veneto

Eden Valley
Alsace
Verona
Canberra. D

Abruzzo

Adelaide hills
Yarra Valley
Riverland
Bellarine
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Aperol, Limoncello, Blueberry, Campari, Elderflower

Spritzers
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Efes
Peroni
Mythos

Pilsner
Lager
Lager

Ocean Reach
Willie Smiths
Capital 0%

Pale Ale
Org. Cider
Pacific Ale

Beer

Mehmet Efendi Turkish Coffee
Homemade Iced Tea
Zuegg Juice.. Orange, Pineapple, Pear (bottled)
Tea.. English, Earl grey, Chamomile, Peppermint
Bundaberg.. Lemon Lime, Ginger Beer
Soft.. Cola, Cola Zero, Gazoz Lemonade, Gazoz Orange
San Pellegrino Sparkling Mineral Water
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Non Alc


