
F O O D  M E N U 
TO SHARE 

Snacks 
Marinaded Olives (VG, GF)         10 
Crunchy Nibbles (VG, GF)         6 
Red Rock Deli Crisps (V, GF)        8 
Rosemary salted Beer Battered Chips with aioli (V)     12 
Sweet Potato Chips with lime aioli (V)       12 
 
Small Boards 
Hummus & Bread (V)         14 
Sardines & Bread          16 
Goat Chevre & Bread (V)         16 
 
Large Boards (Gluten Free crackers available)           2ppl/4ppl 
Charcuterie Board with assorted meats, cheeses, condiments    39/65 
Meat Board with assorted meats and condiments     39/65 
Cheese Board (V)with assorted meats and condiments    39/65 
 
Small Plates                3pcs/5pcs 
Pulled Pork Arancini with Garlic Hummus & Pickled Beetroot (GF)   16/24 
Butternut Pumpkin & Feta Arancini with goat chevre paste (V, GF)  16/24 
Pesto & Macadamia Arancini with salsa di pomodoro (V, GF)   16/24 
Bacon & Mozzarella Croquettes with salsa di pomodoro (GF)   16/24 
Grilled Honey Halloumi with roasted capsicum and toasted almonds (V)  18 
Southern Fried Cauliflower with chipotle aioli & a lime wedge (V, GF)  15 
Rocket Parmesan side salad (V)        14 
Southern Fried Chicken with chipotle aioli & a lime wedge (GF)   22 
 
Large Plates 
Soup Potato & Leek with crispy pancetta served with sourdough    17 
Crispy Chicken Salad (GF)         26 
Charred Cabbage with cannellini, Salsa Verde and Hazelnuts (GF, VG)  26 
Frenched Lamb Cutlets with mint labneh & a rocket cherry tomato salad 32 
BBQ Pork Chop (300 grams) with Sauerkraut, mustard and  
house made pickles         30 



F O O D  M E N U  

 
 
Something Sweet 
Slices, ask your waiter for our selection (V)      6 
Sticky Toffee Pudding with Vanilla bean ice cream (V)    18 
Apple and Blackberry Crumble with Vanilla bean ice cream (V, GF)  18  

 
 

GF - Gluten Free V - Vegetarian VG - Vegan 
 


