
V vegetarian | VO vegetarian option | VGN vegan | VGO vegan option | DF dairy free* | DFO dairy free option*  
GF gluten free* | GFO gluten free option* | some menu items may contain nuts | please alert staff to allergies* 

 
DINNER   
Wednesday & Thursday | 5pm - 8:00pm 
Friday & Saturday | 5pm - 8:30pm 
 
 
SMALL 
 

GRILLED SOURDOUGH  beetroot hummus | pistachio dukkah  VGN | DF | GF BREAD +3  12 
 
SAFFRON ARANCINI  mozzarella | tomato sugo | parmesan | dressed greens  V | GF  18 

 
MAIN 
 

MEDITERRANEAN QUINOA SALAD                                                                                                 25 
Beetroot hummus | quinoa | haloumi | spinach | cauliflower | fried chickpeas 
salsa verde | pistachio dukkah | ADD GRILLED CHICKEN +5  VO | VGO | GF 

 

GRILLED CHICKEN BURGER         25 
Grilled chicken | bacon | avocado | tomato | lettuce | chilli jam | Summer Kitchen bun 
ADD CHIPS +5    DFO | GF BUN +3 
 
STEAK SANDWHICH          28 
Minute porterhouse steak | salsa verde | caramelised onion | rocket | tomato  
garlic aioli | Summer Kitchen bun | ADD CHIPS +5    DFO | GF BUN +3 
 

PUMPKIN GNOCCHI          29 
Burnt butter | honey | sage | walnuts | parmesan  V | VGO                 

 
DUCK CONFIT                                                                                                                                           32 
Crispy skinned slow cooked duck leg, French lentil ragout, wilted spinach  GF                

 
SIDES 
 
CHIPS  garlic aioli  V | VGO | DF | GF                      8 
 
FRIED CAULIFLOWER  garlic yoghurt | pistachio dukkah        12 

 
SWEET 
 
AMARETTO AFFOGATO  espresso | vanilla ice cream | amaretto liqueur | amaretti   12 
 
STICKY DATE PUDDING  biscoff crumb | butterscotch | vanilla ice cream  V  | GFO  12 


