NIBBLES

Nachos &7

Salsa & cheese sauce

Spam Fries

Thai chilli sauce

Crispy White Bait

Truffle mayo sauce

Crispy Calamari

Tartar sauce

Pan Seared Smoked Duck

Cherry tomatoes & p|um sauce

Buffalo Mid Wings (6)

Thai chilli sauce

Crispy Pork Be"y

Homemade chilli sauce, purp|e cobboge

Clams in White Wine Sauce 14

Served w/ toast
Garlic, onion, white wine, butter

Truffle Fries &7

Gambas Prawn (5) /

Served w/ toast.

Garlic, parsley. chilli, white wine

Steak Bites

Blue cheese sauce

GREENS

Caesar Salad

Romaine lettuce, croutons, eggq, bacon bits

Sauteed W hite Button Mushrooms &7

W hite button mushrooms sauteed with gor|ic and butter

Harissa Eggp|an1‘ 7

Harissa paste, garlic, olive oil. Served w/ toast.

Baked Spinach &

Bechamel cheese. Served w/ toast.

Smoked Duck Salad

Plum sauce, balsamic dressing

PASTA

Plant Based Aglio Olio (Spaghetti) & %

|mpossib|e posfromi, gor|ic, olive oi|, mushrooms,
white wine, chilli

Fettucine Carbonara

Bacon, parmesan cream sauce, egg yolk

Vongo|e W hite Wine SpagheH‘i W

W hite c|o1ms, white wine, gor|ic, chilli

Prawn Gambas Aglio Olio (Spaghetti) ./

Gorhc, pors|ey, chi”i, white wine, prawns (5)

Fettucine Beef Ragout

Beef cheek, leek, red wine, brown sauce

Tom Yum Seafood Spaghetti J

Tom yum cream, calamari, clams, prawns

Pesto Ravioli

Pesto sauce, pistachio

Price is subject to 10% Service Charge & GST
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PIZZA
(TEN INCH)

Magherita 7 16

Parmesan, mozzarella, basil, cherry tomato

Smoked Duck 18

Mozzarella, red onions, smoked duck

BBQ Pulled Pork 18

Mozarella, BBQ sauce, arugula

20

Ham, pineopp|e, mozzarella, fomato base

Hawaiian

Plant Based Pizza &

|mpossib|e pos’rromi, mixed cheese,

20
0rugu|o

Pesto Seafood
Prawns, squid, pesto sauce, cheese,

cherry tomato

Meat Lovers
Salami, pepperoni, honey baked

hom, OI’UgU|O

Tom Yum Seafood

Tom yum, seafood, cilantro,

sliced red onions, cheese

MAINS

Grilled Chicken

MQSC|U n SOlOd

Pulled Pork Cheese Melts Quesadilla w/ Fries

Garlic mayo, onions, mozzarella

Wild Barramundi Filet

Chimichurri sauce, mixed greens

Beef Stew

Beef cheek, carrot, celery, onions, leek. Served w/ Toast.

Coq Au Vin

Chicken, mash potato, mixed veqg, red wine, onion

Harissa Baked Barramundi
Mixed veg

Grilled Atlantic Salmon

Beetroot sauce, french beans

Wagyu Beef Cheese Burger w/ Fries

Caramelized onions, bacon, honey mustard, mayo

Grilled Grass-fed Ribeye

Herbs, spices, mesclun, brown sauce

Lamb Rack

Mixed veg, mash potato, mint & brown sauce

Grilled NZ Grass-fed Tenderloin

Herbs, spices, mesclun, brown sauce
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Price is subject to 10% Service Charge & GST
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SWEETS
Single Scoop Vanilla Ice Cream 8

Chocolate drizzle, crushed pis’rochio

Affogato

Sing|e espresso shot, ice cream

Cream Puffs
Strawberry glaze

Black Sambo Panna Cotta 14

Chocolate garnish

TEA W SHIARING PLATES

Earl / Ch ile /) '
/cli:rngﬁirsel‘?/Breoki:sir;lPeepp:::il:’re BBQ Pork Ribs 28 (HGIF)
Mesclun, fries. Full or half rack. 48 (Fu")

COFFEE Grilled Whole Squid 22
Black Coffee

Lady's finger, namjim sauce

Espresso Cheese Platter - 3 types 24
CO'F'Fee Wi'”'l MIH( Selected artisanal cheeses
Ld++e Ser\/ed W/ CrOCkerS & Condimen'l's
Cappuccino Cheese Platter - 4 types 30
COLD DRINKS Selected artisanal cheeses |
S F D . |( Ser\/ed W/ CrOCkerS & Condlmen’rs
it rlh s , Sausage Platter 28
Coke / Sprite / Ginger Ale / .
2 kinds. Honey mustard & brown sauce
Coke Light / Soda Water
Nofies Charcuterie Board 36
) 3 cheese & 3 cold cuts
Pmeopp|e
Japanese Hyogo Oysters - Fresh (6) 28
HQ|]C dOZen, mOngO SC||SO sauce
Japanese Hyogo Oysters - Baked (6) 31
Half dozen, bacon bits, mozzarellg, parmesan, pors|ey
Crispy Pork Knuckle 34
Purp|e cobboge, mustard, pick|eo| onion sauce
Angus Tomahawk Steak 148

A\/g Hkg - 1.3kg. Grilled tomato, mesclun, brown

sauce, honey mustard. 45mins waiting time.

Price is subject to 10% Service Charge & GST




