
L U N C H  M E N U
(10AM Onwards)

B U D D H A  B OWL  ( G F/ D F/ VG / V )  $ 2 0
Mixed Greens, Quinoa, Pumpkin & Sweet Potato, Avocado,
Chick Peas, Pomegranate Arils, Tomato, Tahina Dressing

S T E A K  S A N DWI C H  $ 2 1
150g Grass Fed Rib Fillet, Lettuce, Caramelized Onion, Pickle
Mustard, Tomato, Provolone, Smokey BBQ and Garlic Aioli 

WA G Y U  B E E F  B U R G E R  $ 2 4
200g Wagyu Burger Patty,  Lettuce, Tomato, Pickles, Cheese
Truffle Aioli, Beetroot, Onion Ring Served on a Brioche Bun

C R I S P Y  C H I C K E N  B U R G E R  $ 2 2
House Tempura Chicken Breast, Lettuce, Tomato, Spanish
Onion, Aioli, Green Goddess Dressing Served on a Brioche Bun

B E YO N D  D E L U XE  B U R G E R  ( G F/ D F/ VG / V )  $ 2 0
Lentil Vegan Burger Patty, Lettuce, Tomato, Caramelized
Onion, Coconut Cheese, Burger Sauce, Served on a Potato Bun

   M A I N S
B L A C K  A N G U S  R U M P  $ 3 5
300g Char-Grilled Rump, Mashed Potato, Sautéed
Seasonal Greens, Mushroom Sauce

P R E G O  $ 2 6
220g Char-Grilled Portuguese Chicken Breast,
Peri-Peri Sauce, Mashed Potato, Sautéed Seasonal Greens

   E N T R É E
C H E E SY  G A R L I C  B R E A D  ( V )  $ 1 0
Sub Loaf Topped with Garlic Butter & Cheese

CA L A M A R I  F R I T T I  ( G F/ D F )  $ 1 6
Marinated Calamari Tempura, Served with House
Salad & Lemon Mayonnaise

D U C K  S P R I N G  R O L L  ( G F )  $ 1 6
Duck Spring Roll, Asian Salad Served with Plum Sauce 

B U F FA L O  WI N G S  $ 1 8
Buffalo Wings, Franks Hot Sauce with Creamy Ranch
Dressing or Smokey BBQ  

JA L A P E N O  R I S O T T O  &  C H E E S E  $ 1 3
Stuffed Peppers, Black Olive Tapenade & Aioli

   S A L A D S ,  S A N D W I C H E S  &  B U R G E R S  
CA E S A R  S A L A D  ( G F )  $ 1 8
Cos Lettuce, Bacon, Egg, Shave Parmesan,
Anchovy, Garlic Herb Croutons

G A R D E N  S A L A D  ( G F/ D F/ V )  $ 1 4
Mixed Greens, Spanish Onion, Tomato, Olives, Peppers,
Pine Nuts, Fig Vincotto, House made Salad Dressing 
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L U N C H  M E N U
(10AM Onwards)

   K I D S  M e n u      $ 1 2  e a c h

C H I C K E N  PA R M I G I A N A  $ 2 4
220g Schnitzel Topped with Double Smoked Ham, Passata,
Cheese  accompanied with House Salad & Chips 

F I S H  &  C H I P S  $ 2 0
Beer Battered Flathead Served with House Made Salad
& Chips, Tartare Sauce

   T u r b a r l e n c e  N A P O L I  p i z z a   
M A R G H E R I TA  ( V )  $ 2 2
San Marnzano Tomato, Fior Di Latte
and Fresh Basil 

N U M B E R  1  $ 2 6
San Marnzano Tomato, Fior Di Latte, Basil,
Prosciutto Di Parma

P I R ATA  $ 2 4
San Marnzano Tomato, Mild Sopressa, Kalamata Olives,
Onion, Chilli Anchovy, Gorgonzola, Listerelle Di Mozzarella

P R O S C I U T T O  R U CO L A  G R A N A   $ 2 3
San Marnzano Tomato, Prosciutto Di Parma,
Listerelle Di Mozzarell, Parmesan, Rocket
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D i n o  C h i c ke n  N u g g e t s  w i t h
C h i p s  &  To m a to  S a u c e

S p a g h e t t i  B o l o g n a i s e
To p p e d  w i t h  Pa r m e s a n

K i d s  F i s h  &  C h i p s  w i t h
To m a to  S a u c e

G r i l l e d  C h i c ke n  B r ea s t
w i t h  M a s h e d  P o t a to


