
MENU
Cold canap s

Laksa chicken on charcoal cone, lime,  
coriander, ginger, laksa foam LF

Creamy spiced lobster gunkan, nori,  
soy sauce, wasabi, pickled ginger LF

Wagyu bresaola, whipped horseradish,  
seeded mustard, charcoal crust

Fresh cucumber and pickled vegetable rice  
paper roll with mint and coriander GF LF VG

Hot Canap s

Grilled moo ping pork skewer, Thai-spiced  
vinegar, crispy shallots, coriander

Potato-spun prawn tails with maple chipotle mayo

Sweetcorn, capsicum and pumpkin fritter,  
tomato jam, crumbled feta GF V

SUBSTANTIAL Canap s

Roasted cashew butter chicken  
with basmati rice and garlic naan

Mini tortilla with pulled merguez lamb, herb and 
preserved lemon mayonnaise, pickled red cabbage

Pan-seared gnocchi, forest mushrooms,  
white wine truffle sauce, parmesan V 

DESSERT

Chef’s selection of assorted mini desserts V

LF LACTOSE FRIENDLY     GF GLUTEN FRIENDLY      V VEGETARIAN     VG VEGAN

We will endeavour to accommodate requests for customers with allergies. However, 
traces of allergens may be unintentionally present in food due to cross-contamination 
during normal kitchen operations. We, therefore, cannot guarantee that our products 
or ingredients are completely allergen free. For a full list of allergens that may be 
present in our meals, please ensure you review the known allergen list by scanning the 
QR code and notify us if you have an allergy to any of these ingredients.



BEVERAGES
WINE

Grant Burge Pinot Noir  
Chardonnay Rosé Sparkling  

MULTI REGIONAL, SA

Grant Burge Petite Pinot Noir  
Chardonnay Sparkling 

SOUTH WESTERN, WA

Petaluma Adelaide Hills  
Sauvignon Blanc 

ADELAIDE HILLS, SA

Brookland Valley  
Discovery Range Chardonnay 

MARGARET RIVER, WA

Houghton Premium Release  
Cabernet Sauvignon 
MARGARET RIVER, WA

Grant Burge Miamba Shiraz 
BAROSSA VALLEY, SA

BEER AND CIDER

Single Fin Summer Ale 4.5% 

Air Time Low Carb Lager 4.0% 

Hazy As Hazy Pale Ale 5.0% 

Huey Coastal Lager 3.8%

ALBY Crisp Lager 3.5%

Side Track XPA 3.5% 

Hello Sunshine Cider 5.0% 

Matso’s Ginger Beer 3.5%


