
F O O D

PLEASE ORDER & PAY AT THE BAR                                              	(v) vegetarian   (ve) vegan  (gf) gluten free  (opt ) optional

IF YOU NEED ANY HELP ORDERING OR WITH SERVICE PLEASE DON’T HESITATE TO ASK OUR STAFF

SNACKS TO SHARE
TRAIL MIX (ve)
smoked almonds, sesame cashews, crisp corn, chickpeas & pretzels  8

BODYJAR OF MT ZERO OLIVES (ve/gf)
marinated in-house  8 

CHEESY GARLIC BREAD (v/ve opt)
mini loaf to pull apart  10

SALT & PEPPER FRIED CALAMARI (gf) 
lemon myrtle & dill  mayo  16

SMOKED BBQ JACKFRUIT TACOS (2) (ve/gf)
white corn tortillas, pineapple & coconut salsa, chilli, guacamole, fresh lime  15

ASPARAGUS, PEA, SAFFRON & MOZZARELLA  ARANCINI  (5) (v)
red pepper relish  15

HUMMUS PLATE (v/ve/gf opt)
served with grilled flatbread, spiced pine nuts, olive oil  12

GANGNAM FRIED CHICKEN (gf) 
kimchi mayo, coriander, crispy shallots  15   * tofu option available (ve)  13

JALAPENO CROQUETTES  (v)
romesco, manchego, fennel & herb salad  15

BEEF BRISKET SLIDERS (3) 
southern slaw, chipotle mayo  15 

SALADS
MIXED GRAINS (ve/gf)
amaranth, quinoa, chickpeas, spinach, currants, pumpkin seeds, pomegrante &  lemon dressing 18 

HEIRLOOM BEETROOTS (v/gf/ve opt)
golden beets, candy beets, orange segments, smoked almonds, sorrel, goats’ cheese mousse  18

GRILLED PEACH (ve/gf opt)
figs, wild roquette, pistachio, basil & blood orange dressing, grilled sourdough bread  19

SOBA NOODLES (ve)
sugar snaps, edamame beans, cucumber,chilli, black sesame, pickled ginger & soy dressing  18

HALOUMI & ZUCCHINI FLOWER (v/gf & ve opt)
asparagus, blueberries, mint pesto & tatsoi leaves  19 

ADD  TO  YOUR  SALAD    -   poached chicken  -  6    |    falafel   -  5  



MAINS
300GM CHAR GRILLED SCOTCH FILLET (gf)
hand cut chips, bitter leaves, onion rings Cafe de Paris butter, jus  38

PAN ROASTED BARRAMUNDI (gf)  
kipfler potato, pressed fennel, Spanish onion & caper salad, finger lime vinaigrette  30

ROAST CHICKEN ROULADE  
preserved lemon stuffing, spiced carrot puree, saffron pearl couscous, pickled carrots, radish, jus  28

PAN FRIED POTATO GNOCCHI (ve/gf)
roasted red peppers, sundried tomatoes, kalamata olives, basil pesto  23

CORNER PARMA
bitter leaves, shaved red onion, vinaigrette, chips  24

FLAMING PIE (v opt)
pie of the day, see blackboard for details  24                            

MARKET FISH ‘N’ CHIPS  
southern slaw, pickles, lemon myrtle & dill mayo  26

PATTI SMITH BEEF BURGER (gf opt)
angus beef, cheese, tomato, lettuce, pickles, mustard mayo, ketchup, chips  22

FALAFEL BURGER (v/ve & gf opt)
tomato, cos lettuce, red onion,  garlic tzatziki, chips  22

THE ZAC BROWN BURGER
southern fried chicken, slaw, charred pineapple, jalapeno mayo, chips  22

ADD  TO  YOUR  BURGER    -   extra patty  -  6    |    GF bun  -  2    |    bacon  -  3    |    cheese  -  2  

MAINS TO  SHARE
WHOLE KOREAN FRIED CHICKEN (gf opt)
 pickled daikon, Asian slaw, kim chi, kewpie mayo, chilli, bao buns  45

DUKKAH CRUSTED LAMB SHOULDER  
pearl cous cous, fattoush salad, tzatziki, flat bread  50

CAULIFLOWER TIKKA MASALA
(ve/gf opt)
steamed jasmine rice, pappadums, cucumber salsa, mango chutney & coriander  30

SPICY BBQ PORK RIBS  
potato salad, charred corn on the cob, southern slaw  50



BITS ON THE SIDE
FRIES (v/gf/ve opt)
aioli  9

ONION RINGS (ve)
red pepper relish  9

HAND CUT CHIPS (v/gf/ve opt)
aioli  12

BITTER LEAVES (v/gf/ve opt)
red onion & vinaigrette  9

SEASONAL VEGETABLES  (v/gf/ve opt)
Cafe de Paris butter  12

ELOTE CORN  (v/gf/ve opt)                         
Mexican corn on the cob, spices, parmesan & lime  12

FOR THE KIDS 
KEEPING IT SIMPLE 
kids pasta (v opt), chicken tenders or battered fish served with chips & salad or veggies  12

SWEET BITS
PINA COLADA PANNA COTTA  (gf) 
coconut panna cotta, compressed pineapple, Malibu ganache, toasted coconut  12

HOT DOUGHNUTS (3) (v)
housemade doughnuts, strawberry jam,        vanilla fairy floss  12                 

CORNER MESS TO SHARE (v)
chocolate fudge cake, warm  chocolate sauce, vanilla ice cream, whipped cream, sprinkles  20

*** While all possible care is taken in the preparation of dishes, traces of nuts,  

        gluten & / or other allergens may be present


