
snack $16 WOOD-FIRED BABA GANOUSH  warmed pepperonata, house fired flat bbread   -   vegan, gfa

$14 CHEESEY GARLIC PIZZA  garlic confit, fresh mozzarella, parmesan, oregano   -   veg

$20 BEEF BRISKET TACO  (3) charred corn, salsa verde, pickled raddish, coriander 
$18 TEMPURA EGGPLANT CHIPS  sesame. green onion, miso & ginger emulsion  -   vegan, gf avail

$18 CHIPOTLE POPCORN CHICKEN  ranch side sauce  -   gf

$18 CORN RIBS  (3)  gochujang aioli, lime, coriander   -   vegan, gf

$18 PUMPKIN & SPINACH ARANCINI  (3) salsa verde, aioli, parmesan, fried leek  -   veg

$20 PORK BELLY BAO  (3) kimchi, burnt chilli mayo

classic $25 STEAK SANDWICH  scotch fillet, bacon, aioli, rocket, relish, chips    -   gf bun avail

$25 BLACK BEAN BURGER  guacomole, pickled peppers, toasted bun   -   gf bun avail, vegan

$33 ALE BATTERED WHITING  house salad, chips, aioli, lemon  -   gf avail

$30 SALT & PEPPER SQUID  house salad, chips, aioli, lemon   -   gf

$29 THAI GREEN VEGETABLE CURRY  jasmine rice,  cucmber relish, roti   -   gfa, vegan

$26 MALAY FRIED CHICKEN BURGER  pickled carrot, iceberg, coriander, chilli mayo -   gf bun avail

$25 CHICKEN SCHNITZEL  chips, house salad, your choice of sauce

$25 BEEF SCHNITZEL  chips, house salad, your choice of sauce
sauce options - mushroom, pepper, diane, gravy, parmy

mains $39 RACK OF LAMB  celeriac puree, pea & cous cous pilaf, labneh

$36 KANGAROO  beetroot puree, heirloom beets, pickled radish, sorrel, sweet potato crisps -   gf

$32 SMOKED CHICKEN  green tea, soba noodles, edamame, miso broth -   gfa

$38 CONFIT PORK BELLY  roasted sweet potato, braised greens, mulled wine jus  -   gf

$28 FALAFEL BOWL pickled cabbage, avocado, cous cous, pistachio yoghurt -   vegan

$28 PAPPARDELLE house made pesto, mushrooms, spinach, confit tomatos  -   veg, vegan avail

$39 SCOTCH FILLET 300G  miso buttered shallots, broccolini, roasted kipfler, jus  -   gf

if you would prefer, steaks are available with chips, salad & your choice of sauce (sorry, na gf)

wood 
oven 
pizza

$20 MARGARITA  san marzano tomato, fresh oregano, mozzarella, torn basil    -   veg

$21 HAM & PINEAPPLE  leg ham, chargrilled pineapple, san marzano tomato, fior di latte

$21 PIZZA DE PATATE  potato, rosemary, prosciutto, fior de latte, rocket, truffle oil

$20 PEPPERONI  pepperoni, san marzano tomato, fresh mozzarella, torn basil

$21 WILD MUSHROOM  truffle, fior di latte, caramelised onion, parmesan, roasted mushrooms    -   veg

$24 HOUSE SMOKED SALMON  fior di latte, san marzano tomato, red onion, rocket, fried capers

$23 THE PARKSIDE  pork ragu, leg ham, pepperoni, bacon jam, fior di latte

$23 THE BUNDY  chicken, pepperoni, peppers, red onion, bbq sauce, san marzano tomato, fior di latte

$23 GRANDE ROSSO  san marzano tomato, fior di latte, salami, roasted red peppers, olives, mushroom
gluten free base $4 extra

sides $10 CHIPS  aioli  -   gf, veg

$10 ROASTED KIPFLER POTATOES  aioli  -  gf, veg 

$10 HOUSE SALAD  -   gf, veg

$10 HOUSE VEG  -   gf, veg

SENIORS CARD - 15% OFF YOUR FOOD MONDAY TO THURSDAY - WITH CARD, LUNCH ONLY, PUBLIC HOLIDAYS EXCEPTED
GF - DISH IS GLUTEN FREE  |  GFA - CAN REQUEST GLUTEN FREE  |  VEG - DISH IS VEGETARIAN  |  VEGAN - DISH IS VEGAN
FOOD ALLERGIES & OTHER DIETARY NEEDS  CAN BE CATERED FOR, PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER
WHILST DUE CARE WILL BE TAKEN, ALLERGENS SUCH AS NUTS, GLUTEN & LACTOSE CAN BE PRESENT IN COMMERCIAL KITCHEN
ENVIRONMENTS THUS WE CANNOT GUARANTEE THERE ARE NONE PRESENT

PLEASE CHECK IN USING THE QR CODE



stil l need something?

dessert
$13 CHOCOLATE LAVA CAKE

chocolate soil, double cream

$13 ESPRESSO PANNA COTTA  -  gf

amaretti cookies, mocha sauce, fresh berries

$13 BAKLAVA
raspberry ice cream, lemon syrup, pistachios

$13 SWEET ROTI & POACHED PEAR  -  gf, vegan

coconut & caramel sauce, vanilla vegan ice cream

$14 AFFOGATO
espresso, vanilla bean ice cream, choice of liqueur

$13
$30

CHEESE SELECTION
lavosh, quince paste, fresh fruit
INDIVIDUAL PIECE
THREE SELECTIONS TO SHARE
stinky, cream or hard. please see staff for today’s options

to finish
$4.5

COFFEE
ESPRESSO, CAPPUCCINO, LATTE, FLAT WHITE, LONG BLACK, 
MOCHA, ICED LATTE, CHAI LATTE, HOT CHOCOLATE

$6.0 ICED COFFEE

$4.5
CUPPA
POT OF MADURA TEA
english breakfast, chamomile, peppermint, green, earl grey

$8.0 DESSERT WINE
PEDRO XIMENEZ SHERRY, spain 
YALUMBA ANTIQUE MUSCAT, angaston
YALUMBA ANTIQUE TAWNY, angaston

$20 COCKTAIL
ESPRESSO MARTINI, vanilla vodka, frangelico, kahlua, espresso

PLEASE SEE OUR COCKTAIL LIST FOR MORE SELECTIONS
IF YOU HAVE A BEVERAGE REQUEST NOT LISTED HERE, PLEASE DISCUSS WITH WAIT STAFF AND WE WILL SEE 
WHAT WE CAN DO

SENIORS CARD - 15% OFF YOUR FOOD MONDAY TO THURSDAY (LUNCH ONLY), PUBLIC HOLIDAYS EXCEPTED - CARD MUST BE SHOWN
GF - DISH IS GLUTEN FREE     |     VEG - DISH IS VEGETARIAN     |     VEGAN - DISH IS VEGAN

FOOD ALLERGIES & OTHER DIETARY NEEDS  CAN BE CATERED FOR, PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER - WHILST DUE CARE WILL BE TAKEN, 
ALLERGENS SUCH AS NUTS, GLUTEN & LACTOSE CAN BE PRESENT IN COMMERCIAL KITCHEN ENVIRONMENTS THUS

WE CANNOT GUARANTEE THERE ARE NONE PRESENT


