MENU
SMALL DISHES
Cauliflower Poppers vg

12

served with fresh hummus

Bobbie’s Fried Chicken

14

with lime aioli, honey and pickle

Arancini v

10

served on tomato sugo

Patatas Bravas v, gf

12

hand cut crispy spuds topped with salsa brava

Chips vg

10

with tomato sauce

Warm Olives vg

9

with house-made bread, olive oil and balsamic vinegar

Garlic Bread v

8

house-made bread baked with herbs and garlic butter

Black Bean Nachos v, gf

16

with melted cheese, pico de gallo, black beans and sour cream

Lemon Pepper Calamari

22

calamari strips, flash-fried, salad, tartare sauce

SWEET
Sticky Date Pudding v

13

with butterscotch sauce and vanilla ice cream

please have your table number ready
v = vegetarian / vg = vegan / gf = gluten free

MENU
MAINS
Wild Mushroom Risotto v, gf

24

with rocket and parmesan

Pan Fried Potato Gnocchi

26

with peas, bacon, sugo and fetta

Vegetable Lasagne v

20

oven roast vegetables in a tomato ragú with béchamel sauce. served with salad

Double Beef and Bacon Burger

22

two beef patties, double cheese, bacon, caramelised onion, aioli, served with chips

Fried Chicken Burger

22

with slaw, jalapeños and aioli. served with chips

Veggie Burger v

22

vegan veggie patty, lettuce, caramelised onion, aioli. served with chips

Fettuccine Carbonara

25

hand made pasta with bacon, parsley and egg yolk

Spaghetti Marinara

32

market fresh seafood with tomato, white wine and chilli

Pappardelle

27

with beef and pork ragu

300g Porterhouse Steak

34

seasoned with sea salt and fresh cracked pepper. served with chips, salad and gravy

Chicken Parmigiana

27

topped with napoli sauce, leg ham, and melted cheese. served with chips and salad

Eggplant Parmigiana v

23

topped with napoli sauce and melted cheese. served with chips and salad

Chicken Schnitzel

25

served with chips, salad and gravy

please have your table number ready
v = vegetarian / vg = vegan / gf = gluten free

