
Appetizers/ served after 4:00pm

Lamb Ragu Flatbread/ 12 available all day as an entree
flatbread topped with braised lamb ragu, sauteed mushrooms, creamy pesto, 
fresh arugula, pomegranate seeds and a promegranate & fig molasses.

Spinach & Artichoke Dip/ 12
served with warm naan bread & tortilla chips.

Pork Dumplings/ 10
served with a ginger soy sauce.

Scallion Pancakes/ 12
served with an asian dipping sauce.

House-Made Sliders/ 12 for four sliders
beef patty, basil ketchup, aged cheddar & pickles
pulled pork, housemade BBQ sauce, pickled red onion & pea shoots.
extra slider/ 3

Smoked Cheddar Nachos/ 13
diced tomato, crisp red onion, chilli peppers & smoked cheddar cheese with 
salsa, sour cream, avacado creme & cilantro.
add/	 piri piri chicken/ 6
	 espresso rubbed flanked steak/ 6

Charcuterie Board/ 19 $7 off every Tuesday 10am to close
cured meats, international cheeses,olives, dried fruits & nuts served with 
creamy dijon mustard & baguette slices.

International Cheese Trio/ 9
served with an assortment of nuts, grapes, dry fruit & baguette slices.
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Morning/ served until 11:00am

Tomato Avacado Hash/ 14
country potatoes served with a poached egg, tomato, spinach, avacado and topped with 
hollandaise sauce.

All Day/

Bacon Mushroom Melt Burger/ 17
a 1/2 pound char-broiled beef burger topped mushrooms, swiss cheese and bacon. Served with a side 
of crispy potatoes.

Pulled Pork Tacos & Magners Apple Cider/ 19.5
Pulled pork tacos with a side apple slaw paired with a can(500ml) of Magners Original Irish Cider. 

Penne Bolognese/ 18
Penne pasta served with bolognese sauce and fresh parmesan. Served with a side of garlic toast.

Lamb Ragu Flatbread/ 12
flatbread topped with braised lamb ragu, sauteed mushrooms, creamy pesto, fresh arugula, 
pomegranate seeds and a promegranate & fig molasses.

Entrees/ served after 4:00pm

Espresso Crusted Flank Steak/ 22
flank steak with rich espresso and pepper, grilled to medium. Served with fondant potatoes.

Bacon Wrapped Pork Tenderloin/ 21
pork tenderloin wrapped in thick bacon with a roasted root vegetable hash and topped with a 
pomegranate au jus.

Grilled Thai Chicken/ 19
a tender grilled chicken breast served with jasmine fried rice, spicy panang curry sauce and topped 
with a pickled slaw.

Pacific Snapper/ 21 
beautiful pacific snapper with sauteed spinach & garlic, served with tomato emulsion on a bed of 
saffron jasmine rice with a mango salsa.


