
SNACK / SHARES 
CHIPS & ROSEMARY                                 11

ROOSTER SALT GF, V                                  

CHIPS & TRUFFLED PARMESAN, GF,V  13

Truffle aioli        

CRISPY SQUID, GF                                       18

Black garlic nuoc cham, lemon 

CHIPOTLE GLAZED FRIED                       18   

CHICKEN WINGS, GF                                       

1/2 kg Chicken wings, chipotle glaze, 

shallots              

SHIITAKE & BUFFALO MOZZARELLA 

ARANCINI, V                                                18                                                

Pea puree, yuzu kewpie, 

parmesan cheese 

KARAAGE CHICKEN,                                   18 

Japanese-style fried chicken nuggets,  

spicy mayo, lemon 

PEKING DUCK SPRING ROLLS,               18

Hoisin sauce 

BUDDHA SALAD, GF, VG                           20
Shredded vegetables, pea leaves, soy 
beans, heirloom tomato, peanut sauce, 
coriander, crispy corn, 
fried shallots & lime
Add buttermilk fried chicken GF  10 or
Add teriyaki tofu GF, VG 7
HOUSE SALAD, VG, GF                              10
Caramelised apple balsamic vinaigrette                                                                                        
GREEN VEG, VG, GF                                   10
Garlic oil                                                 
‘K.F.C’ HALOUMI, GF, V                                16
Homemade smoky BBQ sauce

WAGYU BEEF BURGER,                            25

American cheese, lettuce, tomato, 

cucumber pickles, caramelised onion, 

special burger sauce on milk bun + chips

BUTTERMILK FRIED                                 25

CHICKEN BURGER,                                     

Cheese, lettuce, cucumber pickles, slaw, 

chipotle mayo on milk bun + chips

‘KNUCKLE’ SANDWICH,                            25

Wagyu brisket, shredded iceberg, pickles,

swiss cheese, smoky chipotle mayo 

on rustic brown + chips

FISH BURGER,                                              25

Panko crumbed Humpty Doo 

barramundi, shredded iceberg, pickles, 

slaw, melted cheddar, sambal aioli 

on a milk bun + chips

‘K.F.C’ HALOUMI BURGER, V                   25

Yuzu coleslaw, lettuce, smoky BBQ sauce 

on milk bun + chips 

‘GO-GREEN’ BURGER, VG                         25

Plant-based patty, petite panache, 

tomato, pickles, slaw, vegan garlic aioli 

on potato bun + chips  

BURGERS
PLAIN ROTI (2) V                                          5

GARLIC BUTTER ROTI (2) V                       7

ROTI PARATHA (2) V                                  10

Sri Lankan curry sauce       

SATAY CHICKEN ROTI TACOS (2),           18

Fried onion, coriander + beansprout slaw

BEEF RENDANG ROTI TACOS (2),           18

shredded lettuce, beansprout slaw, 

coriander

THE HEN SON SCHNITZEL                     27 

House marinated, crumbed & spiced 

chicken thigh fillet, yuzu coleslaw, 

Sri Lankan curry sauce + chips

X.O. BONE MARROW MIE GORENG      27

Asian veg, fried egg, garlic oil, 

spring onions, crispy eshallots

DIRTY BIRD GF                                           30 

Flame-grilled ten spice 1/2 chicken, 

sambal aioli, raw slaw, turmeric rice, 

spanish onion & coriander salsa, 

crispy eshallots

CRISPY-SKIN HUMPTY-DOO 

BARRAMUNDI FILLET, GF                         33

Chips, salad or veg + lemon aioli

250gr GRASS-FED SCOTCH                     35

FILLET STEAK, GF                                        

Miso butter onions, house salad, 

fries & kombu butter 

CREAMY FISH PIE                                      27 

with cheesy leek mash, house salad 

and lemon 

MAINS

COCONUT BLACK STICKY RICE              13

With Yuzu mango & vanilla gelato

FIVE SPICE APPLE CRUMBLE                 13

Honey oat topping, vanilla gelato

SCHNICKERED,                                             12

Twisted gelato, dulche de leche, 

nuts, choc crack 

POPPED,                                                         12

Vanilla gelato, salted caramel, 

popcorn nut crunch	

FUDGED,                                                         12

Chocolate gelato, fudge, 

honeycomb & a cherry on top

* OUR MENU CONTAINS ALLERGENS AND IS 
PREPARED IN A KITCHEN THAT HANDLES NUTS, 

SHELLFISH, GLUTEN
WHILST WE CANNOT GUARANTEE THAT OUR FOOD 

WILL BE ALLERGEN FREE WE DO OFFER: 
GF GLUTEN FREE  V VEGETARIAN  VG  VEGAN

TALK TO US ABOUT ANY FUNCTION OR CATERING 
ENQUIRES YOU MAY HAVE. 

DESSERTS

SIDES /  SALADS

ROTIS


