
 
BOTTOMLESS BRUNCH - $85pp 

 
From 12:00 pm - 2:00 pm, Wednesday – Friday & Sundays 

(Public Holidays excluded) 
Bookings are essential for a 2-hour brunch sitting 

 
                                                                                                                                                                   

Share Plates & Tapas 
Marinated Mixed Olives 

(VG) (DF) (EF) (NF) 
 

Sautéed Chicken Skewers 
tender chicken skewers w/ Malaysian satay sauce (DF)(EF) 

 
Grilled Barramundi Tacos 

grilled barramundi, char-grilled corn salsa, chilli popcorn, smoky chilli aioli (DF)(NF) 
 

Tempura Zucchini Flowers 
stuffed w/ zested Ricotta mousse tomato relish, balsamic reduction (V)(GF) 

 
Spanish Meatballs 

aromatic meatballs, sugo sauce topped w/ pinenut pesto, parmesan, crostini 
 

Wild Mushroom Arancini Balls 
w/ creamy mushroom sauce (V) 

 
Cheesy Pesto Fingers 

garlic Turkish bread, pine nut pesto, parmesan cheese (V) 
 

Honey-Almond Salmon 
crispy skin salmon, honey-almond granola, cauli puree, broccolini, zucchini, red wine caramel, salmon roe (GF) 

 

Free Flowing Drinks* 
 

Tapped Beer 
House Red Wine, White Wine, Bubbly, 

House Gin, Rum, Bourbon, Vodka, 
Espresso Martini, Gin Fizzes, Spritzers, 

Soft Drinks 
 

*Please drink responsibly – Responsible Service of Alcohol applies. 
 

DF: dairy free, EF: egg-free, NF: nut-free, GF: gluten-Free, V: vegetarian, VG: vegan, VGO: vegan option. 
A surcharge of 15% applies for Sundays 

 
 


