
HUMMUS DIP 12.0
Chickpea hummus, extra virgin olive oil 
and toasted garlic sourdough (v, vg, gfo)

POTATO BAVAROIS WITH CHORIZO 14.0
Smoky paprika, sapphire potatoes, 
chorizo and salsa (gf)

SALT AND SZECHUAN PEPPER SQUID 18.0
With aioli, rocket and lemon (gfo)

SMOKED BRISKET CROQUETTES 17.0
Pulled smoked brisket, 
creamy mash and chipotle mayo

SEAFOOD ASSIETTE 29.0
Prawns, oysters, smoked salmon, 
pickled squid and mussel salad (gf)

CHARCUTERIE BOARD 29.0
Cold meats, cheese, grilled bread,
pickles and marinated vegetables (gfo)

MUSHROOM ARANCINI 17.0
With truffle aioli, rocket 
and parmesan

CRISPY PORK BELLY SPRING ROLLS 17.0
With Asian salad and
nahm jim sauce (gf)

BUTTERMILK CHICKEN TENDERS 18.0
With sriracha sauce

TRIO OF CHIPS 12.0
Straight cut chips, seasoned wedges,
and sweet potato chips, served with
aioli, sweet chilli and chipotle mayo

Tapas

Cocktails

House

Cla�ics
COSMOPOLITAN 
Smirnoff, Cointreau, cranberry juice 
and lime juice

MARGARITA
Casamigos Blanco, Cointreau,
sugar syrup and lime juice

APEROL SPRITZ 
Aperol, prosecco and soda water

SOUTHSIDE 
Tanqueray, lime juice, sugar syrup
and mint

NEGRONI 
Tanqueray, Campari and 
Vermouth Rosso

ESPRESSO MARTINI 
Smirnoff, Kahlúa and espresso

BULLFIGHTER 
Chambord, Paraiso and Red Bull

LYCHEE MARTINI 
Smirnoff, Paraiso, lychees and 
lime juice

SEX ON THE BEACH
Smirnoff, peach schnapps, 
pineapple juice and cranberry juice

FRUIT TINGLE 
Parfait Amour, Blue Curacao 
and lemonade

DARK & STORMY 
Sailor Jerrys, lime juice and 
ginger beer

PINK GIN SPRITZ 
Gordon’s pink gin, prosecco, 
lemonade and strawberries


