
 

S P R I N G - S U MM E R  2 1  

 

T HE  ULT IMA T E  S UMME R  BA R B I E   
 

 

 

Off the BBQ (recommend 3 items pp) 

Wagyu Beef & Balsamic Burger      5.5 
w Green tomato relish 
 
Pork & Fennel Sausage (2)               7.5 
w Ale caramelised onions & kasoundi (GF) 
 
Turmeric Coconut Chicken                8.5                                        
w Macadamia lime satay (GF) 
 
Piri Piri Prawns (2)                               9.5                       
w Lemon aioli (GF)   
 
Chermoula Lamb Cutlet              8.5 
w Tahini garlic yoghurt (GF) 

Scotch Steak (150g)                          13.5                  
w Gochujang butter (GF) 

Miso Salmon (150g)                          13.5                                           
w Burnt chilli mayo (GF)                                                                                                           

Chilli Garlic Haloumi (150g)         13.5                                                                               
w Muhammara & lime (GF) (V)                                    

 

 

 

 

Sides (3 sides + bread)                     15.0pp        

Corn on the Cobb                                            
w Chilli lime butter (GF) (V)                                    

Charred Asparagus                                             
w Speck & macadamia (GF) 

Portobello Mushrooms                                           
w Wasabi butter (GF) (V)                                    

Bitter Leaf Salad                                                    
w Pickled shallots & baby capers (GF) (V)                                    
 
Baby Potato Salad                                                     
w Basil chimichurri & shiso (V) (GF) 

Baby Cos & Watercress Salad                                     
w Meredith feta, avocado & croutons (V)                                     
 
 

Baker Bleu ‘Country’ Dinner Rolls & 
Petit Ficelle                                                  3.0                    
w St David Dairy butter 

 

 

 

 

 

Vegetarian, Vegan & Gluten Free 
options can be provided on 
confirmation of dietaries     

 


