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BURGER MENU

Pure Beef Burger.
All burgers are served on a toasted sesame bun
with sautéed onions, sliced tomato, crispy lettuce
and pickles.

Beef Burger

Cheese Burger

Bacon and Cheese Burger
Camembert and Avo Burger

Black Mushroom and
Blue Cheese Burger

Jalapeno and Cheese Burger

Fillet Steak Burger
Grilled 200g beef tillet steak

Add a sauce:
Monkey Gland, Garlic, Mushroom, Black Pepper
and Blue Cheese.

Crispy Cajun Chicken Burger

Louisiana dusted ehicken breast, mustard
dressing, freshly sliced tomato and crisp lettuce
served on a toasted sesame bun.

Add Cheese.

Lamb Burger
Mint infused lamb patty served with rocket,
tzatziki and red onion.
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LUNCH MENU

Thai Beef Salad .
Marinated beel skewers served with Thai dressing
and an assortment of cucumber, carrots, coriander
bean sprouts, and chilli.

Japrese Salad
Traditional ltalian dish prepared with fresh
mozzarella, tomatoes and basil pesto.

Asian Tuna & Avo Tartar
Fresh local tuna served with avocado, Ponzo
dressing, sesame oil and crispy shallots.

Crispy Calamari & Squid Heads
Lightly coated in Cajun spice and served with
harissa mayonnaise.

Peri Peri Baby Chicken
Spatcheock Baby chicken marinated in our
famous peri peri.

Lamb Kofta S
Served with tomato, cucumber, red onion, tzatziki
and homemaed pita bread.

Pulled Lamb Pita
Served with tomato, cucumber, red onion, tzalziki
and traditional pita bread.

Pulled Pork Tacos

Stow braised pork served with guacamole,
sour cream, smoked Chipotle chilli and
sriracha sauce. (Chips or Salad)

Fish and Chips
Fresh Hake coated in beer batter served with
chips and homemade tartare sauce.

Served from 12 to 5pm Daily.
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