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MARGHERITA Vesetaran - 222

Classic Mozzarella, Cherry Tomatoes,

Neapolitan Sauce, Fresh Pasil Pesto

NEW YORK 26
Pepperoni, Mozzarella, Neapolitan Sauce

PULLED PORKER 27.5

Slow Cooked Pulled Pork, Pacon,
Caramelised Onion, Mozzarella, PINT DEAL

Chipotle Aioli, Sesame Seeds ANY PIZZA AND PINT

—————————————————————————— OF TIGER
BBQ CHICKEN 2S5 $35

S‘moked Chicken, Cheese, PPQ S'auce, Live Music Ipm to 4pm

Capsicum, Red Onion, Chipotle Aioli Happy Hour 2pm to Ipm
Good Vibes All Day

GARLIC PRAWN 27
Garlic Putter, Neapolitan Sauce, Grilled

Garlic Prawns, Mozzarella, Romesco Sauce
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COLD ARTISAN
PLATTER

Prosciutto & Pesto Crostini,

$35

Mushroom Parfait, Crispy
Parmesan on Focaccia, Poached
Pear & Blue Cheese on Fruit
Loaf, Spiced Garlic Ficelle,
Smoked Salmon & Ricotta on
Multi Grain Toast

HOT TASTERS

PLATTER
Crispy Chicken Wings & Ranch,

$35

Loaded Fries, Spiced Cheesy
Garlic Bread, Vegetable Spring
Rolls with Sweet Chilli Sauce

HOMEMAT
SPICED GARLIC

FICELLES
Spiced Garlic Butter, Melted Cheese,

Toasted Homemade Bread

$13
HOUSEMADE BREAD

SELECTION
Selection of Housemade Artisan
Breads, Roasted Dukkah, Olive Oil,

Hummus, Whipped Butter
$12/$20

$7/$12

LOADED CHUNKY FRIES  $20
Cheese Sauce, Bacon, Jalapeno, Truffle

Aioli

CHICKEN WINGS $24
Twice Cooked, Chipotle & Texas Rub,

Ranch Sauce

BEEF NACHOS $22
Low ‘n’ Slow Cajun Beef, Beans,

CHUNKY FRIES

Capsicum, Cheese Sauce, Guacamole,

Sour Cream

NOT BEEF NACHOS

$19
Sf EGETARIAN)
ow ‘n’ Slow Cajun Cooked Beans,

Capsicum, Cheese Sauce, Guacamole,
Sour Cream

SALT N PEPPER SQUID $20
Fried Calamari, Crispy Shallots, Chipotle

Aioli

POPCORN CHICKEN $21
Buttermilk Infused Chicken Bites,

Sriracha Aioli, Sliced Pickle

PULLED PORK SLIDERS $23
Slow Cooked Pulled Pork, Asian Slaw,

Chipotle Aioli

FISH TACO $25.5
Beer Battered Fish of the Day, Slaw,

Toasted Tortilla, Chipotle Ailoi

CHICKEN BAO BUNS $24.5
Bao Buns, Buttermilk Chicken, Asian

Slaw, Sriracha Aioli, Korean Dressing



