


4 choices $48 
5 choices $55

2 choices $36 
3 choices $43

Mains
• Japanese miso ginger salmon
• Momofuku marinated hanger steak ssam
• prawn and lemongrass sticks
• Caribbean blackened jerk chicken, roasted pineapple, 
chilli salt
• Smokey beef b• Smokey beef brisket black label BBQ
• Pork and fennel sausage, apple relish

Vegetarians
• Zucchini-haloumi-skewers mint dressing   
• Cheesy Mexican street corn,chipolete, sour cream
 
Salads
• G• Grillled peach tomato labne, øatbread
• Charred eggplant, goats curd, mint pomegranate
• Green gem, shallots, radish, citrus vinegar
 
Desserts
• Pavlova with raspberry and lemon
• Tiramisu chocolate brownie triøe



Build your own House Made Beef Burgers GF

• Cheddar slices
• Pickles

• Sliced tomato• Lettuce 
• Caramelised onion

• Beef Bratwurst sausages GF
• Falafel w sumac yoghurt GF V (TBA on veg numbers)
• Vegan sausages V (TBA on numbers)
• Assorted breads, rolls, and øatbread 
• Condiments and sauces 

Served with Salad
Kiffler potato salad, chargrilled corn, roasted red onion, 
chipotle mayonnaise

$25 Per Head

Add-ons
• Texan Smoked BBQ Wings w lime butter  - $5 / hd
• Southern BBQ Pork Ribs - $5 / hd
• Angus Scotch, lemon and herb - $5 / hd
• Slow cooked lamb should, tzatziki - $7 / hd
• Lemon and thyme chicken Maryland - $5 / hd



• Beef and bush tomato 
• Spanish chorizo 
• Boerewors - sausage coil 
• Lamb bratwurst 
• Weisswurst 
• Pork and fennel 

• Mustard
• Ketchup
• Sauerkraut
• Pickles
• Relish
• Chimichurri
• Jalapenos
• Barbecue sauce
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