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—~“=MORNING FAVOURITES =
(UNTIL 12:00PM)

ROSTI BENEDICT (GFO)

STAR’TERS

—4¢—= GOURMET BURGERS =—

(ADD FRIES TO ANY BURGER $6)

SURF & TURF BURGER
Juicy beef patty topped with grilled prawn, lettuce and tomato,

$21

Crispy potato rosti topped with baby spinach, e | )
poached eggs and hollandaise. GARL;(;&;CHFESE BUNdS (Vz o 3 $14 finished with mustard mayo and hollandaise.
Bacon $24 | Smoked Salmon $26 House-baked garlic buns topped with melted mozzarella,
Sue e KOREAN CRISPY CHICKEN BURGER $20
Crispy buttermilk-fried chicken, coleslaw, gherkins and cheese,
AVOCADO TARTINE (DFO, GFO) $22 MARINATED OLIVES (DFO, GFO, V) $15 finished with Korean BBQ sauce.
Toasted ciabatta topped with guacamo.le, . Marinated olives served with grilled ciabatta and garlic butter. MOROCCAN PULLED LAMB BURGER $22
poached egg and finished with balsamic reduction. -
PEAR, BRIE & WALNUT CROSTINI (V) $18 Slow-cooked pulled lamb with lettuce, cucumber
i i i and crispy fried onion, finished with mint mayo.
K SIGNATURE BAGEL STACK 8208 | Toaeelci gt e gnand pacis ¥ ;
Toasted classic bagel layered with crispy hash brown, Y. CRISPY FISH BURGER $'|8
guacamole, caramelised onion, rocket, fried egg and HUMMUS, PITA & FALAFEL (DFO, V) $2'| Crispy crumbed fish fillet with lettuce, gherkins,
>> mglted cheese, fir.wished with herb & chive cream and Old-school hummus served with falafel and warm pita bread, jalapefio and guacamole, finished with tartare sauce. <<~
chipotle hollandaise. finished with garlic paprika oil and sumac.
ADD ONS - Bacon $2 | Smoked Salmon $4 SALT & PEPPER SQUID $22
SOUP & SALAD Lightly dusted, crispy-fried squid served with pear and toasted : PIZZAS (THIN CRUST) :
.E E seed salad, finished with a citrus dressing.
SIGNATURE CHICKEN SATAY (GFO, DFO)\ $22 | MARGHERITA (V) $20
SEAFOOD CHOWDER $21 Juicy marinated chicken skewers, grilled and served with San Marzano tomato, mozzarella, Parmesan, sufi-dried tomato
Creamy seafood chowder with mixed seafood house-made peanut sauce and house salad. and basil pesto.
and clams, finished with fresh herbs and olive oil,
LY J3 a1 3 b ciabacts, BUTTER GARLIC PRAWNS s _ $22 | MEXICAN FIESTA (V) $22
Pan-sautéed prawns in aromatic garlic butter, finished with . ; 3
SN | served With toasted ciabatta San Marzano tomato, mozzarella, onions, bell peppers, jalapefios,
COMPRESSED WATERMELON ’ baked beans and sweet corn, finished with sour cream and
h hips.
TRl e S AEEIN ANY  naiCeER NEIEE
Chilled compressed watermelon, creamy feta, mixed SRRt = 1 so witn ltaian ragil ang Mo sl R ADD ONS - Chicken $6 | Beef $6 | Prawns $6 | Bacon $6
< Y £ t . coated in crispy breadcrumbs and served with tomato sugo.
greens, olives and fresh mint, finished with balsamic CLASSIC PEPPERONI $23
pearls and zesty lemon dressing. FRESH SHUCKED OYSTERS (DFO, GFO) $6.50 e IS S d i
Freshly shucked oysters served with red wine mignonette (Each) S NEESIRNEIIEED, MOozzaigys S miXeCyiieat PEDECIaN
FENNEL & GREEN APPLE SALAD (GFO, V) $21 and lemon wedge. MEDITERRANEAN LAMB $25
\(/:vriitshpaf;r;r;:;;:rggsse:nizzlzi\lflv;trhessseiizonal berries, finished SALMON TARTARE (DFO, GFO) $25 ?ez_;\s:nded rnrincedk Iamb(;I mozlfarella.and caramelised onion,
\ . N : ; : inished with rocket and yoghurt mint sauce.
1 ADD ONS-Chicken $6 | Bacon $6 | Prawns $6 i?elr:cohnr\;vijtsfwtagrf(;e;lfgc,:(;(;k;end docr;l\(/)iraw,rsoy o k
i ‘ ADD ONS - $3 EACH
g ’ Mushroom | Cheese | Jalapefo | Pineapple | J"‘:H
\ < GFO - Gluten Free Option Available | DFO - Dairy Free Option Available |V - Vegetarian | VGN - Vegan | \_ - Mildly Spiced Black Olives | Vegan Cheese X
& Please inform our staff of any allergies or dietary requirements.
N }— /
=7 n i ==l
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/" CHEF’S MIX PLATTER

——)8ED EE——
CLASSIC BAR SNACKS $50

A generous selection of classic bar favourites - salt &
pepper squid, crispy mozzarella sticks, garlic bread,
honey soy chicken wings and chicken tenders,
_\served with ketchup and aioli. /-
X \/ql>\/ |

—ee—— MAINS =—2.—

FISH & CHIPS (DFO) $30

Fresh catch of the day, beer-battered, served with
crispy fries, house salad, tartare sauce and lemon.

SPINACH & RICOTTA RAVIOLI (V) $27

Spinach and creamy ricotta-filled ravioli, quattro formaggi
sauce, crispy kale, Parmesan crisp and basil oil.
ADD ONS - Chicken $6 | Prawns $6

GOLDEN MALAYSIAN COCONUT CURRY
(GFO, DFO, VGN) U $26

Yellow curry with lemongrass, galangal, tofu, vegetables
& coconut milk, served with jasmine rice.
ADD ONS - Chicken $6 | Prawns $6

HERB-CRUSTED MEDITERRANEAN
STUFFED CHICKEN $34

Ricotta, sun-dried tomato, spinach & Parmesan-stuffed chicken
breast, served with black rice, smoked red pepper, tarragon
truffle sauce, minted pea coulis & cardinal purée.

—ss—— MAINS =—

SAFFRON SEAFOOD PAELLA (GFO, DFO) $33

Saffron paella rice with mussels, prawns, squid, tomato,
peas & red pepper, served with lemon.

CRISPY CRACKLING PORK BELLY
(GFO, DFO) $34

Crispy crackling pork belly served with cumin-garlic potatoes, fresh

greens and apricot mustard sauce.

TUSCANY LAMB SHANK (GFO) $38

Slow-braised lamb shank served with sautéed
garlic vegetables and creamy mashed potatoes.

PAN-SEARED CATCH OF THE DAY (GFO) $40

Fresh local fish with smashed mustard potatoes,
wilted spinach, vin blanc sauce & cardinal purée.
Ask your server for today's catch.

RED WINE BRAISED BEEF SHORT RIB
(GFO) $41

Slow-braised beef short rib served with gourmet corn ribs, minted
mashed peas, coleslaw and Bordelaise sauce.

SCOTCH FILLET STEAK 250G
(GFO, DFO) $43

250g Scotch fillet grilled to your preference, served
with butter-garlic vegetables and creamy mashed
potatoes.

Choice of one sauce:
Red Wine Jus | Black Peppercorn | Mushroom
ADD ONS - Fried Egg $4
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GFO - Gluten Free Option Available | DFO - Dairy Free Option Available |V - Vegetarian | VGN - Vegan | \_ - Mildly Spiced
Please inform our staff of any allergies or dietary requirements.

Te——"SIDES “——2&4

STEAMED OR GARLIC BUTTER
VEGETABLES (GFO, V) $12

TRUFFLE MASHED POTATOES (GFO, V) $12
CHEF'S GARDEN SALAD (GFO,VGN,DFO) $12

Avocado, cucumber, tomato, toasted seeds & lemon vinaigrette

CRINKLE-CUT FRIES (GFO, VGN) $n
PARMESAN & TRUFFLE FRIES (GFO, V) $14
CHARRED EDAMAME (GFO, VGN, DFO) $10

NACHOS & DIPS (DFO, V) $15

Sour Cream, Guacamole & Salsa

PRAWN CRACKERS

WITH LEMON & PEPPER MAYO $12
—ee=—=DESSERTS =—

LEMON MERINGUE DELIGHT $18

Zesty lemon curd, vanilla sponge, whipped cream and Italian
meringue, finished with dehydrated lemon and edible flowers.

K KITCHEN SIGNATURE BANOFFEE $18

Biscoff biscuit base, banana, rich caramel and mascarpone
cream, finished with chocolate, mint and golden dust.

MATCHA TIRAMISU $18

Matcha-soaked ladyfingers layered with mascarpone and
velvety matcha cream, finished with chocolate artistry.

SUMMER ICE CREAM TRIO $15

Boysenberry - Manuka Honey - Maple Walnut
Three premium ice creams served with a chocolate-Biscoff rim,
caramel drizzle and chocolate chips.

HOUSE FAVOURITE SORBET
(GFO, DFO, VGN) $14

Refreshing sorbet with blueberry compote and fresh mint.
Ask your server for today's flavour.
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