
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

  

a stack of savoury breaded eggplant, mozzarella cheese, bacon and 

chef’s heirloom marinara baked to perfection and topped with basil 

tender pork belly marinated in a blend of gochujang with sweet and 

savoury seasonings, roasted green onions, shredded cabbage, brown 

sugar peanut dust and sesame seeds, served with spicy mayo 

 

chefs succulent hand formed burger, chargrilled with melted 

american cheese slices, mustard, ketchup, mayo, juicy dill pickles, 

tomato, lettuce, on a sesame bun  

burgers served with your choice of sides 

hand cut chips / coleslaw +1 / baked mac n’ cheese +2 

 

shredded mushroom pork cooked to perfection on a grilled corn 

tortilla with avocado, slaw, red onions, and creamy chipotle mayo  

 

traditional massaman chicken curry, asian slaw salad, mirin wine 

dressing with steamed jasmine rice and dried shallots  

 

korean fried chicken in a ‘kim j’ bun with a cheeky house made 

pineapple kimchi, aioli, sesame & spring onion 

served with a side of hand cut chips 

 

 

duck cooked in master stock, with ribbons of pickled carrot and 

cucumber, steamed jasmine rice 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

sweet and soy roasted duck with spinach, crispy bean shoots and 

snappy cucumbers 

truffle infused risotto with mushrooms and rich parmesan served 

with lemon garlic aioli and napoli sauce 

golden, crispy fried tofu nuggets with aioli and ketchup  

 

triple cooked hand cut crispy potatoes served with aioli and 

tomato sauce 

crispy fried gyoza skins with house blend spiced beans, savoury 

mince, melted nacho cheese, chargrilled corn, spring onion, sour 

cream and avocado - chicken instead of beef + 1 

 

 

 

 

 

 

 

 

 

 

 

 

THE ENTIRE MENU IS MADE FROM 100 PLANT BASED INGREDIENTS 

 

 

 

 

 

 


