
 

1.1% surcharge to credit cards apply 
15% surcharge applies on public holidays 

Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary 

requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or foods 

which may cause an intolerance. You’ll notice our menus now list A, I or M next to seafood items: (A) is for Australian origin (I) is for Imported origin 

and (M) is for Mixed origin. Please inform our team if you have a food allergy or intolerance 

 

 
All Day Dining Menu 

 

Soup 
 

➢ Pork Dumplings, jhol achar soup, sesame seeds, coriander      24   
➢ Soup of the day, served with sourdough bread     20 

 

Tapas 
 

➢ Charred Artisan Bread, aged Balsamic vinegar, Australian extra virgin olive oil  14   
➢ Cauliflower Pakora, with mango chutney     18 
➢ Classic Italian Arancini, with sugo & parmesan     18 
➢ S&P Calamari, lime, chilli salt aioli (I)     22 
➢ Pumpkin Ravioli, with sage butter, parmesan, pine nuts     30 
➢ Chorizo & Warm Olives, sourdough toast     18 

 

Salads 
 

➢ Soft Herb Salad, cucumber, cherry tomato, Spanish onion,     24 
Danish feta, fried bread, current dressing  
Add Chicken $8 
Add Garlic Butter Prawn (A) $12  

➢ Caesar Salad, cos lettuce, Pancetta, parmesan, croutons, egg,    28 
Caesar dressing 
Add Chicken $8 
Add Garlic Butter Prawn (A) $12 

 

Fish 
 

➢ Battered Fish, chips, coleslaw salad, lemon and tartare sauce (I)   28 
 

Sharing for two 
 

➢ Australian Cheese Selection, fig jam, grapes and crackers      
Ask your server for today’s selection 
3 Cheeses     26 
4 Cheeses     32 

➢ Peppers Charcuterie Board      42  
Air-dried Italian Prosciutto, Soppressata Salami, Hungarian Mild  
Salami, Danish Feta, Dips, Bacon Jam, Marinated Mixed Olives, 
Mixed Nuts, Pickled Veg, Sourdough Toast 

 
Ask our friendly staff for the Dessert Menu 

 
    


