The waterfront’s home of craft beer

Set Menu

TO SHARE

Antipasto board cured meats, provolone dulce, artichokes, peppers,
smoked olives, sundried tomato dip, relishes + toasted ciabatta

MAINS

Medium rare Angus sirloin steak with broccolini + brisket gravy
Lager-battered fish + thick-cut chips, tartare, tomato sauce + lemon
Halloumi with pumpkin, spinach, lentils, coconut yoghurt + pickled beetroot

Smoked char siu pork belly with broccolini + brisket gravy

served with house slaw + roasted baby potatoes for the table

DESSERTS

Panna cotta, preserved peach, meringues, raspberry sauce + sorbet
Tiramisu with blackcurrant sauce, plum + créme fraiche ice cream

Banana rum crepe with ice cream + custard, walnut praline + mascarpone



