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
Crumbed chicken parmigiana with napoli sauce + mozzarella
Halloumi with root veggies + chickpeas, beetroot relish + coconut yoghurt

Smoked char siu pork belly with broccolini + brisket gravy

served with house slaw + roasted baby potatoes for the table

DESSERTS

Choc-berry moussecake, coconut yoghurt, caramel corn + candied orange
Cinnamon-apple pie with vanilla ice cream, custard, walnuts + white chocolate

Coconut rice pudding, mango sauce, preserved peach + dried raspberries



