
Share Menu $25   available Monday-Thursday 12pm-4pm 
 

Marinated olives *   

Gruyere croquettes with tomato jam 

Salad of falafel, radish, pickled beetroot, parsley, shanklish & roasted garlic labne 

Southern fried chicken with potato mash, gravy & coleslaw 

 

 

Share Menu $48 

 

Gruyere croquette with tomato jam  

Salad of falafel, radish, pickled beetroot, parsley, shanklish & roasted garlic labne 

Southern fried chicken with potato mash, gravy & coleslaw 

Hanger steak cooked med-rare served with smoked onion butter & beetroot relish * 

Iceberg lettuce salad, shanklish, pomegranate dressing  

Vanilla bean ice cream & gingernut sandwich 

 

 

Share Menu $65 

 

Gruyere croquette with tomato jam 

Ham hock rillette with cornichons & croutons * 

Polynesian ceviche of rockling with young coconut & prawn crackers * 

Salad of falafel, radish, pickled beetroot, parsley, shanklish & roasted garlic labne 

Southern fried chicken with potato mash, gravy & coleslaw 

Slow roasted lamb kleftiko with kipflers, shallots & minted yoghurt * 

Iceberg lettuce salad, shanklish, pomegranate dressing  

Chocolate mud cupcake with salted caramel & peanut butter icecream 

 

* Can be prepared gluten free, please ask your waiter 

 

 

BEERS

AVIARY ORIGINALS

Boags Premium Draught   TAS  7.5

Boags Premium Light    TAS  5

Coopers Pale Ale   SA  7.5
 
Little Creatures Pale Ale   WA  7.5

Melbourne Bitter (750ml)   VIC  11

Mountain Goat High Tale Ale   VIC  7.5 

Pikes Oakbank Sparkling Ale  TAS  7.5

Pipsqueek Best Cider    WA  7.5

IMPORTED              

Asahi      JAPAN   8.5

Budvar       CZECH REP. 8.5

Leffe Blonde     BELGIUM  8.5

Moretti     ITALY  8.5

Sol      MEXICO  8.5

ON TAP

Becks (330ml)     GERMANY 5

Boags Classic Blonde    AUSTRALIA 4

Boags Draught    AUSTRALIA 3.5

Hahn Premium Light    AUSTRALIA 3

Heineken     HOLLAND 4.5

Kirin (390ml)     JAPAN  6


