
$79 
BOTTOMLESS BRUNCH 
10am-11.30am 
Minimum 4 People

$99 
BOTTOMLESS LUNCH/DINNER 
from 12pm 
1.5 hour service - minimum 4 people

BOTTOMLESS 
BRUNCH/LUNCH/DINNER

Please inform us if you have any allergies or dietary restrictions.All credit cards incur a 1.65% surcharge. Surcharge of 5% applies on Saturdays, 10% on Sundays, 
and 15% onpublic holidays. Surcharge of 5% for groups 11 people & over. BYO surcharge $10pp. Prices and menu are subject to change without notice. Available 
wednesday, thursday evenings, friday saturday sunday lunch and dinner

V (Vegetarian), VG (Vegan), GF (Gluten Free), DF (Dairy Free), VGO (Vegan Option), DFO (Dairy Free Option), GFO (Gluten Free Option) 

Mediterranean Platter	  
charcuterie, chargrilled camembert, mixed olives, chargrilled vegetables, mixed mezze 

Calamari Fritti	  
yuzu aioli, wild rocket (DF) (I) 

House-Baked Focaccia	  
extra virgin olive oil, aged balsamic vinegar (DF/V/VG/GFO)

Fusilloni Alla Vodka 
chili, tomato, cream, basil, parmesan (GFO/V/VGO)

Chicken Skewer	  
marinated chicken skewers, capsicum, red onion	

Mediterranean Salad	  
mixed leaves, cucumber, tomatoes, red onion, capsicum, olives, fetta (V/GF/DFO/VGO)

Crispy Fries (GF)

SPIRITS

SOFT DRINKS

BEER

COCKTAILS

DISHES

WINE

Vodka 
Scotch 
Bourbon 
Gin 
Rum	

Coke, Coke Zero, Lemonade, Orange Juice, Tonic, Soda

Corona Imported 
Great Northern (3.5%) 
Heaps Normal XPA (0.5%)	

Tommy’s Margarita 
Aperol Spritz 
Limoncello Spritz 
Long Island Iced Tea

Red 
White 
Sparkling 
Rosé



Choose of 1 Pasta: 
vodka fusilloni, seafood pasta, or bolognese

Choice of 1 Main: 
chargrilled chicken skewer, chargrilled swordfish with 
caper-lemon butter or pizza of your choice

Sides: 
mediterranean salad and crispy fries with amba mayo

Choice of 2 Pastas: 
vodka fusilloni, seafood pasta, or bolognese

Choice of 2 Mains: 
chargrilled chicken skewer, MB4+ scotch fillet with 
diane sauce, pork belly, chargrilled swordfish with 
caper-lemon butter or pizza of your choice

Sides: 
mediterranean salad, chargrilled broccolini, crispy fries 
with amba mayo

Cold Seafood Starters: 
freshly shucked oysters, tuna crudo

Hot Seafood Starters: 
calamari fritti, charcoal butterfly prawns

Main Courses: 
seafood pasta and chargrilled swordfish with 
caper-lemon butter OR beer-battered market fish 
with tartar sauce, OR half lobster instead of swordfish 
(add $40 per person)

Sides: 
mediterranean salad, chargrilled broccolini, crispy fries 
with amba mayo & polenta chips with 
mushroom sauce

$70 
MEDITERRANEAN 
 
mediterranean platter : 
charcuterie, chargrilled 
camembert, mixed olives, 
chargrilled, vegetables, 
mixed mezze, calamari fritti, 
house-baked focaccia

$90 
MEDITERRANEAN 
 
mediterranean platter: 
charcuterie, chargrilled 
camembert, mixed olives, 
chargrilled, vegetables, 
mixed mezze, calamari fritti, 
house-baked focaccia

$110 
SEAFOOD 
 
mediterranean platter:  
smoked salmon, 
chargrilled camembert, mixed 
olives, chargrilled vegetables, 
mixed mezze, calamari fritti, 
house-baked focaccia

SET MENU
ALL DISHES SERVED 

TO SHARE

Please inform us if you have any allergies or dietary restrictions.All credit cards incur a 1.65% surcharge. Surcharge of 5% applies on Saturdays, 10% on Sundays, 
and 15% onpublic holidays. Surcharge of 5% for groups 11 people & over. BYO surcharge $10pp. Prices and menu are subject to change without notice. Available 
wednesday, thursday evenings, friday saturday sunday lunch and dinner

V (Vegetarian), VG (Vegan), GF (Gluten Free), DF (Dairy Free), VGO (Vegan Option), DFO (Dairy Free Option), GFO (Gluten Free Option) 


