
GF (GLUTEN FRIENDLY)
GFO (GLUTEN FRIENDLY OPTION)

Please note that while care is taken when catering to dietary requirements, there is a small risk that meals may come into contact
with other ingredients whilst being prepared. Please inform staff of any dietary requirements prior to ordering thank you.

PUBLIC HOLIDAY SURCHARGE + 15%

BBQ PULLED JACKFRUIT BURGER
With pickle, lettuce, slaw & mustard.

$21.5

PLANTAIN MILD RED THAI CURRY
Served with coconut rice, pak choy, bamboo shoots & water
chestnuts, finished with toasted coconut, fresh lime & coriander.

$27.5

GARLIC SHIITAKE STIR-FRY
Asian vegetables in garlic mushroom oyster sauce, served over
coconut rice, finished with lime, spring onion, coriander & peanuts.

$24.5

FRIED RADISH CAKE
Served with Thai salad, fresh herbs & lime sweet chilli dressing.

$24.5

VEGGIE PROTEIN & WALNUT SPAGHETTI BOLOGNESE
Finished with fresh herbs & nutritional yeast.

$24.5
GFO $3.5

VEGAN SCHNITZEL
Served with chips, salad & lemon wedges.

$27.5

LUNCH 11:30AM - 2PM | DINNER FROM 5:30PM

VEGAN
MENU


	VEGAN MENU
	BBQ PULLED JACKFRUIT BURGER With pickle, lettuce, slaw & mustard.
	$21.5
	VEGGIE PROTEIN & WALNUT SPAGHETTI BOLOGNESE Finished with fresh herbs & nutritional yeast.
	GFO $3.5


	$24.5
	PLANTAIN MILD RED THAI CURRY Served with coconut rice, pak choy, bamboo shoots & water chestnuts, finished with toasted coconut, fresh lime & coriander.

	$27.5
	FRIED RADISH CAKE Served with Thai salad, fresh herbs & lime sweet chilli dressing.

	$24.5
	GARLIC SHIITAKE STIR-FRY Asian vegetables in garlic mushroom oyster sauce, served over coconut rice, finished with lime, spring onion, coriander & peanuts.

	$24.5
	VEGAN SCHNITZEL Served with chips, salad & lemon wedges.

	$27.5
	PUBLIC HOLIDAY SURCHARGE + 15%

	LUNCH 11:30AM - 2PM | DINNER FROM 5:30PM


