
BAR MENU 

PENFOLD OLIVES VE, GF 8 

FRESH AUSTRALIAN OYSTERS WITH LEMON, WASABI DRESSING AND 

MIGNONETTE GF, DF  24/48 

BREAD BRO’S SOURDOUGH, EXTRA VIRGIN OLIVE OIL, BALSAMIC 

VINEGAR VG 6 

ANTIPASTO, EGGPLANT, CAPSICUM, ARTICHOKE,                                           

PINE NUT PESTO VG 14 

STRACCIATELLA, CUMIN, PAPRIKA, SOURDOUGH V 13 

NDJUA, BASIL OIL, BUSH TOMATO DUST, LEMON, SOURDOUGH DF 18 

KINGFISH SASHIMI, NAM JIM DRESSING, YUZU DF, GF  24/36 

PORK BELLY MORSELS, SWEET CHILLI AND COCONUT SAMBAL GF,DF 16 

EXMOUTH SCALLOPS, PEA PUREE, CONFIT TOMATO, BASIL GF 26/39 

SZECHUAN SQUID, LIME AIOLI, GARLIC OIL,                                             

GRILLED LEMON GF, DF 23/35 

BUTTERMILK CHICKEN, KOREAN SAUCE, PICKLED GINGER,                       

DAIKON 18 

 



BAR MENU 

GRILLED CHORIZO, FREEKEH, PREDRO XIMENEZ,                           

FRIED PARSLEY DF, GF 18 

FRIED CAULIFLOWER SALAD, POMEGRANATE, MINT, PINE NUTS, 

RED WINE VINAIGRETTE V, GF  26 

WAGYU BEEF BURGER, CHEESE, RELISH, AIOLI, PICKLES,      

RUSTIC FRIES  26 

CAPRICCIOSA PIZZA, HAM, CAPSICUM, NAP SAUCE, MOZZARELLA 23 

SPICY SOPRESSA PIZZA, HOT SALAMI, NAP SAUCE, FRESH CHILLI, 

MOZZARELLA, ARTICHOKE 23 

PROSCIUTTO PIZZA, NAP AND BOCCONCINI BASE, PARMESAN, 

TRUFFLE OIL, ROCKET 23 

MARGARITA PIZZA, CHERRY TOMATO, BOCCONCINI,      

MOZZARELLA 20 

WA MANJIMUP FRIES, SALT, BLACK GARLIC AIOLI GF, DF  12 

BROCCOLINI, ROASTED SESAME DRESSING, TOASTED ALMONDS     

VG, G



 


