
 

 

SHARING IDEAS  
 

Martini marinated olives with a twist of 
lemon (gf,vg)  

 

$8 

Hot bacon and cheddar dip with crudité, 
corn chips and jalapeno (gf) 

$16 

Spicy Blackforest Chorizo skewers (4) 
with Westmont pickled onion and tomato 
salsa (gf) 

$12 

Double brie & a touch of creamy blue with 
quince paste (gf on request)  

Add salami & prosciutto  

$17 
 

$22 

Steamed Dumplings with soy and black 
vinegar sauce.  

 Prawn Gow Gee (df)  
 Chinese broccoli and vegetable 

(vg)   

$14 

Chicken drumettes with miso glaze and 
house-made kimchi  

$16 

             

 

v = vegetarian, vg = vegan, gf = gluten free, df = dairy free 

 
BAR MEALS 

 

Caribbean Jerk Chicken bowl with rice and 
peas, sweet potato and rocket (gf)  

 

$19 

Baked Mushrooms with lemon, ginger and 
sesame, on rice with Asian style salad (gf,vg)  

$18 

Roast Pumpkin and Cauliflower, quinoa salad 
and romesco sauce (gf,vg,nf on request)  

$18 

Madras style Lamb Curry with papadums and 
rice (gf)  

$19 

Roasted Walnut and Ricotta Ravioli with goat’s 
curd, lemon and truffle oil (v)  

 

$19 

 

 

v = vegetarian, vg = vegan, gf = gluten free, df = dairy free  
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