
LG – Low Gluten, PB – Plant Based, V – Vegetarian, H - Halal 

B O U T I Q U E  M E N U

H O U S E  S P E C I A L S
S A L T  &  P E P P E R  S Q U I D  $ 2 0 
seasoned squid with free range aioli served with a fresh 
seasonal salad or fries

S A L T  &  P E P P E R  F I S H  T A C O S  $ 1 8
fish bites, salsa, Asian slaw, tartare sauce and lemon 
(LG option available)

S L I D E R S
T R I E D  &  T R U E  $ 1 9
angus beef patty (H), free range aioli, aged smoked 
cheddar, tomato sauce and gherkin

G O T  M Y  B A C O N  $ 2 1
angus beef patty (H), streaky bacon, aged smoked 
cheddar, smoky BBQ sauce and mayo

H E Y  C H O O K  $ 2 1
panko crumbed chicken, chipotle mayo and  
aged smoked cheddar  

S Q U E A K Y  C H E E S E  $ 1 9
halloumi with chargrilled capsicum, basil pesto, tomato & 
capsicum relish (V) 

S H A R I N G  P L A T E S

C O R N  C H I P S  &  G U A C A M O L E  $ 1 2
warm crispy corn chips served with classic guacamole   
(LG, PB)

C H O R I Z O  $ 1 3
traditional Spanish chorizo served warm and juicy (LG)

H U M M U S  &  F L A T  B R E A D S  $ 1 3
in house baked flat bread served with authentic hummus (V)

H A R I S S A  H U M M U S  &  F L A T  B R E A D S  $ 1 3
in house baked flat bread served with authentic hummus  
and harissa (V)

M A R I N A T E D  O L I V E S  $ 1 0
gourmet marinated green and black olives (LG, PB)

*Can be purchased individually

Choose 3 for $33*

P I Z Z E T T A
C H E E S Y  G A R L I C  $ 1 2
fresh pizza dough with garlic butter and mozzarella cheese

M A R G H E R I T A  $ 1 5
fresh pizza dough with cherry tomatoes and buffalo 
mozzarella 

P E P P E R O N I  $ 1 5
fresh pizza dough with Italian pepperoni and buffalo 
mozzarella 

(add $2 for LG option)

S H O E S T R I N G  F R I E S  ( S K I N  O N )  $ 9
tomato sauce & free range aioli (V) 

K U M A R A  F R I E S  $ 1 0
free range aioli (V)

S I D E  S A L A D  $ 8

O N  T H E  S I D E

K O R E A N  T O F U  B A O  $ 2 3
tofu, Asian slaw, crispy shallots & Korean BBQ sauce

P L A N T  B A S E D  B U R G E R  $ 1 8 . 5 0
vegan patty, tomatoes, gherkins, baby spinach, tomato 
relish, vegan aioli

P L A N T  B A S E D  S E L E C T I O N

S A L T E D  P O P C O R N  $ 9
classic butter salted popcorn 

P A R L O U R  L A N E  P O P C O R N  $ 9 . 5 0
flavours subject to availability

T R A D I T I O N A L  C A N D Y  B A R  S N A C K S
available on request
	

S N A C K S

B A O  B U N S
S P I C Y  P R A W N  $ 2 4
crumbed prawns, peri peri sauce, Asian slaw and mayo

B A N G  B A N G  C H I C K E N  $ 2 4
chicken, Asian slaw, peri peri sauce and mayo



B U I L D  Y O U R  O W N  S U N D A E  $ 1 6
3 scoops of ice cream, 1 sauce, 

3 toppings & whipped cream
ICE CREAM

vanilla, strawberry, chocolate & caramel
SAUCE

strawberry, chocolate, salted caramel
TOPPINGS

marshmallow, flake, fruit salad, maltesers, chopped nuts, meringue, 
banana, cookie, 100/1000s

all sundaes come with whipped cream and a wafer

S H A R E  A  S U N D A E  $ 2 5
3 XL scoops of ice cream, 1 sauce, 3 toppings & whipped cream

T R A D I T I O N A L  A P P L E  P I E  $ 1 2
scrumptious chunks of apple covered in light crumble 

served with vanilla ice cream 
(LG option available) 

C O O K I E  S A N D W I C H  $ 1 1
chocolate chip cookies, filled with vanilla ice cream, dipped in chocolate

C H O C O L A T E  B R O W N I E  $ 1 2
chocolate sauce, rhubarb berry compote, chocolate flakes served with whipped cream 

(LG)

R O C K Y  R O A D  $ 9
soft textured chocolate fudge base topped with a thick layer of dark chocolate mixed 

with marshmallows, Turkish jubes and coconut served with whipped cream 
(LG option available)

C A K E  O F  T H E  M O M E N T  $ 1 2
ask staff for plant based option available on the day (pb)

LG – Low Gluten, PB – Plant Based

S O M E T H I N ’  S W E E T


