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SMALLS & SHARES

YOUVARLAKIA (YOU-VAR-LA-KIA) 18
Greek pork & beef meatballs, herbs, rice, creamy avgolemono (lemon & egg) sauce,
dill, pepper, EVOO

+ ADD WARMED PITA 2

BUMNUTS (3) (v) 16
Beer battered jalapenos stuffed with a spring onion, mozzarella, cheddar &
smoked paprika mix, ranch

+ EXTRA BUMNUT 5.5

LOADED FRIES (V/DFO) 20.5
Loaded with Hen-made cheesy sauce, pico de gallo, guacamole, spring onion &

sour cream
+ 100G HEN-SMOKED BRISKET 10

FISH TACOS (3) (DFO/1) 25
Beer battered Hake, creamy slaw, charred corn & tomato salsa, red chilli, coriander, ranch
+1EXTRATACO 8.5

BAO BUNS (2) 16.5
Fried Korean chicken, kewpie slaw, gochujang honey, fried shallots, sesame seeds, coriander
+1EXTRA BAO BUN 8.5

THE GRA-TIM (V) 20
Thin sliced nadine & sweet potato, cream reduction, caramelised onion, fried kale,
pistachio chilli crumble, sriracha honey, whipped blue cheese

+ ROAST CHICKEN BREAST 6

CAJUN CORN RIBS 18
Chipotle aioli
BANG BANG CAULI 18

Cauliflower florets, Hen-made satay sauce, fried shallots, coriander, chilli, ranch

SQUID (DF/1) 20
Lemon pepper dusted Hen-cut squid, lemon, spring onion, garlic aioli

CHICKS

FISH & CHIPS (1) 18
Battered fish & chips, tomato sauce + Pop Top

MAC N CHEESE 18
Mac n cheese + Pop Top

BEEF BURGER (GF0) 18
Brioche bun, beef patty, melted cheddar, chips, tomato sauce + Pop Top

CHICK-HEN STRIPS 18
Juicy chick-Hen strips, chips, tomato sauce + Pop Top

MINI HOT DOGS (2) 18
Mini rolls & frankfurts, chips, tomato & mustard sauce + Pop Top

pLEASE LET US KNOW Due to the high volume in the kitchen, we cannot
ABOUT ANY ALLERGIES sguarantee100% compliance on dietary requirements.

VEGETARIAN (V) | VEGETARIAN OPTION (VO) | VEGAN (VE) | VEGAN OPTION (VEO) | GLUTEN FREE (GF) | DAIRY FREE (DF)
GLUTEN FREE OPTION (GFO) | DAIRY FREE OPTION (DFO) | AUSTRALIAN SEAFOOD (A) | IMPORTED SEAFOOD (1) | MIXED SEAFOOD (M)

A1.5% SURCHARGE IS APPLICABLE ON ALL CARD TRANSACTIONS. ON PUBLIC HOLIDAYS, A 15% SURCHARGE APPLIES.



MAINS

FISH & CHIPS (1) 29
Beer battered Hake, chips, slaw, tartare & lemon

BEEF & STOUT PIE 27
Slow cooked beef & vegetables in Stout gravy, flaky pastry, peas, mash
STIRLING RANGES 300G RUMP (GFO/DFO) 49

Proudly Western Australian grass raised & grain finished, twice cooked potatoes,
rocket tossed in truffle mayo, broccolini, tomato on truss & choice of sauce:

RED WINE JUS, GARLIC OR MUSHROOM

+ PRAWNS (1) (GRILLED OR WITH GARLIC SAUCE) 8

BUTTER CHICKEN CURRY 29
Basmati rice, mint raita, paratha

CLASSIC PARMY (DFO) 31
Pan seared, sautéed green beans, pomegranate citrus salsa & skordalia (a creamy
Greek garlic puree with potatoes, EVOO & lemon)

BARRAMUNDI (GF/DF/I1) 35
Pan seared, sautéed green beans, pomegranate citrus salsa & skordalia (a creamy
Greek garlic puree with potatoes, EVOO & lemon)

BEEF CHEEK 36.5
Beef cheek slow cooked in red wine stock, broccolini, mash, red wine jus, gremolata
MOUSSAKA 26

Traditional Greek bake of seasoned lamb mince & eggplant, bechamel, Greek salad

MUSHROOM PAPPARDELLE (V) 30
Wilted field mushrooms in creamy sauce, pecorino, parsley, tempura Enoki

MR. PAPPAGIORGIO 33
Slow braised lamb in red wine & tomato sauce, Greek feta, parsley, risoni pasta, EVOO
+ ADD WARMED PITA 2

‘TICKS ALL THE BOXES’ BURGER (GFO/DFO) 26
Brioche bun, beef patty, tomato, lettuce, cheese, pickles, white onion,

mustard mayo, ketchup & chips

+ ADD BACON 5

+ MAKE IT A DOUBLE 32

+ GLUTEN FREE BUN 3.5

BRISKET BURGER (GFO/DFO) 30
Brioche bun, 100g of 12-hour Hen-smoked brisket, white onion, pickles, BBQ sauce,
mustard mayo, tangy slaw & chips

+ GLUTEN FREE BUN 3.5

STEAK SANGA (GFO) 31
Turkish bread, 150g rump, bacon, sliced beetroot, chiffonade cos lettuce,
caramelised onion, horseradish Dijon mustard, béarnaise sauce to spread & chips

‘I’M VEGAN A.F.” BURGER (V/VE/GF/DF) 31
Vegan & GF bun, Beyond Burger patty, vegan cheese, tomato, lettuce, pickles, white
onion, vegan mustard mayo, ketchup and chips

THAI BEEF SALAD (GFO/DF) 30
Sliced rump (cooked rare), mesculin, cucumber, red capsicum, red chilli, tomato,

cashews, sesame noodles, picked mint & coriander, nam phrik

SUPER GREEN SALAD (V/VEO/GF/DFO) 26
Quinoa, broccolini, asparagus, mesculin, peas, red onion, red capsicum, avocado,

almond, feta, lemon vinaigrette

CAESAR SALAD (GFO0) 24
Baby cos, bacon, shaved parmesan, soft boiled egg, garlic croutons & Hen-made
caesar dressing

+ ROAST CHICKEN BREAST 6

+ GRILLED PRAWNS (1) 8




pl ZZAS ON ATOMATO SUGO BASE UNLESS STATED OTHERWISE

LORD OF THE MEAT

30

Bacon, ground beef, pepperoni, mozzarella, BBQ sauce

MARGHERITA (v/VEO)

20

Bocconcini, basil

IT’S ALL GREEK TO ME (DFO)

32

Creamy garlic base, mozzarella, red onion, roasted capsicum, cherry tomato,
Greek lamb, smoked feta, tzatziki, EVOO, gremolata

MAGIC MUSHROOM (Vv/VEO)

27

Olio base, mozzarella, mixed mushrooms, smoked feta, red onions, truffle

mayo, EVOO drizzle, fresh parsley & rosemary

+ ROAST CHICKEN BREAST 6

VICTORIA PECKHAM

28

Mozzarella, prosciutto, caramelised onions, rocket, shaved parmesan, EVOO

SWEET CHOOK O’ MINE

25

BBQ base, chicken, mozzarella, bacon, pineapple, BBQ sauce drizzle, parsley

THE CHEESEBURGLAR

25

Ground beef, caramelised onions, mozzarella, white onion, pickles, mustard mayo

VEGGIE LEADER (v/VEO)

24

Red onions, sliced olives, capsicum, mixed mushrooms, pineapple, parsley,

mixed herbs

+ GLUTEN FREE BASE S
+ VEGAN CHEESE 4.5

DUE TO OPERATIONAL CONSTRAINTS, PIZZAS & MAIN
KITCHEN MEALS WILL NOT BE READY AT THE SAME TIME.

)

SIDES & ADD ONS

GARDEN SALAD (V/VEO/GF)

16

Capsicum, cucumber, tomato, red onion, mesculin, champagne vinaigrette drizzle

CHIPS (V) 12
Tomato sauce & aioli

WEDGES (V/DFO) 14
Sour cream & sweet chilli sauce

+ HEN-SMOKED BRISKET (100G) 10 + CHEESE SAUCE 6

+ ROAST CHICKEN BREAST G + VEGAN CHEESE 4.5

+BACON 5 + EXTRA BREAD S

+ GRILLED PRAWNS (1) 8 + WARMED PITA 2

+ FRIED EGG 3 + MASHED POTATO S

+ TWICE COOKED POTATOES 6 + SWAP CHIPS FOR MASH 4
BANOFFEE TART STICKY DATE PUDDING.......... 17

Hen-made gingernut short crust, Toffee pudding, vanilla ice cream,

banana custard, dulce de leche, dollop cream, salted caramel vodka
whipped vanilla ganache, salted butterscotch sauce

almond sauce



