
 

               
 
 
 
 
 

 
 

Sharing Plates 
Pick two or three to share and add a side  

 
Aussie beef Katsu Sando, brioche, mustard mayo, 
butter lettuce, organic cherry tomato and red onion 
relish $22 (gfa) 
 
Crispy pork bao buns, pickled pink lady apples, 
mixed asian greens $21  
 
Charred spicy coffee rubbed quail, Richie’s 
textures of beetroot, house made herb gnocchi $23 
(gf) 
 
Oysters (Chef’s choice) 4 for $20 
 
Kilpatrick oysters, organic bacon, apple balsamic 
(gf) 
or 
Natural Oysters with wakame, chilli, ginger and rice 
wine vinegar (gf) 
 
Tempura zucchini blossoms filled with roasted 
pumpkin, red onion and candied walnuts $22 (gf, v) 
 
Harrissa roasted heirloom carrots, pomegranate, 
tabbouleh, house made cashew cheese, olive 
puree, buckwheat, beetroot crackers, $21 (gf,vgn) 

 
Sides 

Bulk up any dish 
 

Clapham Greek salad - cucumber, olives, citrus red 
onions, feta, signature dressing $12 (gf, v) 
    
Confit hasselback potatoes, cheese sauce, chives 
$11 (gf) 
 
Charred Asparagus, truffle hollandaise, grated 
parmesan, toasted almonds $12 (v, gf) 

 
Green power salad - Mixed green leaves, green 
beans, lemon vinaigrette $11 (vgn, gf) 

 
Shoestring fries, sumac, lemon thyme, shaved 
parmesan $11 (gf,v) 

 
 
 
 

Thirsty Bird 
Can you really take advantage of happy hour without a snack? 

 
Smoked olives, warm sourdough drizzled with olive 
oil $9 (v,gfa) 
 
Battered jalapeños stuffed with cream cheese, 
fresh chives, onion jam $11 (v) 
 
Shoestring fries, Italian black truffle aioli, crispy 
bacon $13 (gf,v) 
 
Crispy eggplant chips, miso pesto, shaved aged 
cheddar $13 (gf,v) 

 
Bar Snacks 

Slightly bigger, with more kick 
 

Spanakopita cigars, dill and lemon butter, charred 
capsicum dip $15 (v) 
 
Clapham junction sticky wings, sweet chilli sauce, 
toasted sesame seeds $16 (gf) 
 
Halloumi fries, tzatziki, fresh pomegranate, micro 
greens $14 (gf) 
 
Salt and pepper calamari, confit garlic sesame 
dipping sauce, lemon myrtle $15 (gf) 
 
Spicy buffalo style crunchy cauliflower, peruvian 
guacamole, vegan aioli $13 (vgn, gf) 
 
 

Desserts  
Every meal needs an exclamation point 

 
Espresso pannacotta, butter vodka & vanilla syrup, 
hazelnut praline, fresh strawberries $15 (v, gf) 
 
Passionfruit pavlova, extra creamy coconut cream, 
toasted coconut flakes, lemon curd $15 (vgn,gf) 
 
Deep fried snickers bar, vanilla ice cream, cookie 
crumbs, chocolate sauce $15 (v) 
 
 


