GARLIC BREAD (v) 8 THE HANGAR BEEF BURGER 23 CAESAR SALAD (&r)(v) 21 MARGHERITA (v) 22
Soft herhs 200g heef patty, lettuce, tomato, aioli, pickle, Cos lettuce, poached egg, bacon, parmesan Tomato, oregano and hasil
swiss cheese, bacon and fries dressing. Add grilled chicken +$5
SALT & PEPPER SQUID 14 BACON CHICKEN FlZ2R 23
Lemon, aioli ALE BATTERED FISH 25 Oregano, garlic flakes
STEAK SANDWICH 23 Tartare sauce, ketchup and fries
BUTTERMILK ERIED CHICKEN 15 char grilled minute steak, lettuce, tomato, aioli, CARNIVORE 25
Pickles, chipotle mayo pickle, swiss cheese, hacon and fries AKARUA SALMON (5 32 Pepperoni, ham, bacon & bbq sauce
Potato herb rosti, chive vinaigrette, creme fraiche
CLASSIC HAWAIIAN 23
PRAWN CROQUETTE = GRILLED CHICKEN BURGER 22 Ham, cheese, pineapple
Kewpie mayo ol (of i LAMB RUMP 32 ’ PSSR
lettuce, tomato, aioli, pickle, swiss cheese, _ _ _
bacon and fries Leban_ese rub, cumin yoghurt, Turkish apricots, THE FARMERS MARKET (v 24
DUCK LIVER PATE 15 Israeli couscous Red onion, feta, peppers and olives
Ciabatta toasts, orange marmalade
FALAFEL SANDWICH (v 21 RIB EYE STEAK (cr) 35
FALAFEL (v)(aF) 14 Tomato, feta salad and fries 250g scotch fillet, creamed spinach puree, gourmet
Cumin yoghurt, sesame potatoes and herh butter + $3 Gluten free base
POTATO WEDGES (v) 16 all served with chips,toast garlic LEMON PAPRIKA CHICKEN (e 28
: . aioli & ketchup
Mozzarella, spring onion & sour cream Gourmet potatoes, tomato and feta salad
Add bacon +$3
CAPSICUM DOLMAS ) 27
NACHOS (v)(aF) 15 Spinach and mozzarella stuffed with cumin
Tomato salsa, sour cream, mozzarella & chilli beans. yoghurt, Israeli couscous
Add home made beef chilli +$5 n E s s E n T
VEGETARIAN DUMPLINGS (v) 14 all stones served with a choice of
Shitake mushroom, bokchoy, chilli oil, sesame & s 'I' n N E G n I L I. e s n u c E s DARK CHOCOLATE FUDGE BROWNIE 13
Spting onton from below Vanilla ice cream, toasted hazelnuts
CHICKEN WINGS (sF) 18
Tossed with buffalo *hot’ sauce or teriyaki or 200G BEEF RUMP 26 200G CHICKEN BREAST 25 Aol ETON MESS (er) 13
bbg sauce o Mixed sweet summer berries, broken meringue,
. . 400G BEEF RUMP 36 200G PRAWNS 26 BBQ whipped cream
Check out our sides for mote gptions e
OCEAN & EARTH 31 BIRD & BEEF , 30 Tartare
200g heef rump & 100g prawns 200g beef rump & 100g chicken S, CHURROS 13
s H n n E s SE8 EH t.er. Salted chocolate caramel
CUSTOM GRILL ‘ 520 ‘ 526 ‘ 530 536 Sweet ChiLli
AL ELE AFFOGATO 13
CHOOSE YOUR MEAT: LITE :
DELI BOARD 48 beef rump, chicken breast, prawns ‘ (One Side) ‘ 2 ‘ 3 ‘ 4 Kewpie Mayo Premium vanilla bean ice cream, espresso
Prosci_utto, salami Milano, smoked chicken, Add your choice of liqueur +$5
duck liver pate, roast peppers, feta cheese,
olives, cumin labneh, orange marmalade, FRIES q
toasted ciabatta bread ONION RINGS q
BEER BATTERED FRIES 9.5
SURF & TURF PLATTER 48 s I n E s ROAST POTATOES, sea salt, seeded mustard 9
Salt & pepper squid, buttermilk fried chicken, MIXED LEAF SALAD, balsamic yinaigrette 9
prawn croquettes, beef rump, Chipotle mayo, CREAMED SPINACH PUREE, crispy shallots 3
gourmet potatoes SEASONAL TOMATO & FETA SALAD 9

Some items can be made DF ot GF on request. Please advise out team of any intolerances ot allergies




