
ORLEANS FRIED CHICKEN WAFFLE   
with maple chipotle, crisp sage, herb butter

GRILLED CALAMARI        
with tomato vinaigrette, charred pepper salad, olives  GF, DF

MARINATED BEETROOT SALAD
with smoked ricotta, kale, spinach, orange, pumpkin seeds  V, GF, DFOR

BAKED GNOCCHI
with Napoli sauce and mozzarella  V

TWICE COOKED PORK BELLY  
with sweet potato puree, chow chow, watercress  GF 

CHIPOTLE FLANK STEAK   
with succotash, avocado tomatillo salsa   DF, GFOR

ANDOUILLE PLATE
with grilled andouille sausage, andouille scotch egg, provolone,  
mustard, bread and butter pickles

BIG BOWLS
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Vegetarian - V    Vegetarian on request - VOR    Gluten free - GF    Gluten free on request - GFOR     

Dairy free - DF    Dairy free on request - DFOR 

To tackle these legendary dishes you’ll need to be hungry as hell 
or have a special friend with you. Either way, these will deliver the goods.

A tower of epic proportions crammed with fried 
chicken, pork belly, bacon, onion rings, cheese  
and slaw, served between a pile of fluffy waffles  
and drizzled with chipotle maple syrup.

A certified Creole classic, and one giant pot of 
deliciousness - Southern chicken, spicy Andouille 
sausage, and a bucketload of prawns,  
topped off with a heap of fresh clams. 

An entire kilogram of juicy, fall-off-the-bone ribs,  
smothered in our house-made sticky barbecue sauce. 
With a side of crispy onion rings and tangy 
sweetcorn relish, this one might get messy.    
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WAFFLE  BURGERS

SANDWICHES

FRIED CHICKEN 
WAFFLE BURGER

with  slaw, maple  bacon 

12

JERK PULLED  
PORK PO’BOY

Slaw, beetroot  
stained onions,  

pickled pineapple

14

JALAPEÑO CHICKEN 
WAFFLE BURGER

with jalapeño relish VOR

12

BLACKENED 
FISH PO’BOY
Iceberg, jalapeño  

mayo, pecan pesto,  
avocado

14

MAC ‘N’ CHEESE 
WAFFLE BURGER

with onion rings, salsa V

12

ORLEANS 
SLOPPY JOE

Served with a side of 
curly fries

14
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9CURLY FRIES 
with chipotle mayo, creole salt - or upgrade to loaded fries

ORLEANS SLAW 
with cumin lime mayo, peanuts, pepitas  V, GF

MAC ‘N’ CHEESE 
the ridiculously cheesy Orleans staple  V

FRIED PICKLES  
okra, beans, cauliflower, dill pickles, cocktail sauce, parmesan  V, DF 

CORNBREAD GRILLED CHEESE 
with bacon butter, slow onions

SPINACH & ARTICHOKE DIP 
with cheese, chives, tortilla crisps  V 

BAKED STUFFED POTATO 
stuffed with cheesy mash, caramelised onion, portobello mushroom  V

JALAPEÑO POPPERS 
deep fried chili peppers stuffed with a mix of cheeses  V

BUTTERMILK FRIED CHICKEN 
with ranch, scallions, fermented chili

JAM BEIGNETS dusted with icing sugar V 

CUSTARD BEIGNETS dusted with icing sugar V 

PECAN PIE with cinnamon ice cream, caramel, chocolate crumb V 12

BROWNIE STACK with cookies and cream icecream V 14

DESSERTS

Plus ASK OUR WAITSTAFF FOR TODAY’S DESSERT SPECIALS


