OMALLS

all stones served with a choice
of two sides and one sauce

PIZZA

s from below
T 200G BEEF RUMP 26
GARLIC BREAD (v 8 400G BEEF RUMP 36
Soft herbs 0 108 CHICKEN BREAST 3¢ CLASSIC CAESAR SALAD (¢f 21 R el 20
Cos lettuce, poached egg, hacon, ’ ’
MOZZARELLA PIZZA BREAD (v) 11 : .
Oregano, garlic flakes N 240G LAMB RUMP 32 Add fried chicken +5 CHOOK 22
BBQ chick d oni bri b
PORK BELLY BITES () 14 200G PRAWNS 26 GOOD OL FISH & CHIPS wn 25 o Chicken, fec anions, B, claney
Sesame, honey E OCEAN & EARTH » Battered terakihi, tartare sauce PULLED BRISKET 22
PULLED'BRISKE.T TACOS 14 2008 beef rump with prawns BLACKENED SALMON TOSTADA 32 Danablu cheese, caper, mushrooms
Chopped iceburg, aioli CUSTOM GRILL Danish feta, tomato and cucumber salad TH E_ CARNIVOR.E 25
CAJUN FRIED CHICKEN 1 s o e i, @y 2506 CHAR GRILLED RIB EYE () 35 e e
Sweet chilli mayo P : red onion, capers
G breast or prawns. Lite option served Roast potatoes, creamed Portobello’s, jus ’
LOADED NACHOS * (6F) 19 with green salad, fries or slaw CLASSIC HAWAIIAN 21
Beef chilli, cheese, sour cream BACON WRAPPED CHICKEN 28 Ham, cheese, pineapple
R Popped capers, soy broccolini, new potatoes ’ ’
SALT & PEPPER SQUID 14
Roast gatlic aioli LITE ‘ 2 ‘ 3 ‘ b TWICE COOKED STICKY PORK BELLY h) 28 THE FARMERS MARKET o
+ Halloumi, tomato, basil, olives, chargrilled
Namjim cabbage slaw, crushed peanuts
CHICKEN WINGS (oR) 17 I 517 525 530 35 peppers
1/2 kg your choice of hot sauce or teriyaki GRILLED HALLOUMI SALAD * (v) 25 P
Dukkah spice, mesclun, cucumber, tomato, s uten jree pase
BACON WEDGES 19 I_ ;
SAUCES & RELISHES pomegranate dressing
HIDZEEL G, SEIT BT Aioli / Sweet chilli / Tartare /
Mustard / Bbg / Tomato sauce / Red
I- wine jus |/ Sweet chilli mayo D E s s E n T
all served with
BURGERS & SANDWICHES &fies”
aioli & ketchup BAKED NEW YORK CHEESECAKE 11
Blueberries, butterscotch sauce
CHOCOLATE BROWNIE 11
p I_ n T T E n s THE HANGAR BEEF BURGER * 22 CHAR GRILLED CHICKEN BURGER 22 Milk mousse, 70% cocoa cream
200g heef patty, bacon, tomato, Swiss cheese Bacon, tomato, pickles, brie, aioli
STEAK SANDWICH * 23 CREAMED FIELD MUSHROOMS ) 21 AFFOGATO 12
NIBBLE BOARD v 21 Melted Swiss cheese, tomato, iceberg, pickles Capers and pesto, on focaccia Premium vanilla bean ice cream, espresso
Mixed olives, parmesan, hummus, pesto, Add your choice of liqueur +5
almonds
ANTIPASTI PLATTER 42 ICE CREAM SUNDAE (&f) 13

Chorizo, pepperoni, shaved ham, rocket, chagrilled
peppers, feta, basil and breads

FORESHORE & SEABED 48
Pork belly bites, chargrilled beef rump, fried
chicken, salt & pepper squid, hummus, sweet
chilli mayo, bread and pickles

SIDES

FRIES ketchup & aioli

ONION RINGS ketchup

BEER BATTERED FRIES ketchup & aioli
SUMMER SALAD bhalsamic vinaigrette
TWICE COOKED NEW POTATOES
BROCCOLINI soy & garlic

W 0O 0 WWw

3 scoops premium vanilla ice cream, marshmallows,

M&M’s and other fun stuff
your choice of chocolate or berry sauce

*Some items can be made DF or GF on request. Please advise our team of any intolerances or allergies
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