
LIGHT	MEALS	
	
	

								Tas-ng	tapas	plate	 	 	 	 	 	 	 	 														$21.90	

	 	Mixed	breads	with	olive	oil	and	balsamic|prosciu7o|warm	olives|corn	fri7ers	 		

										Falafel	salad		GF		 	 	 	 	 	 	 	 	 	$16.90	

	Quinoa	|	herbed	tahini	|sumac	

	Chicken	Pesto	Salad	GF	 	 	 	 	 	 	 	 	$17.90	

	crunchy	potatoes	|	walnuts	|	grana	padano	|	spanish	onion 		

	Beef	Meatballs			 	 	 	 	 	 	 	 	 	$13.90	

	napoli	sauce|	pecorino	|Turkish	bread			

	Wedges	|	harissa	sour	cream 	 	 	 	 	 	 	 	$10.00	

	BruscheLa	 	 	 	 	 	 	 	 	 	 	$14.90	

								 	tomato|	fresh	herbs	|	spanish	onion|	lemon	|	olive	oil 	 		

										Deep	Fried	Calamari		GF	 	 	 	 	 	 	 	 	$19.90	

	lemon	pepper	l	fennel	orange	salad	|aioli 	 	 	 		

	Cuban	Sandwich	 	 	 	 	 	 	 	 	 	$16.90	

	 	pork	shoulder	|	ham		|	swiss	cheese|	pickled	onion	|	rocket	|chips	|	crunchy	roll		

	Fried	Chicken	Sandwich	 	 	 	 	 	 	 	 	$16.90	

	 	miso	fried	chicken	|	apple	slaw		|	pickled		zucchini	|	wasabi	and	sesame	mayo	|	brioche		

	Lamb	Zucchini	GF	|	Filled	w/	moroccan	spiced	lamb	and	rice|	pomegranate	molasses	

Spinach	|	fe7a	|	toasted	almonds 	 	 	 	 	 	 	$23.90	

	

	 	 	 		

	

	 	 	 	 	 															



Linguini	 	 	 	 	 	 	 	 	 	 	 	$23.90	

sausage	ragu	|	chilli	|green	peas|	garlic	whip 	 	 		

Gnocchi	GF 	 	 	 	 	 	 	 	 	 	 	$23.90	

Mixed	mushrooms	and	spinach	with	truffled	pecorino		

Pork	Belly	GF 	 	 	 	 	 	 	 	 	 	 	$25.90	

Crispy	skin	|	duchess	potato	|	green	vegetables|	pickled	walnuts	|cherry	jus	

Eye	Fillet	GF 	 	 	 	 	 	 	 	 	 	 	$34.90	

roast	root		vegetables	|	roast	tomato	|	yorkshire	pudding	|	demiglaze	

Chicken	Sal-mbocca	GF 	 	 	 	 	 	 	 	 	$28.90	

Pan	fried	chicken	breast|	prosciu7o	|sage	|	halloumi	|	roasted	potato|	greens	

Pine	nut	&	bu7er	sauce	

Salmon	Fillet	GF	 	 	 	 	 	 	 	 	 	 	$29.90	

Potato	cake	|	ratatouille	|salsa	verde 	 	 	 		

TO	SHARE	Deluxe	Tas-ng	Plate	26.90	per	person	–	minimum	of	two	(Not	a	GF	op-on	)	

Crispy	pork	belly	|	deep	fried	lemon	&	pepper	calamari|	prosciu7o|	beef	meatballs		

Falafel	|Corn	cheese	fri7ers	|roast	vegetables	|	mixed	bread	|	aioli	|	olive	oil	and	balsamic	

	

SIDES		ALL	$	8.00		Garden	salad	with	almonds	and	fe7a	GF		

					 							Fries	with	rosemary	salt	and	garlic	aioli			

					 							Wedges	with	harissa	sour	cream	

	 	 							Steamed	fresh	seasonal	greens	with	extra	virgin	olive	oil	and	lemon	GF	

		 	 							Rosemary	roasted	vegetables	medly	GF 		

	 	 		

	

		

	

	

	



	
	
	
	
	

	 		
	 	 		
	 	 	Chocolate	Taste	Plate	 	 	 	 	 	 	$21.90					
	 	 	chocolate	brownie|	pannaco7a|	frangelico	chocolate	truffle	|crack	tops	
	 	 	chocolate	ice	cream	|	praline	

	
	 	 	Fresh	Doughnuts 	 	 	 	 	 	 	$13.90	
	 	 	jam	|	nutella	
	 	 		
	 	 	Humming	Bird	Cake 	 	 	 	 	 	 	$11.90	
	 	 	praline	|		vanilla	ice	cream	

	
	 	 	Home	made	Ice	Creams	and	Sorbets		GF 	 	 	 	$13.90	

	
	 	 	Ginger	Pudding 	 	 	 	 	 	 	$13.90	
	 	 	bu7er	scotch	|	vanilla	ice	cream	|	praline	

	
Please	note:	one	bill	per	table		-	15	%	surcharge	on	public	holidays	

	 		
	

	
		


