
S A LT  +  P E P P E R  S Q U I D  22 
aioli + lemon GF / DF

M A R I N AT E D  O L I V E S  9
VG / GF / DF

C R A B  TOA S T  14 EACH 
spanner crab, brioche, chives + yarra valley roe

S Y D N E Y  RO C K  OY S T E R S
HALF 32 FULL 60 
mignonette + lemon GF / DF

Q L D  P R AW N S  32 
marie rose sauce + lemon GF / DF

C H I P S  13
aioli VG / GF 

P I Z Z A S N AC K S

M A R G H E R I TA  24 
fior di latte, napoli + basil V 

S A L A M I  27 
pickled chilli, smoked mozzarella
+ fermented honey 

M U S H RO O M  27 
bianco base, confit eschalot + garlic,
rosemary + pecorino V 

F E N N E L  S A U S AG E  27
pork sausage, stracciatella, napoli + basil 

P RO S C I U T TO  28
garlic, mozzarella, stracciatella,
rocket + parmesan 

P R AW N  29 
chilli oil, napoli + basil

HAPPY
HOUR

DAILY 2– 4PM
$12 DRINKS

CHANDON  •  BOATHOUSE MARGS  •  APEROL SPRITZ
TAP BEER PINTS  •  HOUSE WINES  •  HOUSE SPIRITS


