
T H E
K I T C H E N
W I N D O W

med bites, salads + snacks
also enjoyed as a sharing dish, side or starter

dips
served with flatbread

buffalo
 mozzarella

(2,3,14)

ultimate tuna 
salad

(2,4,7)

panko breaded 
halloumi chips

(2,3,6)

salmon + cream 
cheese croissant

(2,3,6,7)

whole buffalo mozzarella,
pear, prosciutto, truffle oil,
walnuts +  gorgonzola
crumb served with
sourdough ciabatta
(V - no parma ham) 

tuna, anchovies, olives,
butter beans, capers, red
onion, tomato, mixed
leaves + herb oil, served
with sourdough ciabatta

choice of salt - sea,
rosemary, onion, chicken
choice of dip - aioli, spiced
tomato, chimichurri, tom
yum mayo

smoked salmon + lemon
and dill cream cheese with
soused red onion + rocket - 

whipped
 goats

 cheese
(2,3)

hummus 
(4,11)

whipped
 feta

(3,12,13)

with thyme,
topped with
pomegranate and
pumpkin seeds,
drizzled with
honey (V) 

topped with
chickpeas, e.v.o.o
+ paprika (VG)

feta whipped with
greek yogurt,
lemon zest +
e.v.o.o topped
with rose harissa +
dukkah (V)

olives and breadpanelle

p l e a s e  s e e  o v e r l e a f  f o r  a l l e r g e n  i n f o

kitchen favourites
chimi' avo eggs 

(2,6,14)

shakshuka
(2,6,11,13)

salmon omelette
(6,7) 

smashed avocado, soused tomato + rose harissa topped with poached hen's
eggs and chimichurri on toasted sourdough (V)

with homemade italian sausage, sugo, mixed peppers, baby spinach, topped
with poached eggs + our dukkah mix

four-egg omelette with crispy capers + baby spinach, stuffed with flakes of
baked salmon + served with a pea shoot salad

 mushroom omelette
(3,6)

king prawn avo slice
(2,5)

soup of the day
(2)

four-egg omelette with wild mushrooms + baby spinach, topped with shaved
parmesan + served with a pea shoot salad (V)

king prawns cooked in garlic + chilli, finished with a fresh tomato salsa +
spinach served with avocado on sourdough

served with sourdough (ask your server) (V)

garlic and herb marinated Verdial olives (VG)
ciabatta served with housemade rosemary oil and

rosemary salt (VG) (1,2)

traditional Sicilian chickpea fritters with a
spiced tomato sugo + rosemary salt +

parsley (VG)



PLEASE NOTE: WE ARE NOT A NUT FREE KITCHEN AND RESTAURANT
Please advise your server of any allergies. Gluten free bread is available upon request. Our kitchen uses oil made from

genetically modified soybeans

1.CELERY | 2. CEREALS CONTAINING GLUTEN | 3. MILK | 4. LUPIN | 5. CRUSTACEANS | 6. EGGS | 7. FISH |
 8. MOLLUSCS | 9. MUSTARD | 10. PEANUTS | 11. SESAME | 12. SOYBEANS | 13. TREE NUTS | 14. SULPHITES

pieces
most can be made GF, ask your server 

chips + dips kids
comes with a small apple or orange juice

three egg cheese
omelette

(3,6)

chicken and slaw
(2,3,6)

soup 'n' roll
(2,3,14)

served with chips (v)

panko breaded chicken thigh
cutlet with house slaw + chips 

soup of the day with bacon and
cheese sourdough roll 

the kitchen’s famous hand cut chips (v)

+ truffle oil and parmesan (3,14)

choose your dip: 
aioli

spiced tomato
chimichurri

tomyum mayo 

choose your salt:
rosemary
chicken
onion 

sea salt

(12,14)
(6,9)

 (7,5,9,12)

PORK BUN
slow cooked pulled pork on a
sourdough ciabatta bun with rocket,
aioli, kimchi slaw, topped with fried
egg + crispy onions 

(2,6,9)

sourdough ciabatta bun with chicken
thigh cutlet, pesto, spinach leaves,
topped with marinara sauce,
parmesan + parma ham

CHICKEN PARMA (2,3,6,13,14)

flat iron steak served in a
sourdough ciabatta with parmesan,
rocket, crispy onions, aioli +
chimichurri

STEAK CIABATTA (2,6,9,14)

HALLOUMI STACK
panko breaded halloumi, avocado,
tomato, bacon, fried egg and
chimichurri in a sourdough bun

(V- no bacon)

(2,3,6,14)

sourdough toastie with aioli,
wholegrain mustard, pastrami,
jarlsberg, rocket and sauerkraut

REUBEN (2,3,6,9,14)

panko breaded chicken thigh cutlet
topped with a fried egg and kimchi slaw,
with tom yum mayo and chilli oil on
sourdough 

TOM YUM CHICKEN SLICE (2,3,5,6,7,9,12,14)

THE HUMMUS (vg)
chickpea hummus served on a
sourdough slice with pan-fried garlic
wild mushrooms, spinach + vine cherry
tomatoes topped with rosemary oil +
pumpkin seeds

(2,11,13)

roast peppers, avocado, soused
tomato, rocket, vegan mayo, dukkah +
chimichurri served in a sourdough
ciabatta 

P.A.T (vg) (2,9,10,11)

french toast

our signature
brioche french

toast with maple
syrup + your choice

of the following
toppings:

crème brûlée - vanilla crème anglaise, sugar crust, fresh
strawberries (v)
(2,3,4,6) 

fresh strawberries, nutella & chocolate chips (v) 
(2,3,6,13)

peach melba - vanilla, raspberry + peach mascarpone,
charred peach slices, fresh raspberries, granola crumb (v) 
(2,3,6,13)

streaky bacon 
(2,3,6,14)

pistachio mascarpone, white chocolate chips, fresh
raspberries, pistachio crumb (v)
(2,3,6,13)

LA MORTADELLA 
buffalo mozzarella, mortadella,
pesto, spinach + parmesan with
aioli toasted sourdough

(2,3,6,12,13,14)


