
SMALL PLATES 
Daily from 12pm

*Upgrade to sweet potato fries 1.5 

LARGE PLATES 
Daily from 12pm
300g Ribeye Steak 30
slow-roasted vine tomatoes, 
chimichurri sauce choice of skin-on fries* 
or garlic-buttered new potatoes

Beer-Battered Fish & Chips 18.5
minted peas, skin-on fries* 
and tartare sauce

Half-Roasted Chicken 19.5
lemon, garlic and tarragon 
butter,  choice of skin-on fries* 
or rocket salad
 
BURGERS
All burgers come with 
your choice of skin-on fries* or salad
Cheese Burger 14.5 
baby gem lettuce, onion, 
cheddar, burger sauce and pickles 
+ bacon 3   + bacon and jalapeños 3.5
Double-Dipped Fried Chicken Burger 15.5
slaw, chive & garlic mayonnaise, lettuce and pickles
+ guacamole 2  + bacon 3

Redefine Burger 15.5 (ve) 
vegan cheese, vegan hot mayonnaise, 
lettuce and pickles
+ guacamole 2

 

BOWLS 
& SALADS
Teriyaki Chicken Rice Bowl 18 
pickled carrot, sesame, edamame and 
pickled chilli-sweet soy ginger dressing

Classic Caesar Salad 11
+ grilled chicken 4     + bacon 3

Asparagus Niçoise 12.5 (v)
+ hot smoked salmon 4.5

Baba Ganoush & 
Roasted Spring Vegetables 12 (ve)
harissa dressing, fresh herbs and flatbread

CLASSICS
Ham, Egg & Chips 14.5
grilled gammon steak,
fried eggs and skin-on fries* 

Hot Smoked Salmon 15.5
buttered new potatoes, 
seasonal greens, roasted 
lemon and salsa verde

Fried Squid 10 
served with lime mayonnaise

Cheese & Jalapeño 
Tortilla Rolls 8 (v)
served with tomato salsa

Fried Fish Fillet 8.75
served with lime and chilli dipping sauce

Corn-Fried Chicken Tenders 8.5
served with satay sauce

Fried Chicken Wings 9
choice of Louisiana hot sauce, 
piri piri, or bourbon barbecue sauce

Hoisin Glazed Pork Ribs 10/20
half rack or whole rack, 
served with slaw, sesame 
and spring onion

 

Nachos 8.5 (v) 
salsa, guacamole, melted cheddar, 
cheese sauce, sour cream, pickled jalepeño, 
spring onion and micro coriander

Skin-On Fries 5 (ve)
+ garlic butter and fresh chilli 1

Sweet Potato Fries 6.5 (ve)
+ garlic butter and fresh chilli 1

Falafel 8.5 (ve)
served with baba ganoush, spicy tomato 
relish and freshly baked flatbread

Green Gyoza 7.95 (ve)
served with ponzu and ginger dipping sauce

Side Salad 5 (ve)
rocket, cos lettuce, tomato, 
pickled onions and vinaigrette



PLATTERS 
Daily from 12pm 
Ultimate Platter 34
fried squid, half rack of ribs, 
corn-fried chicken tenders 
and nachos

Chick Chick 
Chicken Platter 29.5
10 wings, corn-fed chicken tenders, 
coleslaw, fries, pickles & sauces

Veggie Belly 25 (v) 
cheese and jalapeño rolls, falafel n dips, 
green gyoza ponzu, garlic flatbread 
with guacamole

Mediterranean Platter 20 (ve)
babaganoush, hummus, olives, 
chilli peppers, freshly baked 
flatbread
+ gorgonzola 4 
+ cured meats 6

Margherita 12 (v)
mozzarella, fresh basil and grana padano

Double Pepperoni 15
mozzarella, spicy pepperoni and wild oregano

The Hot One 16
pepperoni, nduja, mozzarella and jalapeño jelly

Don’t Tell The Italians 15
coppa di parma ham, pineapple, 
mozzarella, corn and red onion

Redefine Cheeseburger Pizza 13 (ve)
vegan cheese, redefine mince and jalapeños

Truffle Shroom (White Base) 15
roasted garlic mushrooms, truffle, 
coppa di parma ham, mozzarella 
and gorgonzola

Quattro Formaggi (White Base) 14 (v)
gorgonzola, taleggio, 
mozzarella and pecorino

Sweet Soy Chicken 14.5
Korean-style tomato base 
and mozzarella

Add to your pizza
spicy pepperoni 3 / anchovies 1.5 
gorgonzola 3 / roasted red peppers 1.5 
coppa di parma ham 4 / vegan cheese 2.5 
garlic mushrooms 1.5 / pickled chilli 2 / nduja 3

Dippers 
picante red salsa 2.5 / Louisiana hot sauce 2.5 
confit garlic and truffle mayo 2.5 
garlic & herb mayo 2

PIZZA 
Daily from 12pm
All our red base pizzas are with 
the finest San Marzano tomato sauce

An optional service charge of 12.5% will be added to all bills.
Please speak to our team if you suffer from any allergies.
v - vegetarian / ve - vegan / ngci - non gluten containing ingredients 
ngcio - non gluten containing ingredients option available 

Please note: Soybean oil used in our kitchen is produced from 
genetically modified soya. We use wheat, egg, soybean, milk, peanuts, 
tree nuts and fish. Please be aware that normal operations involve 
shared cooking and preparation areas, including common fryer oil. 
The possibility exists for food items to come in contact  with other 
food products. Due to these circumstances, we are unable to 
guarantee that any menu items can be completely free of allergies.    

Accordingly, WE DO NOT RECOMMEND consumption 
of our gluten free foods by those with celiac disease. 

DESSERTS
Chocolate Truffle Torte 7.5 (v)
with chocolate ice-cream
(vegan option available)  

Sticky Toffee Pudding 8 (v)
with vanilla ice-cream 

Judes Triple Choc and Hazelnut Bar 6.5 (v)
with whipped cream and summer berries

Sweet Waffle 6 (v)
with Nutella and summer berries

Ice-cream 5.5 
choose 3 scoops (v) 
vanilla, strawberry, chocolate or chocolate (ve)

We use biga dough which creates a light texture with 
large air bubbles, and rich, complex flavours which 
results in a stronger and more aromatic final product. 
As any Neapolitan will tell you, it’s all about the crust!


