
no bookings - Come On Down 

plates 

Ceviche - coconut, chilli oil, lime, taco crisps                                                        23

Hometown Wood-Fired Bread - pumpkin seed hummus, za’atar                                 9 

Japanese Street Corn - miso bu�er, yuzu kosho kewpie, togorashi                      14

Fried Squid - burnt green chilli & lime dressing                                                         19

Chipotle Sticky Fried Chicken - ranch, dill pickles                                                  21

D.I.Y Tacos - al pastor-ish pork, green papaya, tortillas (5)                                      28

Lamb Ribs - black pepper caramel, green onion, chilli                                              25

Tempura Eggplant - szechuan hot honey, thai basil, peanuts                                 19 

Roast Cauliflower - harissa, tahini - cashew cream, chickpea                               18

Char-Grilled Broccoli - smoked bu�er, smoked almonds                                      15

Iceberg Le�uce Wedge - ranch, couch crumb                                                          13 

Fries - tomahawks seasoning, smoked sriracha mayo                                               10
    
       - vegetarian          - gluten free recipe
Please inform our sta� if you have any food allergies.
whilst all care is taken, we do not have an allergen free kitchen.      

Buns & 
Sandwiches 23ea

served on a Potato roll with a few fries 
                                                                      

Grass Fed American Syle Cheeseburger 
pickles | onion | tomato    

                                               + Bacon! +3
                         + Extra patty + cheese! +7

Bu�alo Chicken Sandwich
bu�alo sauce, cheese, slaw, pickles, ranch

                                               + Bacon! +3
                    + Double chicken please! +8

Southern Fried Cauliflower swap      +0
     

SweEt
Deep Fried Ice-cream
maple caramel, pretzel milk crumb       15

KiDS love our food but we do a very plain 
kids chicken or cheeseburger on request!

wed, thurs
5 

’

til late
fri, sat & sun

12 

’

til late     



OFF TAP
bodriggy pale ale                      8/29
bridge road “bling” ipa             9/32
young henry “newtowner”     8/29
brick lane lager                       8/29
water                                               0

botTles & cans
tecate (ask for it loaded)  6
bridge road “li�le bling” mid  8
sierra nevada pale ale  13
brick lane pale  9
stomping ground ipa  12
bodriggy hazy tropical sour 10
moo brew pilsner  13
two bays”no doubt” stout                      13  

alpine cider  9
Plenty more in the fridge...

VINO
Bubbles
sunnycli� brut nv  10/38
mildura

brown brothers prosecco nv  11/42
king valley  
paul bara grand cru rose brut nv  130
france 

White
tomahawks house white nv  10/38
totara sauvignon blanc 2022  12/48
marlborough

mount adam chardonnay 2020  12/48
adelaide 
moonstruck pinot grigio 2022   11/42
king valley

rockbare riesling 2017   68
mclaren vale

scion rosé 2022   14/58
rutherglen, vic

Red
tomahawks house red nv  10/38
pfei�er carlyle shiraz 2020  12/48
rutherglen 

los hermanos tempranillo 2022  16/60
mornington peninsula 
guthrie pinot noir 2022  14/58
adelade hills

spiderbill barbera 2022         58
adelaide hills

non-boOze
House Made creaming soda  5
antipodes sparkling mineral water  9
capi soda | gingerbeer & blood orange   6 
soft drink can | coke & lemonade  5

cocktails
Tiki Sour  21 
aperol | ti toki | vermouth | lemon | sherbet

Manuka Mule  15 
vodka | manuka honey | lime | mint | ginger beer

Dark Matter  24
spiced rum | blood orange | peach | almond | citrus

Coffee Shop  18
vodka | frangelico | kahlua | chocolate

Whiskey Smash  22
bulleit rye | lemon | mint

Coconut Margarita  22
1800 tequila | vanilla | coconut | black salt

Edmond Honda  17
yuzu & remedy gin tom collins | cucumber  

Silk Rd  19
plantation pineapple rum | szechuan spiced ginger beer

drink UP!


