) COURSE SET
MENU + DRINK

SATURDAY 30 AUGUST - SATURDAY 6 SEPT

CLASSIC NEGRONI | OLD FASHIONED
PINT OF BALTER XPA | PINT OF HARD RATED

BUFFALO WINGS c)| MOZZARELLA & NAPOLI ARANCINI BALLS (v
CHEESEBURGER SPRING ROLLS

HALF RACK OF U.S.A. PORK RIBS (c)
Y2 Rack of Pork Ribs marinated overnight in our secret spice rub and slow roasted,
finished off with our house made Smokey Kanas City Jack Daniels BBQ Sauce.

350G SCOTCH FILLET ()
Australian grass-fed Yearling beef scotch fillet cooked to your liking.

300G PORTERHOUSE STEAK (c)
Australian grass-fed Yearling beef porterhouse cooked to your liking.

STICKY DATE PUDDING (v) with butterscotch sauce & vanilla ice-cream
RED VELVET CAKE (v) with caramel sauce

- 121 FLINDERS LANE -

(V) VEGETARIAN (G)GLUTEN FREE

VEGETARIAN OPTIONS " . e
ried gluten free items are cooked in their very own fryers,

however please note we have a shared kitchen so cross contamination may occur.

AVAILABLE - ASK STAFF
All our dishes may contain traces of gluten, soy and nuts.




FATHERS AVAILABLE
Sdaie SAT 30 AUG -
SAT 6 SEPT

Y Gab ¢
FATHER'S DAY
) COURSE SET

MENU + DRINK
S69PP =

MINIMUM 2 PERSONS 70 ”’”

s DAY
pTHER 5 2

INCLUDES CQOCKTAIL ©R PINT
SHARED ENTREE SAMPLER PLATE
SCOTCH FILLET / RIBS / PORTERHQUSE
PLUS A TASTY DESSERT




