
LUNCH MENU

If you have a query regarding food 
allergens, please ask a member of our staff 
who will be happy to assist

GST included

Square meal A     22
Taken from our popular meat free Monday menu; 
changes weekly, your wait team will advise this 
week’s creation 
Square meal B     22
Eye fillet, whipped mash, jus, mini Caesar, vanilla 
panacotta with strawberry compote

Pizzas
Gluten free bases available add $2, please ask the wait 
team
Caprese                                                        16
Tomato base, vegan mozzarella, tomato, basil
Mediterranean                                                         16                                                                                                                                               
Tomato base, Fire roasted capsicums, courgette, 
artichoke, olives, oregano, and vegan mozzarella
Italian      16 
Tomato base, chorizo, bacon, mushroom, mozzarella, 
parmesan
Chicken wedge     16
Tomato base, roast chicken, seasoned wedges, 
sour cream, oregano, mozzarella

Sweet bowl
Raw chocolate delice     15
Geranium cocoa nib truffle base, mousse, sorbet
Coconut sago      12
Sago with apple and rhubarb compote with toasted 
coconut shavings
Hazelnut cream & feuilletine decadence     15
Orange, white chocolate

Breads and dips          10
Medley of olives     12
Carrot ginger soup    12
Cauliflower and spinach cakes   18
With coconut yoghurt and floral  arugula salad
Wood planked tofu                                                                 18
Eggplant relish, black garlic, kumara salsa, bokchoy, 
salsa verde
Plant Based Caesar salad      17
Fried silken tofu, sourdough croutons, vegan 
parmesan wafers, cos, vegan aioli
Raw kale and silverbeet salad                     17
Baby kale, silverbeet, carrot, chili, turmeric and 
sunflower crusted nut spinach with ginger 
sesame dressing
Paradise bowl                                                               19
Roast beets, fried tofu, walnuts, ginger, quinoa, 
courgette with sesame, chili, capsicum, walnuts, 
crispy shallots, sprouts, red cabbage, carrot, 
sauerkraut, tomato, vinaigrette
Caesar salad     19
Bacon, soft boiled egg, croutons, parmesan, 
anchovy, cos
With grilled chicken add $5
Salt n pepper calamari salad    19
Crisp and tender calamari with aioli, salad greens 
and lemon
Heritage burger       22
Your choice of Mushroom or Tofu 
Salad greens, tomato, onion, vegan cheese, 
vegan aioli, pickled beets, fries
Wagyu beef burger    22
with pickle, slaw, aioli, tomato relish, fries
Gluten free burger buns available add $2, please ask the 
wait team

plant based


