
MENU
Where Every Kernel Tells a Story

Platters
CIABATTA $4
Ciabatta, with balsamic vinegar, herb olive oil and garlic
sauce.

PLATTER FOR TWO $15
Crumbed chicken, spring rolls, samosas, chicken rissole,
chicken kebabs, corn on the cob with sweet chilli sauce.

PLATTER FOR FOUR $25
Crumbed chicken, spring rolls, samosas, chicken rissole,
chicken kebabs, crumbed mushrooms, corn on the cob
with sweet chilli sauce.

Main
ORANGE CHICKEN THIGHS $16
Thyme and orange chicken thighs, on a bed of
butternut puree, roasted cherry tomatoes, broccoli
florets and topped with a bacon crumb.

MARINATED TEQUILA RUMP $18
Marinated tender rump infused with herbs, tequila,
garlic, salt, and pepper, prepared to your liking,
garnished with caramelized onions, and accompanied
by mashed potatoes, roasted cherry tomatoes, and
broccoli florets.

HALF OF A CHICKEN $10
Slow-roasted chicken, coated in a savory sauce, served
with a choice of chips or salad.

JUICY BEEF BURGER $12
A delicious homemade beef burger served on a bun,
topped with cheese, Dijon mayo, tomato steak, lettuce,
and caramelized onions. Choose to enjoy it with chips
or a side salad.

Combos
CHICKEN CORN COMBO $45
Indulge in the savory flavors of slow-roasted zesty
citrus-infused chicken sliced into delicious pieces.
Served with corn on the cob, Greek salad and cheesy
fries.

SUCCULENT RUMP COMBO $65
Our herb and garlic rump steak is marinated in lime and
cooked to perfection, then sliced and topped with a
delicious chimichurri sauce, served with Greek salad,
cheesy fries, and a side of sweet corn.

Something warm
SOUP OF THE DAY $5
Request the daily soup special from your server. Served
with garlic ciabatta.

CHICKEN CURRY $15
Butter chicken served with fluffy basmati rice and
poppadom.

Side Dish
BACON AVO CHEESE FRIES $5

LOADED CHEESE FRIES $4

ZUCCHINI FRIES $3

ONION RINGS $3

CHEF GREEK SALAD $4

CORN WITH ZEST & CHEESE $4

CHICKEN CUBED CRUMBED $6



