
G R O U P  1  M E N U

VIETNAMESE RICE PAPER ROLLS GF    15
PULLED PORK, CARROT STRAWS, SPROUTS, CUCUMBER, 
RED ONION, MINT, CORIANDER

HAM, CHEDDAR & TOMATO TOASTIE  17
ON THICK SLICED BAKERS LOAF OF NINE GRAIN AND WHITE 
WITH A HANDFUL OF SHOESTRING FRIES

PULLED PORK BUN    20
SLOW COOKED BBQ PLUM PORK, CUCUMBER STICKS, SNOW 
PEA SHOOTS, MINTED SLAW, JAPANESE MAYO, ON A TOASTED 
BAGUETTE, SERVED WITH SHOESTRING FRIES

NACHOS MUCHO GF   20
WHITE MAIZE CORN CHIPS, GROUND BEEF SIMMERED 
WITH TOMATO, SPICES, TURTLE BEANS, COCOA, SALSA, 
AVOCADO, SOUR CREAM WITH LONG STRETCH CHEESE

JUST FOR ONE BRISBANE RACING ‘CLUB SANDWICH’    20
STACKED PASTRAMI BEEF, TURKEY BREAST, WOOD SMOKED 
BACON, JARLSBERG CHEESE, TOMATO SLICES, GREEN OAK 
LETTUCE, MAYO ON SESAME SPRINKLED STONE BAKED 
TURKISH BREAD, SERVED WITH SHOESTRING FRIES

AMERICAN SANDWICH   20
SHAVED HAM, PASTRAMI BEEF, SALAMI, SHORTCUT BACON, 
SWISS CHEESE, CLASSIC HOMEMADE MARINARA, RUCOLA,
ON CIABATTA BREAD, SERVED WITH SHOESTRING FRIES

SEAFOOD BASKET (TO SHARE)  24
LIGHTLY BATTERED COD, TEMPURA PRAWN TAILS, 
SEA SCALLOPS, PANKO CRUMBED CALAMARI, SEA SALT FLAKES, 
CAPER MAYO, LEMON WEDGE, WITH TWO SERVES OF CHIPS

CHEESE PLEASE (TO SHARE) V  26
SELECTED PREMIUM TABLE CHEESES
TRIPLE CRÈME BRIE, MARY VALLEY KENILWORTH 
VINTAGE CHEDDAR, FRENCH BLUE, WITH ASSORTED 
CRACKERS, SUN DRIED FRUITS & FIG PASTE

PEPPERONI CLASSICO  18
CLASSIC PEPPERONI, TOMATO SUGO, FRESH GARLIC, 
OREGANO, MOZZARELLA

BUTCHER’S BLOCK  18
LEG HAM, BACON, SALAMI DI CASA, GROUND BEEF, SAUSAGE, 
SPANISH ONION, HOUSEMADE BBQ SAUCE, MOZZARELLA

RIVIERA    18
CHICKEN BREAST, SPINACH LEAF, ROASTED RED ONION, 
AVOCADO, MOZZARELLA, GRANA PADANO

VEGGIE HEAD V   18
EGGPLANT, CAPSICUM, ZUCCHINI, SEMI DRIED TOMATOES, 
MUSHROOMS, SPINACH, MOZZARELLA

PIZZA

GLUTEN FREE BASES AVAILABLE UPON REQUEST

RIBBON SANDWICH   14
SMOKED SALMON, SPICED PHILLY, CUCUMBER,
RED ONION, BABY CRESS 

LA BAGUETTE   14
SHAVED HAM, DANISH SALAMI, PASTRAMI BEEF, 
JARLSBERG, DILL PICKLE, LEAVES, TOMATO JAM

TERIYAKI CHICKEN SUSHI GF   14
MARINATED CHICKEN BREAST, CUCUMBER STICK, 
KEWPIE MAYO, SOY, WASABI, WRAPPED IN NORI

FOUR CHEESE ARANCINI BALLS V     14
CREAMY GORGONZOLA, FONTINA, MOZZARELLA, 
GRUYÈRE, FERMENTED BLACK GARLIC & TRUFFLE AIOLI

TO SHARE 3 CHOICES  $38       4 CHOICES  $50       5 CHOICES  $62

PALE ALE BATTERED WHITING    14
SEA SALT FLAKES, YUM SAUCE, LEMON WEDGE

SALT & PEPPER CALAMARI     14
FLASH FRIED, CREAMY AIOLI, LEMON WEDGE

NEW YORK STYLE MEAT BALLS    14
SIMMERED NAPOLETANA, BASIL, SHAVED PECORINO

SOUS VIDE PORK BELLY   14
STICKY KOREAN PLUM GLAZE, SESAME SEEDS

OUR SIGNATURE BABY BEEF PIES     14
DEEP POT BABY BEEF BOURGOGNE PIES, FLAKY PASTRY 
WITH HOUSEMADE KETCHUP 

VEGETABLE SPRING ROLLS V    14
BLACK MUSHROOM, VERMICELLI & VEGETABLE FILLING, 
THAI PALM SUGAR & CORIANDER DIPPING SAUCE

PRAWN & STEM GINGER DUMPLINGS   14
STEAMED, SOY & SESAME DRIZZLE, SPICY CHILLI CRUNCH 

PANKO CAULIFLOWER BITES V     14
FLASH FRIED, CREAMY SRIRACHA AIOLI

KARAAGE CHICKEN     14
FLASH FRIED, JAPANESE MARINADE, MISO, YUZU MAYO, 
KALE SLAW

SKIN ON CALIFORNIAN WEDGES V    14
HOUSEMADE SMOKY KETCHUP, BUTTERMILK RANCH

V – VEGETARIAN    GF – GLUTEN FREE    |    MENU SUBJECT TO AVAILABILITY


