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Ruben Burger 
House made pastrami, beef patty, cheese, lettuce, 
kraut, pickle, Russian dressing + chips. 22 

Chick off the O’l guac burger 
Grilled free range chicken, smoked bacon, guacamole, 
tomato, lettuce, onion, aioli + chips. 20 

Salt n pepa burger (VG) 
Salt & pepper cauliflower, piccalilli, cucumber, 
lettuce + chips.  19 

Happy Bao 
Seitan, lettuce, cucumber, Korean chilli, 
transformational sauce & veganaise. 2pce. 15 

Nirvana fries (VG) 
Beer battered chips loaded w liquid VEGAN cheeze & 
sweet BBQ sauce, topped w chopped pickles 10

RAGE Against the mainstream • Juicy Pale    
A hop bomb track of citrus, stone fruit & candy rapping over a 
sweet malt rhythm 6%. $11 

Affinity • tropical Australian pale    
A light and fruity tropical ale built on kveik yeast. Hints of 
passionfruit & pineapple 4.7%. $10 

CutEsy Fruitsy • Blueberry Shandy Sour 
Refreshingly thirst quenching, slight tartness followed by a 
wonderful blueberry flavour 4%. $13

Old school cool • Lager 
A good beer for those who don't like good beer! Clean, crisp and 
clear 4.7%. $10 

Kick Ons • Mid strength  
Floral, tropical & fruity session ale 3.5%. $9
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Not all ingredients are listed. Please advise us of your allergies when ordering 
GF= Gluten Free  VG= Vegan
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QLD Sunny Coast

WINE

Pinot Grigio Continental Platter • Mornington Peninsular 
A textural expression of bright fresh apple and pear 
with a seaside breeze sense of salinity vegan/ biodynamic $32 

Miami Red Pinot Noir Jilly Wines • New England 
A bright, crunchy, fresh Pinot Noir. All organic fruit, 
no filtering/fining, minimal sulphur, locally produced. 
          120ml glass $8 / 500ml carafe $28


