
Tex Mex Chips 	 8
Mexican seasoning served with choice of 
dipping sauce, garlic or chipotle aioli 

Mount Zero Olives 	 8
house marinated in chilli, lemon, rosemary, 
thyme & garlic 

Cheese Board VO  GFO

(Vegan Cheeses available)	
with quince paste, walnuts, muscatel & lavosh, 
please ask your waiter for today’s cheese.

1 Cheese	 			          18  
2 Cheese	 			          24	
3 Cheese                    		         30

Antipasto Board GFO 	 29
with cured meats & house made bread, olives, 
pickled vegetables & relish

Vegan Antipasto Board V  GFO 	 28 
with crispy tofu, battered enoki, pickled veg, 
olives & house made Turkish bread

3 Aranccini Balls	 14
with chipotle, garlic aioli or salsa verde, ask 
your waiter for todays flavour

Red Braised Wild Mushroom V 	 19
cooked in mushroom soy reduction with bok 
choy and red pepper, served with a spring onion 
pancake 

Zucchini Noodles V  GF   	 21
sautéed with kale, red onion, red peppers, 
pepitas, pistachio, pine nuts and broccoli in a 
rich napoli sauce topped with a roast tomato

Risotto 	 23
ask your waiter for today’s flavour

Gnocchi 	 24
house made gnocchi, ask your waiter for 
today’s flavour

Lasagna V 	 21
vegan lasagna with pumpkin, leek, spinach, 
pine nuts and passata served with fries

Vegan Ramen V  	 19
with miso broth, seaweed, bok choy, enoki 
mushrooms, bean shoots, crispy tofu, shiitake 
& kimchi

Starters

Mains Brownie GF 	 8
house made chocolate brownie served with 
cream

Apple Crumble VO    	 8
served with cream

Sticky Date & Fig Pudding	 8
served with butterscotch sauce

Vanilla Passion Fruit Slice V 	 8

Desserts

4 Gyoza V  	 12
house made dumplings with wombok, shiitake 
mushrroms & vermicelli, served with chilli soy 
dipping sauce

Chargrilled Broccoli V  GF 	 14 
with crispy tofu, miso tahini dressing, pickled 
chilli, fresh coriander and mint

Polenta Chips V  GF 	 10
with your choice of garlic, chipotle aioli or salsa 
verde

Summer Side Salad V  GF 	 7.5
with pickled onion & fennel with pomegranate 
dressing

Veggie Stack VO  GF 	 24
with smoked carrot, mushroom, roasted red 
pepper, zucchini, eggplant, grilled halloumi, 
chunky pesto and house-made napoli, served 
with polenta chips

Chicken Schnitzel Burger	 22
panko & herb crumbed free-range chicken 
schnitzel, kimchi slaw, Swiss scheese, 
cucumber & chipotle aioli, served with fries or 
green salad

add fried egg                                                          3 
add bacon			            5

Fried Egg on Toast GFO 	 7

Free-Range Ham & Cheese Toasty GFO 	 8.5

Nachos VO  GF 	 12
with cheese, sour cream, salsa & slow cooked 
black beans

Crumbed Free-Range Chicken 	 12
with chips and tomato sauce

Cheesy Beef Tacos	 12
2 per serve

Little Ones


