
functions - Feed me menu
$85 PP

Starters to share
Wood-fired house-made bread, smoked roasted garlic, chilli, olive oil, balsamic vinegar (VG)

Carnitas taco, charred pork, onion, jalapeño salsa, guacamole, pineapple, pico de gallo (GF)

Fried empanada filled with BBQ beef, cheese, potato, queso fresco, salsa criolla (GF)

Chargrilled Australian calamari skewers, chilli butter, jalapeño salsa, lime (GF)

Wood-fire / Charcoal / Asado
Choice of:

Half charcoal chicken asado, spice rub, charcoal green chilli, onion tomato salsa (GF)
or 

O’Connor grain-fed bone-in porterhouse, MB 3-4, 250g, chimichurri (GF)
or

Cheeseburger, house-minced 240g patty cooked over charcoal, American cheese, tomato, lettuce, pickles,  
jalapeño and Peruvian salsa, special sauce

sides to share
Classic French fries, lime pepper salt (GF/VG)

Charred burnt carrots, picada dressing, brown butter, natural yoghurt (GF/V)

Mixed leaf salad, house dressing (GF/VG)

dessert option available
$7 PP

Churros, cinnamon, sugar, milk chocolate sauce

(GF) Gluten Free    (V) Vegetarian    (VG) Vegan

Custom set menu available on special request


