OUR MENU

PREFERENCES

RARE
WARM RED CENTRE

MEDIUM-RARE
WARM RED CENTRE

MEDIUM

WARM PINK CENTRE, TOUCH OF RED

MEDIUM-WELL
WARM BROWN, PINK CENTRE

WELL DONE

HOT BROWN CENTRE, NO PINK

Ol Sides

TRIPLE COOKED FRIES

SEA SALT
SMOKED PAPRIKA & GARLIC
TRUFFLE PARMESAN + 20

BUTTERED NEW POTATOES / \
MASHED POTATOES

PERSIAN STYLE BASMATI RICE

SOURDOUGH BAGUETTE, FRENCH BUTTER
ROMAINE & BUTTERHEAD, DIJON VINAIGRETTE
CHERRY TOMATO, RED ONION, BASIL
HARISSA ROASTED SEASONAL VEGETABLES
PAPI SAPI SLAW

SAUTEED BUTTON MUSHROOMS

CREAMED SPINACH

BBQ CORN, SWEET CHILLI BUTTER

GREEN BEANS, GARLIC

ANY SIDE
ANY SAUCE
CONDIMENT

CRANBERRY SAUCE  HORSERADISH

DIJON GREEN PEPPERCORN DIJON
WHOLEGRAIN ENGLISH MUSTARD

MINT JELLY SMOKED PAPRIKA AIOLI

FRESH CUTS. FRESH CATCH. FRESH FROM THE MARKET.
WE BUY WHAT'S BEST THAT MORNING. YOU EAT WHAT'S BEST THAT EVENING.

STEP UP TO THE SHOWCASE OR SCAN THE QR: MEAT, SEAFOOD, AND VEGETABLES, READY
FOR THE GRILL. SOME THINGS ARE PORTIONED, SOME GO BY WEIGHT. NOTHING'S ON THE
MENU BECAUSE NOTHING'S SET IN STONE. WE WORK WITH WHAT'S GOOD TODAY, FULL STOP.

STARTERS

PAN CON TOMATE

ANCHOVY | SARDINE + 10
SERRANO | CHORIZO + 30

PICKLES

CRISPY FRIED OYSTER MUSHROOMS,
TOUM GARLIC & CHILLI DUST, LEMON

CROQUETAS JAMON SERRANO

CROSTINI STRACCIATELLA, HONEY,
WALNUTS

CROSTINI HOUSE CURED SARDINES,
RED PEPPER RELISH

GRILLED SARDINES, LEMON, PARSLEY

CHARCUTERIE:
SERRANO HAM (50GM)
CHORIZO (50GM)

O2 Sauncesf

L'ENTRECOTE

BEEF GRAVY

BLACK PEPPER

RED WINE

TRUFFLE & MUSHROOM
SPICY MISO

HOUSE BBQ
CHIMICHURRI

ROAST GARLIC BUTTER
BEARNAISE

BUTTER SOY

SWEET SOY & CHILLI
TOUM

TZATZIKI

CORIANDER LIME
CHARRED RED PEPPER & TOMATO
GARLIC LEMON PARSLEY

@> MEAT SEAFOOD

G 2 A N A A

%\ VEGETABLES

Desserts

MANGO & PASSIONFRUIT PAVLOVA

LEMON MERINGUE TART

BURNT BASQUE CHEESECAKE

DARK CHOC & SALTED CARAMEL TART
BANOFFEE PIE

PAPI'S CHOCOLATE CAKE

# F F F F F F F FFEF

YELLOWFIN TUNA CONFIT, TOMATO, 90
RED ONION SALAD

DUCK RILLETTES, RED ONION JAM, 100
BAGUETTE

GRILLED SCHOOL PRAKWNS, SMOKED 100
PAPRIKA AIOLI, SALT

GRILLED OCTOPUS SKEWER,
SMOKED PAPRIKA

SAPI PENYET

TWO SUPER SMASHED AUSTRALIAN BEEF
PATTIES, CARAMELISED WHITE ONION,
AMERICAN CHEESE, PICKLES, PAPI SAPI SAUCE

YELLOWFIN

FLAME GRILLED YELLOWFIN TUNA PATTY,
CARAMELISED WHITE ONIONS, AMERICAN
CHEESE, PICKLES, PAPI SAPI SAUCE

CHOOK UP

GRILLED SWEET SOY & CHILLI MARINATED
CHICKEN THIGH, KEWPIE MAYO, SHREDDED
ICEBERG LETTUCE

ALL BURGERS ARE SERVED WITH
1 SIDE OF YOUR CHOICE

ADD ONS

CRISPY BACON

BACON JAM

BEEF GRAVY
CARAMELISED ONION JAM

*NON HALAL. PORK PRODUCTS ARE SERVED AND SHARED COOKING EQUIPMENT, GRILLS, AND KITCHEN SURFACES ARE USED.
ALL PRICES SUBJECT TO 10 GOV TAX & 6% SERVICE CHARGE




DARK & STORMY
RUM, HOUSE GINGER TINCTURE, SODA

APEROL SPRITZ
APEROL, SPARKLING WINE, SODA

COCKTAILS

SANGRIA

RED WINE, RUM, TRIPLE SEC, APPLE,
ORANGE, LEMON, GINGER MAI TAI

RUM, PINEAPPLE JUICE, ORANGE, GRENADINE

OLD FASHIONED
BOURBON, CANE SUGAR, BITTERS

frozen
Cockiale MIMOSA

SPARKLING WINE, ORANGE JUICE
SCANTO SEE

WHAT'S BLENDIN'! DAIQUIRI

NUSA CANA TROPICAL RUM, LIME, CANE SUGAR NEGRONI

MOJITO GIN, CAMPARI, VERMOUTH

Soﬁé’ GIN, DRY VERMOUTH

COKE | COKE ZERO | SPRITE | MOJITO .

GINGER BEER NUSA CANA TROPICAL RUM, LIME, MINT, SODA
SODA WATER | TONIC WATER
SINGLE ESPRESSO

STILL WATER 750ML
MANDARIN ORANGE JUICE
SPARKLING WATER 750ML
DOUBLE ESPRESSO

ESPRESSO MARTINI
VODKA, COFFEE LIQUEUR, ESPRESSO

Wﬂﬁ &Mg 330ML | 500ML

ISLAND BREWING PILSNER 65 85
ISLAND BREWING SUMMER PALE ALE 80 100
ISLAND BREWING SMALL HAZY 90

Wines
BUBBLES

VALDIVIESO BRUT, CHARDONNAY, PINOT NOIR, CHILE, NV 100 | 500
TENUTA SAN GIORGIO FLUMEN PROSECCO BRUT, ITALY 700
LAZARUS PULP THE ALTER EGO, CHARDONNAY SAUVIGNON, BALI (NATURAL) 790

Sefzers

PASSIONFRUIT & GUAVA

LEMON & LIME WHITE

APPLE, GINGER & ACAI LIGHT

ROSE & LYCHEE SANTI SORTESELE, PINOT GRIGIO, VENETO, 2024 ITALY 120 | 650

MEDIUM

ROCHE MAZET, SAUVIGNON BLANC, PAYS D'0C, FRANCE 100 | 600
HAHA, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND 750

Coolers + Svanitas |

LA REVOLUTION, CHARDONNAY, CENTRAL VALLEY, CHILE 490
LAZARUS PULP, CHARDONNAY, BALI, INDONESIA (naturat) 810

PASSIONFRUIT COOLER 50

PASSIONFRUIT, MINT, SODA Py
RASPBERRY COOLER 50 ROSE
LIGHT MEDIUM

RASPBERRY, GINGER, SODA
SANTI SORTESELE, PINOT GRIGIO, VENETO, 2024 ITALY 110 | 590
g ottt AL Ll 60 1502 DA VINCI, DUOMO DI FAENZA, TREBBIANO, ROMAGNA, ITALY 600
' DOUGLAS GREEN, CHENIN BLANC, WESTERN CAPE, SOUTH AFRICA 650

PINK GUAVA GRANITA 60
PINK GUAVA, CITRUS

LYCHEE GRANITA
LYCHEE, LIME, MINT

0]29.1,[¢13

LIGHT MEDIUM

LAZARUS PULP, ORANGE, CHENIN BLANC, BALI, 2023, INDONESIA (NATURAL)
TENUTA FORESTO, FAVONIO, MOSCATO, PIEMONTE, 2022, ITALY (NATURAL)

Spiﬂ’f Myxers RED

MOUNT ROZIER, PINOT NOIR, COASTAL REGION, SOUTH AFRICA 100 | 500
VINA VENTISQUERO RESERVA, PINOT NOIR, CASABLANCA VALLEY, CHILE 630
KARIM VIONNET, VILLAGES, GAMAY, BEAUJOLAIS, FRANCE (NATURAL) 1.100

NUSA CANA:
TROPICAL | SPICED | COCONUT

HOUSE VODKA | RUM | GIN LIGHT MEDIUM

ORTONESE, SANGIOVESE, PUGLIA, ITALY

GORDONS

JOSE CUERVO SILVER

JIM BEAM

MYERS

HERRADURA PLATA
DIPLOMATICO MANTUANO
BULLEIT RYE

HENDRICKS
GLENFIDDICH 12

PARTIDA CREUS, VN TINTO, BOBAL FIELD BLEND, CATALONIA, SPAIN (NATURAL)

MEDIUM

ROCHE MAZET, MERLOT, PAYS D'OC, FRANCE

BOLAND CELLAR, MERLOT, WESTERN CAPE, SOUTH AFRICA
FANTINI, MONTEPULCIANO, D'ABRUZZO, ITALY

ROSSETTI, CHIANTI DOCG, CHIANTI, ITALY

MEDIUM FULL

VALDIVIESO, CABERNET SAUVIGNON, CENTRAL VALLEY, CHILE 2024
ROCHE MAZET, CABERNET SAUVIGNON, PAYS D'OC, FRANCE

VINA ALBALI, TEMPRANILLO, VALDEPENAS, SPAIN .

GABRIEL MEFFRE PLAN DE DIEUX, GRENACHE COTES DU RHONE, FRANCE

FULL

CASA MENDOZA, MALBEC, MENDOZA, 2022, ARGENTINA
LUIS FELIPE EDWNARDS, MALBEC, COLCHAGUA VALLEY, CHILE
EUREKA EFFECT, SHIRAZ, FRANKLAND RIVER, WA, 2021 AUSTRALIA

550
110 | 650
670




