
 

Ask your waiter about our weekly special 
gf = gluten free | c= coeliac v=vegetarian | vg = vegan| * dish can be altered to accommodate for any 

allergies or dietary requirement please clarify with your server 

1.1% surcharge applies for all card payments  

 

VEGAN MENU 

Entrées 

Greek Grilled Pita Bread - 15                                                                                                      

w/ balsamic, and olive oil 

Antipasti - 16                                               

w/ roasted pumpkin, mushrooms, house grain, pineapple molasses, spinach, 

harissa, and salsa verde   

 

Mains 
 

Vegan Fried Rice w/ chilli, chopped greens, cashews, mixed herbs, and 

pappadum – 27 
 

Warm Salad of sweet potatoes, assorted nuts, peas, spinach, and apple  

chutney – 27 

 

Vegan Spaghettini w/chilli, garlic, mushrooms, spinach, olives, peas, tomato 

basil sauce, and herb oil – 27 

 

Roasted Butternut Pumpkin Risotto w/ shaved greens, walnut, parmesan, and 

truffle oil - 32 

 

Dessert - $12 
Sorbet of the day w/ seasonal fruit, and raspberry coulis (c) 

 


