
 

 

TO START OR SHARE 
 

  Garlic and Herb Bread 

Fresh baguette, garlic & herb butter Small 7.5 Large 13 

Add Cheese Small 1.5 Large 3 

Add Cheese & Bacon Small 2.5 Large 5 

GFA, DFA, NF 
 

Soup 
Warm bread Small 7.5 Large 13 

GFA, DFA, NFA 
 

Cauliflower & Chickpea Fritters (4) 22 

Curried coconut yogurt, local smoked Fish Creek dukkha  
GFA, DFA, NFA 
 

Peking Duck Bao Buns (3) 25    

  Peking spiced duck breast, kewpie, hoi sin, fried shallots, sesame 
 

Add Peking Duck Bao Bun 9 

NFA 
 

Ginger Prawn Dumplings (6) 25 

Kewpie, soy 
DFA, NFA 
 

Angus Beef Sliders (3) 25 

Brioche bun, Angus beef patties, lettuce, tomato, American cheese, pickles, aioli, bacon jam 
Add Beef Slider 9 

  NFA 
 

Crispy Fried Chicken Wings (6) 14 (12) 23  

Hickory BBQ sauce, ranch 

GFA, DFA, NFA       

Radovicks Share Platter 89 

Salt & Pepper Squid (6) Cauliflower & Chickpea Fritters (4) Angus Beef Sliders (2) Ginger Prawn Dumplings (4) 
Peking Duck Bao Buns (2) Crispy Fried Chicken Wings (6) Waffle fries & Sauces to Share 
 

 
 
 
DIETARY KEY 
GFA : Gluten friendly available NFA : Nut free available  

DFA : Dairy free available 
 
 
 
 
 

All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 

 

Add Phillip Island Pickle My Chili Hot Sauce 3 
Vanessa – Cayenne pepper, garlic & juniper berries   4/10 
Linda – Exotic & aromatic with flavours of lime, habanero peppers & hibiscus   5/10  
Julia - Full bodied and intense with flavours of garlic & oregano   7/10  
Dominica – A big chilli kick with flavours of garlic, lemon & spices   10/10  
 

 
 
 



 

 

THE MIDDLE CHARGRILL 
300g Gippsland Grass Fed Angus Scotch 50 

Your choice of sauce GFA, DFA, NFA 

 

300g Gippsland Grass Fed Angus Porterhouse 49 

Your choice of sauce GFA, DFA, NFA 

 

12 Hour Greek Style Western District Lamb Shoulder 49 

Tzatziki GFA, DFA 

 

Mixed Chargrill Feast 52 

Minute steak, beef sausage, Greek style lamb shoulder, Peking pork, onion rings, our Hickory BBQ sauce GFA, DFA, NFA 

Add crispy southern fried chicken (2) 12 

 
 

All chargrill selections served with cauliflower puree, seasonal greens & triple cooked hand cut chips 
 

Add Sauteed Gippsland Mushrooms 13 

GFA, DFA, NFA, VOA 

Add Surf and Turf Topper 16 

Creamy prawn chowder DFA, NFA 

 
Add Crispy Fried Squid Topper 14 

Crispy salt & pepper fried squid DFA, NFA 

 
Sauces Additional sauce 3 

Phillip Island Pickle My Chili Hot Sauce, Gippsland Mushroom Gravy, Peppercorn Gravy, Bearnaise, 
Honey Mustard Sauce, Garlic Butter, Gravy, Red Wine Jus, Hickory BBQ Sauce, Bacon Jam 
 

       
 

 
DIETARY KEY 
GFA : Gluten friendly available NFA : Nut free available  

DFA : Dairy free available 
 
 
 
 
 

All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 

Philip Island Pickle My Chili Hot Sauce 
Vanessa – Cayenne pepper, garlic & juniper berries   4/10 
Linda – Exotic & aromatic with flavours of lime, habanero peppers & hibiscus   5/10  
Julia - Full bodied and intense with flavours of garlic & oregano   7/10  
Dominica – A big chilli kick with flavours of garlic, lemon & spices   10/10  
 

 
 
 



 
 
 

 

 

MAINS 
Chicken Parmigiana 33 

Thick cut chips, garden salad 
GFA, DFA, NFA, VOA 

Chicken Schnitzel 30 

Thick cut chips, garden salad, sauce of your choice  
(add Surf & Turf sauce $16) 
GFA, DFA, NFA, VOA 

Fan Favourite Southern Fried Chicken 32 

Thick cut chips, garden salad, honey mustard sauce 

Local Bass Strait Gummy Shark 34 

Beer battered shark, thick cut chips, garden salad, tartare (Grilled available) 
GFA, DFA, NFA 

Salt & Pepper Squid 33 

Thick cut chips, garden salad, kewpie mayo 
GFA, DFA, NFA 

Creamy Seafood Chowder 39 

Market fresh fish, mussels, calamari, scallops, prawns, creamy chowder sauce, warm garlic baguette 
GFA, NFA 

Orange & Pistachio Crusted Wimmera Duck Breast 45 

Potato rosti, gingered carrot puree, sautéed cabbage & bacon, charred asparagus, juniper berry jus 
GFA, NFA 

House Made Potato Gnocchi 35 

Gippsland mushroom ragout, mascarpone, parsley, bocconcini, hazelnuts, crispy kale 
NFA 
 
 

Add slow cooked lamb shoulder 8 

Add slow cooked beef brisket 8 

 

SALADS 
Southern Fried Soft Shell Crab Salad 33 

Crispy southern fried soft-shell crab, cos lettuce, chipotle & corn slaw,  
bacon, egg, Swiss cheese, jalapeños, butter milk dressing 

Peking Duck Salad 33 

Peking spiced duck breast, soba noodles, charred watermelon, sesame wakame, cucumber,  
bean shoots, green papaya, cashews, roasted sesame dressing, crispy shallots, hoi sin  
GFA, DFA, NFA 
 
 
 
 
DIETARY KEY 
GFA : Gluten friendly available NFA : Nut free available 

DFA : Dairy free available 
 
All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 



 
 
 

 

 

BURGERS 
Southern Fried Soft Shell Crab Burger 33 

Brioche bun, soft shell crab, cos lettuce, tomato, charred bacon, pineapple,  
Swiss cheese, guacamole, honey mustard sauce, waffle fries NFA 

Beef & Brisket Burger 33 

Brioche bun, angus beef pattie, pulled BBQ beef brisket, bacon, lettuce, tomato,                                                
American cheese, pickles, aioli, American mustard, chilli jam, waffle fries GFA, NFA, DFA 

Add an extra burger pattie 10 

Veggie Burger 30 

Brioche bun, vegetable pattie, lettuce, tomato, guacamole, American cheese, chipotle mayo, 
waffle fries GFA, NFA, VOA 

 
 
SIDES 
 

Thick Cut Chips Small 6 Large 12 Add a sauce of your choice 3 GFA 
 

Waffle Fries Small 7 Large 14 Add a sauce of your choice 3 GFA 
 

Potato Mash GFA, NFA 11 
 

Seasonal Vegetables GFA, DFA, NFA 11 
 

Sauteed Gippsland Mushrooms GFA, DFA, NFA 13 
 

Garden Salad GFA, DFA, NFA 13  
 
 
Sauces Additional sauce 3 

Phillip Island Pickle My Chili Hot Sauce, Gippsland Mushroom Gravy, Peppercorn Gravy, Bearnaise, 
Honey Mustard Sauce, Garlic Butter, Gravy, Red Wine Jus, Hickory BBQ Sauce, Bacon Jam 
 
 
 
 
 

 

 
 

 
 

 
 
 
DIETARY KEY 
GFA : Gluten friendly available NFA : Nut free available              

DFA : Dairy free available 

 
 
 
 

All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 



 
 
 

 

 

 

KIDS MENU 
 

   All meals $15 
 
Chicken Schnitzel 
Thick cut chips, tomato sauce 
GFA, NFA, DFA, VOA 

Chicken Parmigiana 
Thick cut chips, tomato sauce 
GFA, NFA, DFA, VOA 

Beef Sausages 
Mash potato, gravy 
GFA, NFA, DFA 

Popcorn Chicken 
Thick cut chips, tomato sauce 

Fish & Chips 
Thick cut chips, tomato sauce 
GFA, NFA, DFA 

Angus Beef Slider 
Angus beef pattie, cheese, tomato sauce, thick cut chips 
Add a slider 7 

 
 
 
Kids Seasonal Vegetables 5 

Kids Mash 6 

Kids Chips 8 

Tomato sauce 
Kids Waffle Fries 9 

Tomato sauce 
ALL GFA, NFA, DFA 

 
 

DESSERT 

Ice Cream Sundae 11 

Vanilla ice cream, sprinkles, whipped cream, wafer 
Choice of caramel, chocolate, strawberry topping 

Kid’s Ice Cream with sprinkles 
1 Scoop 2.5 2 Scoops 5 

 
DIETARY KEY 
GFA : Gluten friendly available NFA : Nut free available  

DFA : Dairy free available 

 
All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 



SENIORS MENU 
 

 

Main Course 21 Two Course 28.5 Three Course 36 
ENTRÉE 
Garlic and Herb Bread 
Fresh baguette, garlic & herb butter 
Add Cheese 1.5 

Add Cheese & Bacon 2.5 
GFA, DFA, NFA 

Small Soup 
Warm bread 
GFA, DFA, NFA 

 
 

MAIN 
Chicken Schnitzel 
Thick cut chips, garden salad, gravy 
GFA, NFA, DFA 

Chicken Parmigiana 
Thick cut chips, garden salad 
GFA, NFA, DFA 

Slow Roast Pork Leg 
Mash potato, green peas, gravy, apple sauce 
GFA, NFA, DFA 

Beef Sausages 
Mash potato, green peas, gravy 
GFA, NFA, DFA 

Salt & Pepper Squid 
Thick cut chips, garden salad, kewpie mayo 
GFA, NFA, DFA 

Southern Fried Chicken 
Thick cut chips, garden salad, honey mustard sauce 

 
DESSERT 
Sticky Date Cake 
Butterscotch sauce, shortbread crumb 
GFA, NFA, DFA 

Pavlova 
Double cream, passionfruit, honeycomb 
GFA, DFA, NFA 

Apple & Vanilla Crumble 
Coconut & macadamia crumble, vanilla custard 
GFA, DFA  

DIETARY KEY 
GFA: Gluten friendly available NFA: Nut free available  
DFA: Dairy free available 

 
 
 
 
 
 
 
 
 
 
 
 

            
 
 
Fish and Chips 25 

Beer Battered Local Bass Strait Gummy Shark, 
thick cut chips, garden salad, tartare 
(Grilled available) 
GFA, NFA, DFA 

All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 



HOT BEVERAGES 
 

 

 
Hot Chocolate 
Cappuccino 
Latte 
Flat White 
Chai Latte 
Mocha  
Short Black 
Long Black 
Espresso Irish  

 

 

 
TEAPOTS 
English Breakfast Tea 
Peppermint Tea Green Tea 
Earl Grey Tea 
Chamomile Tea 
Chai Tea 
 
Almond, Soy and Lactose free milk available 

 
 
 
 
 
 
 



 

 

DESSERTS 17 

Peach & Apricot Crumble 
Coconut & macadamia crumble, double cream, vanilla bean ice cream 
GFA, DFA 

 
Soft Centered Chocolate Fondant 
Salted caramel sauce, double cream, peanut brittle, freeze dried raspberries, raspberry sorbet 
NFA 

 

Biscoff Cheesecake 
Blackberries, chocolate wafer, Biscoff ganache, candied orange, passionfruit ice cream 
NFA 

 

Italian Ricotta Donuts 
Citrus curd, crushed nuts, chocolate fudge sauce, strawberries, toffee caramel ice cream 

 

Pavlova 
Local Fleming berries coulis, summer berries, double cream,                                                                                                              
salted caramel, honeycomb, boysenberry ice cream 
GFA, DFA, NFA 

 

Pina Colada Panna Cotta 
Pineapple & mint salsa, double cream, toasted coconut, kaffir lime tuille, passionfruit ice cream 
GFA, NFA 

 
 

 

DESSERT	PLATTER	TO	SHARE	55 

Selection of all our desserts above for you to try (serves 3-4) 
 
 
 
Ice cream Sundae 11 

Vanilla ice cream, sprinkles, whipped cream, chocolate wafer. 
Your choice of caramel, chocolate or strawberry topping 
GFA, DFA, NFA 

 

Affogato 18 

Vanilla bean ice cream, espresso coffee 
Your choice of Frangelico (contains nuts) or Baileys NFA 

 
 
 
 

 
 
 
DIETARY KEY 
GFA : Gluten friendly available VOA : Vegan/Vegetarian option available 
NFA ; Nut free available DFA ; Dairy free available 
All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 



 

 

GLUTEN FRIENDLY & COELIAC MENU 

TO START OR SHARE 
Garlic and Herb Bread Small 7.5 Large 13 

Gluten free bread, garlic and herb butter GFA, DFA, NFA 

Add Cheese Small 1.5 Large 3 

Add Cheese & Bacon Small 2.5 Large 5 
GFA, DFA, NFA  

Soup Small 7.5 Large 12 

Gluten free bread GFA, DFA, NFA  

 

Cauliflower & Chickpea Fritters (4) 22 

Curried coconut yogurt,  
local smoked Fish Creek dukkha GFA, DFA, NFA  

 

Ginger Prawn Dumplings (6) 25 

Kewpie mayo, soy GFA, DFA, NFA  
 

Pumpkin Arancini (4) 20 

Chipotle aioli GFA, NFA  

Crispy Fried Chicken Wings (6) 14 (12) 23 

Ranch GFA, DFA, NFA  

 

BURGERS 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
SIDES 
Potato Mash 11 GFA, NFA GFA  

 

Garden Salad 11 GFA, DFA, NFA  
 

Sauteed Gippsland Mushrooms 13 GFA, DFA, NFA  

Seasonal Vegetables 11 GFA, DFA, NFA  
 

Waffle Fries Small 7 Large 14 GFA, NFA, DFA 

Add a sauce of your choice 3 

Thick Cut Chips Small 6 Large 12 GFA, NFA, DFA 

Add a sauce of your choice

Greek Lamb Burger 32 
Gluten free bun, slow cooked Greek lamb, tzatziki, Swiss cheese, hummus, cucumber, waffle fries GFA, DFA, NFA  

Beef Brisket Burger 33 

Gluten free bun, pulled BBQ beef brisket, bacon, lettuce, tomato, American cheese, 
pickles, aioli, American mustard, chilli jam, waffle fries GFA, DFA, NFA  

Veggie Burger 30 

Gluten free bun, vegetable pattie, lettuce, tomato, guacamole, American cheese, chipotle mayo, waffle fries GFA, DFA, NFA  

SALADS 
Chicken Salad 33 

Gluten free chicken schnitzel goujons, cos lettuce, chipotle & corn slaw,  
bacon, egg, Swiss cheese, jalapeños, butter milk dressingGFA, DFA, NFA  

Peking Duck Salad 33 

Peking spiced duck breast, charred watermelon, sesame wakame, cucumber,  
bean shoots, red papaya, cashews, roasted sesame dressing, crispy shallotsGFA, DFA, NFA  

 
DIETARY KEY 
GFA : Gluten friendly available : Coeliac available  

NFA ; Nut free available DFA ; Dairy free available 

NOTE: OUR THICK CUT CHIPS, 
HAND CUT CHIPS AND WAFFLE 

FRIES ARE GLUTEN FREE, BUT NOT 
COELIAC AS OUR FRYERS CONTAIN 

TRACES OF ALL ALLERGENS 



GLUTEN FRIENDLY & COELIAC MENU 
 

 

 
THE MIDDLE CHARGRILL 
Our chargrill selection is locally sourced and hormone free 
to deliver the best quality, texture and flavour 

300G Gippsland Grass Fed Angus Scotch 50  

Your choice of sauce GFA, DFA, NFA  

400G Gippsland Grass Fed Porterhouse 49 

Your choice of sauce GFA, DFA, NFA  

Greek Style Western District Lamb 
Shoulder 49 

Tzatziki GFA, DFA, NFA  

Mixed Chargrill Feast 52

 

Minute steak, beef sausage, Greek style lamb shoulder, Peking pork, your choice of sauce GFA, DFA, NFA  

All chargrill selections served with cauliflower puree, seasonal greens & triple cooked hand cut chips 

Sauces Additional sauce 3 

Phillip Island Pickle My Chili Hot Sauce, Gippsland Mushroom Gravy, Peppercorn Gravy, 
Honey Mustard Sauce, Garlic Butter, Gravy, Bacon Jam, Red Wine Jus  
 

Add Surf & Turf 16

Creamy prawn chowder GFA  
 

Add Crispy Fried Squid Topper 14  

Crispy salt & pepper fried squid GFA, NFA  
 

Add Sauteed Gippsland Mushrooms 13 GFA, NFA   
 
 

MAINS 
Chicken Parmigiana KIDS 15 SENIORS 21 MAIN 33 

Thick cut chips, garden salad GFA, DFA, NFA, VOA  
 

Chicken Schnitzel KIDS 15 SENIORS 21 MAIN 30 

Thick cut chips, garden salad, your sauce of choice 
GFA, DFA, NFA  
 

Salt & Pepper Squid KIDS 15 SENIORS 21 MAIN 33 

Thick cut chips, garden salad, kewpie mayo  
GFA, DFA, NFA  

DESSERTS  
Pina Colada Panna Cotta 
Pineapple & mint salsa, double cream, toasted coconut,, raspberry sorbet GFA, NFA  

Peach & Apricot Crumble MAIN 17                                              

Coconut & macadamia crumble, raspberry sorbet GFA, DFA  

Apple & Vanilla Crumble SENIORS 7.50                                         

Coconut & macadamia crumble, vanilla custard GFA, DFA  

Ice Cream Sundae 11 
Vanilla ice cream, sprinkles, whipped cream 
Your choice of caramel, strawberry or chocolate topping GFA, DFA, NFA 

Pavlova SENIORS 7.5 

Double cream, passionfruit, fresh berries, raspberry sorbet GFA, DFA, NFA  

Pavlova MAIN 17 
Local Fleming berry coulis, summer berries, double cream, salted caramel, honeycomb,             
raspberry sorbet GFA, DFA, NFA  

Sticky Date Cake SENIORS 7.5 

Butterscotch sauce GFA, DFA, NFA 

Local Bass Strait Gummy Shark KIDS 15 SENIORS 25 MAIN 34  

Grilled gummy shark, thick cut chips, garden salad, tartare GFA, DFA, NFA  
 

Orange & Pistachio Crusted Wimmera Duck Breast 45 

Potato rosti, gingered carrot puree, sautéed cabbage & bacon, charred asparagus, juniper berry jus GFA, NFA  

DIETARY KEY 
GFA: Gluten freindly available : Coeliac available  

NFA: Nut free available DFA: Dairy free available 
 

All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 

NOTE: OUR THICK CUT CHIPS, 
HAND CUT CHIPS AND WAFFLE 

FRIES ARE GLUTEN FREE, BUT NOT 
COELIAC AS OUR FRYERS CONTAIN 

TRACES OF ALL ALLERGENS 



VEGETARIAN & VEGAN MENU 
 

 

 
TO START OR SHARE 
Garlic and Herb Bread Small 7.5 Large 13  

Fresh baguette, garlic and herb butter GFA, DFA, NFA 

Add Cheese Small 1.5 Large 3  

Soup Small 7.5 Large 12  

Warm bread GFA, DFA, NFA 
 

Szechuan Tofu Bao Buns (3) 25 

Crispy Szechuan spiced tofu, kewpie, hoi sin, fried shallots, sesame   NFA 
 

Add Szechuan Tofu Bao Bun 8  
 

Cauliflower & Chickpea Fritters (4) 22 

Curried coconut yogurt, local smoked Fish Creek dukkha  
GFA, DFA, NFA 
 

Shitake Mushroom Dumplings (6) 22  

Kewpie mayo, soy GFA, CA, DFA, NFA 

Pumpkin Arancini (4) 20 

Chipotle aioli GFA, NFA 

 

Sweet Potato Croquettes (4) 20   

Honey mustard sauce GFA, DFA, NFA  
 

Chickpea Falafels (6) 20   

Hummus, Fish Creek local smoked dukkha GFA, DFA, NFA 

 

BURGERS 
The “Mini Middle” Veggie Sliders (3) 25 

Brioche bun, cauliflower & chickpea fritters, lettuce, tomato, guacamole, American cheese, chipotle aioli GFA, DFA, NFA 

 

Veggie Burger 30 

Brioche bun, vegetable pattie, lettuce, tomato, guacamole, American cheese, chipotle mayo, waffle fries GFA, DFA, NFA 

 

SALADS 
Asian Tofu, Mango & Cashew Salad 30   

Salt & pepper tofu, cashews, bean shoots, Asian slaw, soy, sesame, crispy shallots GFA, DFA, NFA 

 

Schnitzel Salad 30   

Crispy fried plant-based schnitzel goujons, cos lettuce, chipotle & corn slaw,  
egg, Swiss cheese, jalapeños, butter milk dressing GFA, DFA, NFA 

 
 
DIETARY KEY 

  GFA: Gluten friendly available   Vegan available NFA:  
  Nut free available                      DFA: Dairy free available 



VEGETARIAN & VEGAN MENU 
 

 

 

MAINS 
Parmigiana KIDS 15 SENIORS 21 MAIN 33  

Plant based schnitzel, thick cut chips, garden salad GFA, CA, DFA, NFA 

 

Schnitzel KIDS 15 SENIORS 21 MAIN 30  

Plant based schnitzel, thick cut chips, garden salad, 
sauce of your choice GFA, CA, DFA, NFA 

 

  Salt & Pepper Tofu KIDS 14 SENIORS 21 MAIN 32   
Thick cut chips, garden salad, kewpie mayo GFA, CA, DFA, NFA 

 

Vegetarian Roast KIDS 14 SENIORS 21 MAIN 32   

Garden vegetable pattie, roast baby potatoes, cauliflower puree, 
crispy kale, asparagus, gravy GFA, CA, DFA, NFA 

 

 
 
SIDES 
Potato Mash GFA, NFA 11   

Garden Salad GFA, DFA, NFA, VOA 11  

Sauteed Gippsland Mushrooms 13  
GFA, DFA, NFA, VOA 

Seasonal Vegetables GFA, DFA, NFA, VOA 11  

Waffle Fries Small 7 Large 14 GFA   

Add a sauce of your choice 3 

Thick Cut Chips Small 6 Large 12 GFA   

Add a sauce of your choice

Vegetable, Tofu & Coconut Penang Curry SENIORS 21 MAIN 30   

Steamed rice, green beans, flatbread GFA, CA, DFA, NFA 
 

House made Potato Gnocchi 35 

Gippsland mushroom ragout, mascarpone, parsley, burrata, hazelnuts, crispy kale NFA 

 
DESSERTS 
Sticky Date Cake SENIORS 7.5 MAIN 17  

Coconut cream, strawberries GFA, DFA, NFA 
 

Soft Centered Chocolate Fondant 
Salted caramel sauce, double cream, peanut brittle, freeze dried raspberries, raspberry sorbet GFA, NFA 

   

  Ice Cream Sundae 11 

Vanilla ice cream, sprinkles, whipped cream 
Your choice of caramel, strawberry, or chocolate topping GFA, DFA, NFA    

  Pavlova 17 

Local Fleming berries coulis, summer berries, double cream,  
salted caramel, honeycomb, boysenberry ice cream GFA, DFA, NFA 
 

Italian Ricotta donuts 
Citrus curd, crushed nuts, chocolate fudge sauce, strawberries, toffee caramel ice cream NFA     

  Biscoff Cheesecake 17 

Blackberries, chocolate wafer, Biscoff ganache, candied orange, passionfruit ice cream NFA 

    
  Peach & Apricot Crumble 17 

Coconut & macadamia crumble, raspberry sorbet GFA, DFA, NFA  

 
DIETARY KEY 
GFA : Gluten friendly available       Vegan option available        
NFA : Nut free available                DFA: Dairy free available 
 
 
 
 
 

All card payments incurs a 1.2 % Surcharge, AMEX 2.5% Public holidays 15% Surcharge on all meal payments 


