
GOURMET BITES 

basket of chips  88  pb 
vegan curry sauce   

 

sweetcorn ribs  78  pb 

spicy “plant based butter”, smoky salt, lime   
 

cauliflower bites  86  pb 

crispy soda batter, garlic soy, ginger,  
toasted sesame  

  

cumin hummus  88  pb 
chickpea puree, warm pita bread   

 

buffalo mozzarella bruschetta 98 v 
tomato salsa, shredded basil 

 

barramundi bites  118 
beer batter, lemon tartar 

 

spicy buffalo chicken wings   
celery, blue cheese dip 

68 small   158 large 
 

sticky spicy pork riblets  128 
smoked chipotle bbq sauce 

 

pork momos  88  
spicy coriander, tomato dip 

NACHOS SKILLETS 
 

vegetarian 138  v  
bbq chicken 158  

chilli con carne 158 

GASTRO MAINS 

avocado super green salad 158  pb 
asparagus, green bean, mustard vinaigrette, seeds  

 

lentil bean burger  158 pb 
pickled slaw, vegan wasabi aioli, chips   

 

wild mushroom & truffle pasta  188  v 
cream, thyme, parmesan 

 

grilled salmon fillet  228 
citrus couscous, asparagus, red wine vinaigrette 

 

beer battered barramundi  188 
house made tartar, peas, burnt lemon, chips 

 

chicken tikka skewers  188  
curry sauce, raita, mango chutney, rice, roti 

 

the phoenix burger  188 
double wagyu beef patty, jack cheese, dill, chips 

add back bacon $25 / add fried egg $15 
 

dry aged rib-eye  298 
chimichurri, chips, roasted garlic  

DESSERTS 

rhubarb crumble 78 
vanilla ice-cream 

chocolate brownie 78 
fresh banana, caramel popcorn 

bread & butter pudding 78 
creamy custard 

Check out our weekend 

brunch 

pb = plant based     v = vegetarian 

10% service charge will be added to your bill 


