
HAPPY IRISH DADDY                                                    $26
6 HOURS SLOW COOKED GUINNESS BEEF BRISKET/

FETTUCCINE WITH POMODORO HERB SAUCE/ PARMESAN &
PESTO OIL

PROBLEM TIGER                                                          $28
GRILLED TIGER PRAWN, CHICKEN & SMOKED BACON CREAMY

PARMESAN FETTUCCINE

WOLF OF LAMB STREET (PUB SPECIAL)                           $28
LEBANESE SPICED ROAST LAMB/ MELTED MOZZARELLA

CARAMELIZED ONION & ROASTED BELL PEPPERS/ STUFFED IN
BUTTERY TOASTED TURKISH BREAD/ NAUTI PESTO SALAD

MEXICAN ROMANCE                                                    $25
STREET FOOD INSPIRED HARISSA GRILLED CHICKEN

QUESADILLA /MOZZARELLA & MEXICAN CORN SALSA / GARLIC
JALAPENO SOUR CREAM & PUB SPICY MAYO

PIGGIE BLINDERS                                                         $24
HOISIN ASIAN GLAZED SMASHED PORK BELLY IN BUTTERY
BRIOCHE SLIDER BUNS (3) / SPICED PINEAPPLE JALAPENO

CHUTNEY/ VIETNAMESE SLAW/ PAPRIKA MAYO

OMG BANGKOK !!!                                                       $28
THAI RED COCONUT CURRIED GREEN LIP MUSSELS/ TOASTED
TURKISH GARLIC BUTTER BREAD/ ROASTED CHILLI COCONUT

FLAKES
  

HE’S GOT BALLS                                                     $23.50
 CHEF’S SPECIAL HOMEMADE FALAFEL/ CUMIN HUMMUS/

LEBANESE  SALAD/ DUKKHA NUTS/ HOMEMADE TAHINI
/BALSAMIC REDUCTION

 

NAUGHTY MONK TACOS                                               $22
SICHUAN & TERIYAKI GLAZED CRISPY TOFU/ BLACK BEAN &

SWEET CORN SALSA/ ROASTED BELL PEPPERS/ ASIAN SPRING
ONION SLAW/ CITRUS GUACAMOLE

Nauti by chef Gayan

Penguin



BURGERSBURGERS
NEW YORK                                                             $26

DOUBLE SMASHED BEEF PATTIE/ LOCAL SMOKED CRISPY
BACON/ MELTED CHEESE/ CREAMY MUSTARD/ PICKLED

GHERKINS/ MAYO & FRIES
LONDON                                                                 $25
CRISPY FRIED CRUMBED FISH FILLET/ GINGER & CILANTRO

LIME SLAW/ GUACAMOLE/ TARTAR SAUCE & FRIES
PUNJAB                                                             $24.50

TANDOORI SPICED GRILLED CHICKEN/GREEN CHUTNEY/
SCALLION YOGURT/ LOCAL CRISPY SMOKED

BACON/SLAW/ BUTTER CHICKEN AIOLI/ FRIES
SEOUL                                                                    $24
KOREAN BBQ CRISPY PORK BELLY/ PUB KIMCHI CORIANDER

GINGER LIME PEANUT SLAW/ HOMEMADE PICKLED
CUCUMBER /SRIRACHA MAYO/FRIES

QUEENSLAND                                                           $25
BUNDABERG SPICED RUM MARINATED STIR-FRIED LAMB

RUMP/ MELTED MOZZARELLA CHEESE/ JALAPENO &
CORIANDER SALAD/ SPICY MAYO / FRIES

TEXAS                                                                   $26
TEXAS BBQ PULLED BEEF BRISKET PICKLED CABBAGE

SLAW/MOZZARELLA CARAMELIZED ONION/ MUSTARD
MAYO & FRIES

 

FLYING SOLO                                                           $14
SINGLE CHEESE BEEF PATTIE, MUSTARD & TOMATO SAUCE

PORTUGAL                                                              $26
PORTUGUESE PERI PERI CRISPY FRIED CHICKEN/ PUB COLESLAW &

PICKLES/ CITRUS MAYO & FRIES
 

LEBANON                                                                $24
SMASHED HOMEMADE FALAFEL/ DUKKHA NUT HUMMUS/FRESH

PESTO SALAD/ MINT YOGURT & FRIES

BURGERS HAVE PLAYED A
SIGNIFICANT PART IN WORLD PUB

SCENE HERE IS OUR TAKE ON THEM

ADD FRIED EGG $3.50



 CHICK IS LOADED                                             $20
MEXICAN SPICED GRILLED CHICKEN/ FRIES/ CHEESE SAUCE/

BLACK BEAN & CORN SALSA/PERI PERI MAYO
BAR-B-Q                                                                  $22
LOADED WITH PULLED BEEF/BBQ SAUCE/ CHEESE SAUCE/

JALAPENO SALSA/ PUB MAYO/FRIES
CHEESY FRIES                                                $17.50

THREE CHEESE LOADED FRIES WITH PARMESAN, BLUE CHEESE &
MOZZARELLA

 

LOADED GARLIC FRIES                                   $15

 I T ’ S  A L L  M E S S Y  L O A D E D  
P U B  F R I E S

 I T ’ S  A L L  M E S S Y  L O A D E D  
P U B  F R I E S

 ADD GRILLED TIGER PRAWN      $5
    ADD FRIED EGG               $3.50

P U B  C L A S S I C SP U B  C L A S S I C S

BUTCHERS CUT
300 GM PREMIUM SCOTCH FILLET COOKED IN GARLIC

MUSTARD BUTTER/ FRIES & PUB CITRUS SALAD
BEER BATTERED FISH & CHIPS
CRISPY BATTERED FISH OF THE DAY/ FRIES / HOMEMADE

TARTAR SAUCE & GINGER SALAD

$40

POA

 CHICK IS LOADED                                             $20

BAR-B-Q                                                                  $22

CHEESY FRIES                                                $17.50

 

LOADED GARLIC FRIES                                   $15



BEEF NACHOS                                         $22
    PULLED BEEF/ SPICY DORITOS/ MEXICAN SWEET CORN &

BLACK BEAN SALSA/ SOUR CREAM/ JALAPENO MAYO 

     CALAMARI                                         $16
             FRIED CALAMARI BITES/ KIMCHI SLAW/ SPICY MAYO

     ONION RINGS                                     $14
            CRISPY FRIED ONION RINGS/ PUB COLESLAW/ SPICY

MAYO

      CIGARS                                          $16.50
             THAI VEGETABLE SPRING ROLLS/ VIETNAMESE SLAW/

SWEET CHILLI & MAYO

      WEDGES                                        $17.50
           BEER BATTERED POTATO WEDGES/ GARLIC JALAPENO

SOUR CREAM/ PAPRIKA MAYO & SWEET CHILLI

      HUMMUS AND TURKISH BREAD           $12.50
 
 

      FRIES WITH TOMATO SAUCE & AIOLI         $9SI
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W I N G S    $ 1 6W I N G S    $ 1 6
BUFFALO CHICKEN WINGS & AIOLI

KOREAN BBQ CHICKEN WINGS/ MAYO/ ROASTED PEANUTS

ASIAN HONEY SOY CHICKEN WINGS / MAYO/ SESAME

BUFFALO CHICKEN WINGS & AIOLI

KOREAN BBQ CHICKEN WINGS/ MAYO/ ROASTED PEANUTS

ASIAN HONEY SOY CHICKEN WINGS / MAYO/ SESAME

OR

OR



SA
LA

D
 A

T 
TH

E 
P

U
B

SA
LA

D
 A

T 
TH

E 
P

U
B MOROCCAN LAMB                          $26.50

STIR FRY MOROCCAN SPICED LAMB TOSSED
WITH FRESH LEBANESE SALAD, SUN DRIED

TOMATOES FINISHED WITH TAHINI YOGURT 
& CANDIED WALNUTS

 

VIETNAMESE PORK BELLY                    $26
CRISPY PORK BELLY / HANOI STYLE RICE

NOODLE VIETNAMESE SALAD / SESAME &
ROASTED PEANUTS/ MAYO

 

MEXICAN CHICKEN                             $25
GRILLED CHICKEN/ CITRUS CILANTRO

ORANGE SALAD/ GUACAMOLE/ ROASTED
PEANUTS/ CORN SALSA/ PAPRIKA MAYO

STICKY DATE                    $16.50
WARM STICKY DATE PUDDING/

CARAMEL SAUCE/ VANILLA BEAN ICE
CREAM/ CRUSHED PEANUTS

D E S S E R TD E S S E R T

ICE CREAM COOKIE           $16
CHOCOLATE CHIP COOKIE 
SANDWICH HERSHEYS CHOCOLATE SAUCE &
VANILLA ICE CREAM
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S C H W E P P S  L E M O N A D E  
S C H W E P P S  T O N I C  

S C H W E P P S  G I N G E R  A L E  
G I N G E R  B E E R  

C O K E  
C O K E  Z E R O  

S C H W E P P S  L E M O N A D E  
S C H W E P P S  T O N I C  

S C H W E P P S  G I N G E R  A L E  
G I N G E R  B E E R  

M O C K T A I L S    $ 1 2M O C K T A I L S    $ 1 2

BEEF CHEESE SLIDERS & FRIES                  $14
FRIED CHICKEN & FRIES                           $14
FRIED CHICKEN SLIDER & FRIES                 $14
MINI FISH & CHIPS                                 $14
MINI ONION RINGS                                 $5
MINI FRIES                                            $5

CAN’T TALK RIGHT NOW
Mango Pina Colada: Mango Puree, Coconut Cream,
Pineapple Juice 
MIND YOUR BUSINESS
Watermelon Mojito: Watermelon Puree, Mint, Citrus,
Lemonade
I’M BUSY
Lychee Fizz: Lychee syrup, Cranberry Juice, Citrus,
Lemonade 

 Non-Alcoholic & Alcoholic options 
 Ask the bartender about flavors and pricing 

S L U S H I E  C E N T R A LS L U S H I E  C E N T R A L



DID I ASK?      $20
TEQUILA
RASPBERRY LIQUEUR
CRANBERRY JUICE
CITRUS
 

WHAT’S YOUR 
PROBLEM?      $20
COCONUT RUM 
SPICED RUM 
CHERRY LIQUEUR
PINEAPPLE JUICE
LEMONADE

 

GET A LIFE      $20
1800 COCONUT TEQUILA
& WATERMELON
MARGARITTA
 

LOSE THE ATTITUDE 
                      $22
JACK DANIELS, JAMESON
JOHNNY WALKER, JIM BEAM 
SAILOR JERRY
CITRUS, GINGER BEER

YOUR WORLD $25
CAPTAIN MORGAN SPICED RUM

CITRUS
RASPBERRY LIQUEUR

MANGO PUREE
LEMONADE

 

THAT’S CUTE $19
1919 PINK GIN

RASPBERRY LIQUEUR
CITRUS, MIXED BERRIES

MINT, LEMONADE

AND YOUR POINT IS?
$19

BARCADI WHITE RUM
SOUR GREEN APPLE LIQUEUR

MINT, LEMONADE 

LIVING THE DREAM
$19

VODKA
LYCHEE LIQUEUR

TRIPLE SEC
CITRUS, CRANBERRY JUICE



FOUR PILLARS FIZZ’S          $16
FRESH YUZU GIN YUZU GIN, LIMONCELLO, SUGAR, TONIC & LEMON
RARE DRY  RARE DRY GIN, PASSION FRUIT PUREE, CITRUS &
LEMONADE 
BLOODY SHIRAZ  BLOODY SHIRAZ GIN, ORANGE LIQUEUR, ORANGE
SLICES & LEMONADE

YOU WOULDN’T
UNDERSTAND   $20
CARDRONA’S PREMIUM
ELDERFLOWER LIQUEUR
CHERRY BOURBON
ORANGE & SODA 
 

CHILL OUT       $19
ROSE WINE SANGRIA
SPICED CAPTAIN MORGAN RUM
PEACH LIQUEUR
MIXED BERRIES
CITRUS, LEMONADE

 YOU OKAY BRO? $20
FIJI RATU SIGNATURE RUM

BAILEYS IRISH CREAM
KAHLUA

ESPRESSO

THAT’S HOT $20
SPICY BLOODY MARY: 

VODKA, TOMATO JUICE, 
CITRUS, GHERKINS

HOMEMADE BUFFALO SAUCE,
CHILLI & SALT RIM 

DONT BE SOUR    $20
CITRUS LEMONADE VODKA
PASSIONFRUIT PULP
CITRUS
SHOT OF PROSSECO 

  WHAT’S UP BUTTERCUP?     
                              $20

LANG’S BANANA RUM
BUTTERSCOTCH LIQUEUR

COCONUT CREAM
WHIP CREAM

BANANA CHIPS



HOUSE SAUVIGNON BLANC                             9       42  
NED’S SAUVIGNON BLANC                              10      48 
MARSDEN ESTATE SAUVIGNON BLANC              12     58  
 

HOUSE PINOT GRIS                                        9      42 
NED’S PINOT GRIS                                         10     48 
MARSDEN ESTATE PINOT GRIS                         12     58 
 
HOUSE CHARDONNAY                                     9      42 
NED’S CHARDONNAY                                      10     48 
THE LANDING CHARDONNAY                            12     58 
 

HOUSE ROSE                                                 9      42 
NED’S ROSE                                                 10      48 
THE LANDING ROSE                                       12      58 
 

HOUSE MERLOT                                             9      42 
MORTON ESTATE MERLOT                              12     58 
 

HOUSE PINOT NOIR                                        9      42 
NED’S PINOT NOIR                                         12     58 
 

HOUSE SHIRAZ                                              9      42 
GRAHAM NORTON SHIRAZ                              10      48 
 

LINDAUER PROSECCO                                     10      48 
 

LINDAUER 200ML                                              12  
ROSE  
PINOT GRIS 
BRUT 
SAV BLANC 




