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BRUNCH
Eggs any way - poached, 
scrambled or fried, house 
ciabatta

10.5

House made granola, coconut 
yoghurt, freeze dried berries

14

Bubble - fried egg, potato 
hash, black pudding, 
hollandaise

23

Eggs benni - poached eggs, 
wilted spinach, bacon, house 
ciabatta, hollandaise

19

Baked eggs - spiced 
cannelloni beans, chorizo, 
eggs, mozzarella, house 
ciabatta

18

Salad of quinoa, lemon, kale, 
herb mayo

             Duck confit  
             Grilled halloumi 

26
22

Seafood chowder - creamy 
saffron chowder, white fish, 
mussels, prawns, toasted 
bread

26

Gnocchi, creamy blue cheese, 
mushroom 

23

Steak a-lå minute, fries, 
béarnaise sauce,

29.5

Focky fried chicken burger - 
fried chicken, fresh slaw, 
pickles, cheese, fries

23

FROM 12PM
Aprox 12 inch 

Margarita - Mozzarella, 
basil

15

Toni Pepperoni - 
Mozzarella, pepperoni

17

Fun-guy & friends - 
Mushroom, mozzarella,  
blue cheese

18

Italian Veggo - Black 
olives, fire roasted 
peppers, artichokes, 
lemon

17

Crying Pig - Prosciutto, 
red onion, goat cheese, 
roquette

21

Bambino - Ham,  
mozzarella

16

Meat lovers - salami, pork 
sausage, mozzarella, 
bacon 

23

Gluten free 3.5

Takeaway boxes 1.5

Oysters
Natural + gin mignonette

Beer battered

Six - $24, Dozen - $42

Add a 200ml 
Laurent Perrier champagne - $22

We like our oysters fresh so they may not 
always be available

Mussels
Grilled green lip mussels, garlic 

bread crumb - $17.5

Steamed with garlic, chilli, coriander 
- $17.5

P I Z Z A

Thursday
$25 Steak night

Sunday
 Live music 4pm - 6pm

Fish & chips
Panfried, battered OR crumbed

with house cut chips - $23

Add a side salad - $5.5


