
SHARING DISHES
Unti l  the end of March, we’re celebrating our unique sharing dishes – to be 

shared by two or more.  And we’ve added some new ones too.

Order your sharing main dish by 7pm and have a FREE sharing dessert 
Sunday to Friday inclusive

Mains to share

Seafood platter
Gri l led king prawns with red pepper & lemon oi l/fresh mussels in tomato & 

garl ic sauce/smoked salmon with capers/gri l led Tiger prawns in truff le 
butter/Queenie scal lops in the shel l  with spinach, blue cheese sauce/bread 

crumbed calamari/fr ies/mixed green salad & lemon dressing
65.00

Chicken sharer
Chicken Milanese/tandoori chicken breast/spicy wings/Sriracha 

mayonnaise/salad/
Parmesan fr ies/garl ic butter

43.00

Bareca gril l  platter
8oz medium-rare Flat Iron steak/10oz pork chop with roasted apple/tandoori 

chicken breast/four spicy chicken wings with Sriracha mayonnaise/blue 
cheese sauce/roasted potatoes/green salad

62.00

Vegan sharer
Roasted beetroot with balsamic onions/spiced hummus with deep-fr ied 

tort i l las/roasted broccol i  & beans/Antipasti  (ol ives, roasted peppers, 
sun-dried tomatoes, art ichoke hearts),  warm caponata/dressed salad/large 

fr ies/warm focaccia bread
40.00

The Whole Hog
10oz pork chop/slow-roasted pork bel ly/Cumberland sausage/bacon 

twists/roasted apple & chutney/cider gravy/roasted potatoes/honey-roast 
carrots
45.00

Desserts to share

Warm roasted pineapple
Raisin, caramel, cinnamon & star anise sauce/vani l la ice-cream/toasted 

coconut
16.00

Hot chocolate fondue
Chopped fruit/crispy bacon/marshmallows

18.50


