
STARTERS  FROM 330pm 
MARINATED MEDITERRANEAN OLIVES                              $17 
DF VG  
w pickled spanish chilli 

WARM BREAD SOCIAL FOCACCIA	 	            	 $23                                                        
w smoked Mackerel, salsa verde, guindillas 

STICKY CAULIFLOWER POPCORN                                      $19 
GF VG 
w ginger, rice wine, shallots, sriracha mayo  

GREEN PEA, RICOTTA & FETA FRITTERS (4)   	              $18 
GF V 
w romesco sauce, parmesan, basil 

PORK GYOZA (4)                                                               $22 
DF  
Coriander, peanuts, nam jim  

MISO MAPLE SMOKED SALMON SKEWERS (2)                   $21 
GF DF                
Furikake, sesame, tsuyu sauce  

SALT & SICHUAN SQUID     	 	 	 	 $22 
GF DF  
Chilli jam, pickled daikon, radish, apple  

CRISPY CHICKEN BAO (2)	 	 	 	 $20 
DF VG OPTION 
w pickled vegetables, radish, sriracha aioli  
Tofu option available  

CHARRED GREEN BEANS, BOK CHOY & BROCCOLINI 	 $18 
GF DF VG 
Miso, garlic, chilli, coriander. 

HOT CHIPS	 	 	 	 	 	 $10 
GF DF V 
w vegan aioli  

V - VEGETARIAN, GF - GLUTEN FREE, VG - VEGAN, DF - DAIRY FREE 

DESSERTS 
VANILLA PANACOTTA 	           	 	 	           	 $13 
GF	  

poached pear, candied almonds, cinnamon pear syrup 

STICKY DATE PUDDING 	 	 	 	           	 $13 
V GF option 
Butterscotch sauce, macadamia ice cream  

12% Sunday surcharge 16% Public holiday surcharge 1% Surcharge on all 
credit/debit card

       

MAINS FROM 5pm 
ROAST PUMPKIN SALAD W LENTILS & RICE	           $32 
GF V 
w feta, green beans, green goddess dressing, pine nuts,  
caramelised onion, toasted pumpkin seeds 
add grilled chicken $8 

SLOW COOKED BEEF BRISKET                                          $38 
DF GF 
Soy caramel glaze, pickled sprout, snow peas, radish & 
rice noodle salad, fried onion, Sichuan chilli oil 

KOREAN BBQ PORK RIBS 	 	                          $37 
DF  
w bok choy, steamed jasmine rice, gochujang glaze,  
chilli, pickled carrot, sprouts, fried onion 

MIDDLE EASTERN SPICED LAMB SHANK 	                          $38 
DF  
slow cooked w honey baby carrots, tabouli, green olives,  
pickled onion, coriander 

LEMONGRASS & GARLIC PRAWN SALAD 	                    $36 
DF GF 
w papaya, carrot, sprouts, rice noodles, herbs, cherry  
tomatoes, chilli nam jim 

KARAAGE CHICKEN BOWL	                                       $35 
GF DF 
w miso edamame, jasmine rice, avocado, slaw, wasabi kewpie  
mayo, pickled ginger, ponzu sauce 

DRINK 
EAT 

SHARE 
ENJOY 

HAPPY HOURS 
4-6pm 

$16 Classic Margaritas 
$10 Aperol Spritz 

$10 wine 
$8 Schooner Tap beer 

$20 Jugs Tap Beer 

DINNER 
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