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SNACKS

JUDITH'S CHEESE ROLLS (v)
with honey, brown butter, onion salt

KOREAN SPICED CAULIFLOWER (v)
Tempura cauliflower mixed with red chilli paste

PORK & CHIVE DUMPLINGS
with black bean chilli oil, soy sauce
Option of steamed or pan fried

KARAAGE CHICKEN (gfo)
with lime, coriander mayo, pickled red onions

FRIED CALAMARI
with kimchi puree, spring onion, crispy shallots

MARKET FISH SASHIMI (gfo)

Raw market fish served with coconut cream, kafir lime leaves,
Thai basil, baby cress, chillies and drizzled with citrus Thai dressing

CLASSICS

FISH & CHIPS (gfo)
with tartare sauce, cabbage slaw, chips

HERBY CHICKEN SCHNITZEL

Herb crumbed chicken, cabbage slaw, fried capers,
served with peppercorn sauce

SIDHU’S BUTTER CHICKEN (gfo)

Authentic Indian buttered chicken, served with white rice
Option of mild or hot

Add grilled paratha bread

GRILLED SALMON

with Israeli couscous, brown butter, mixed bell peppers,
labneh, pomegranate, baby carrots

STEAK & CHIPS 200G (gfo)
Scotch fillet, thick cut chips with truffle oil, seasonal greens
Sauce options: garlic butter, peppercorn or mushroom sauce

TAGOS

BBQ PORKTACO
Cabbage, pickled apple, chipotle sauce, coriander

BEER BATTERED FISH TACO
Baby cos lettuce, tartare sauce, jalapefo salsa, coriander

CHICKEN TACO
Guacamole, chipotle sauce, tomato salsa, coriander

BRAISED BEEF TACO
Braised pulled beef, salsa rossa

ANY THREE TACOS
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TC’'S CLASSIC CHEESEBURGER 25
Beef, lettuce, cheese, pickles, special sauce, chips

VEGETARIAN BURGER (v) (vgo) 25

Green pea patty, beetroot bacon, cheese, lettuce, tomato,
tomato chutney, chips

PULLED PORK BURGER 25
Pulled pork, cabbage slaw, tartare sauce, tomato chutney, chips

CHICKEN BURGER 25
Crispy chicken, cabbage slaw, tomato chutney, chips

FISH BURGER 25

Crumbed fish fillet, lettuce, cheese, pickles, tartare and
chipotle sauce, chips

LIGHTER

GREEN GODDESS SALAD 22

Quinoa, broccolini, green beans, edamame beans, cashew nuts
mixed in a green goddess dressing

Add grilled chicken or salmon +5

THAI STEAK SALAD 24
Vermicelli rice noodles, chilli, cucumber, peanuts, daily fresh herbs

SHARING

CORNER PLATTER 40

Cured meats and salami, fried tortilla, pecorino, pickles, spiced
calamari, karaage chicken, grilled halloumi, focaccia bread

SHOESTRING CHIPS (v) 10
with tomato sauce

CHUNKY CHIPS (v) 10
with tomato sauce

SUMMER SALAD 15

Cherry tomatoes, cucumber, feta, olives, oregano mixed
with extra virgin olive oil

SWEETS

STICKY DATE PUDDING (v) 15
with salted caramel, brandy snap, vanilla ice cream

CREME BRULEE 15
with berry compote

(V) VEGETARIAN | (VO) VEGETARIAN OPTION (GFO) | GLUTEN FREE OPTION | (VGO) VEGAN OPTION

While all care is taken in the production of menu items, we provide this guide for the convenience of our guests and we cannot guarantee that any single menu item is completely free of any given
allergen due to cross contamination from our suppliers, or through the kitchen which does handle other allergens.



