LUNCH FROM 11.30

PORK BELLY SLIDERS w slaw
sweet chilli & sour cream

HOUSE GRAVLAX PIZZA

Cured Ocean Trout rocket capers
red onion & lime aioli on a thin crisp
base

LAMB SHAKSHUKA Meatballs in a
spiced tomato & red pepper sauce w
soft poached egg fetta & Turkish
bread

WAGYU BEEF BURGER

“Saint Aire” beef patty jalapeno relish
swiss cheese lettuce tomato onion
ADD chips

VEG BURGER V,VG & GF -option
Avocado rocket tomato red onion
cucumber & jalapeno relish

ADD chips

SALT & PEPPER SQUID GF
Flash fried w rocket salad & lime
aioli

FISH & CHIPS
Beer battered flathead tails chips
tartare sauce

ADD side salad

SALADS/CHIPS
GARDEN SALAD

GREEK SALAD
BOWL OF CHIPS
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SPECIALS ON OUR MENU BOARDS

LOCAL BEERS ON TAP (Schooner)

Furphy Refreshing Ale 8

Little Creatures Pale Ale 9
BEERS

Coopers Pale Ale 8.5

Corona 8.5

CRAFT BEERS

Prickly Moses Otway Light 6.5
CIDER
Forbidden Fruit Cider 9

CHILDRENS MENU

CHICKEN NUGGETS 13.5
With salad & chips

FISH & CHIPS 14
Battered flathead tails w salad &

chips

MARGARITA PIZZA 12

(Cafe 155

SPIRITS & LIQUEURS

EXTENSIVE RANGE AVAILABLE

PLEASE ASK!

SPARKLING WINE

Taylor Ferguson Premium
Brut Cuvee NV, VIC

WHITE WINES

Red Rock Sauvignon Blanc
Otway Hinterlands, VIC

Bleeding Hearts Chardonnay
Limestone Coast, SA

Brown Magpie Pinot Gris
Modewarre, VIC

Austins Riesling
Moorabool Valley, VIC
RED WINES

Eton Rise- Cabernet Merlot
Alvie, VIC

Brown Magpie Pinot Noir
Modewarre, VIC

Bleeding Hearts Shiraz
McLaren Vale, SA

Woodsoak - Rose
Robe,SA
COCKTAILS

Bloody Mary
Virgin Bloody Mary

Aperol Spritz
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NF-Nut Free, GF-Gluten Free, DF-Dairy Free, V-Vegetarian, VG-Vegan Please inform our friendly staff of any dietary requirements / allergies when placing order
A Surcharge of approximately 10% applies to our menu items on Public Holidays
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