
Smoked Chicken Sandwich $17.00

House smoked pulled chicken with two strips of bacon, 
house made apple slaw and paprika aioli on a potato 
bun. Served with kettle chips.

Smoky BBQ Pulled Pork  
Mac and Cheese $15.00

House smoked pulled pork tossed in BBQ sauce added 
to a rich and creamy house made mac and cheese that 
includes three types of cheese.

Moroccan Sweet Potato  
Sheppard’s Pie $16.00

The warm, spices of Moroccan cuisine, lean ground 
beef, onions, tomatoes, chick peas, zucchini, red pepper 
and cranberries topped with a creamy blend of Yukon 
gold and sweet potatoes. 

Gluten free/ dairy free

South East Asian Beef Stew $17.00

Highly aromatic Vietnamese style beef stew has tender 
Angus beef, carrots, tomatoes, butternut squash, and 
potatoes, flavored with lemongrass, five spice, star anise, 
cinnamon and Thai basil. Served with a tea biscuit.

Gluten free/ dairy free 

Creamy Black Bean Curry $15.00

A creamy thick black bean yellow curry, mildly spiced 
with Beyond beef, finished with coconut cream and 
cilantro served over basmati rice.

Gluten free/ dairy free / Vegetarian

Chocolate Croissant Caramel  
Apple Bread Pudding $8.00

House made chocolate croissant bread pudding with sweet 
apples, topped with crème anglaise, and caramel sauce.

Apple Crumble Caramel Tart $8.00

Traditional crumble layered between sweet apples, 
topped with caramel sauce. Served warm.

Mains

Treats

Allergens

Contains: Gluten, Dairy, Egg, Onion, Garlic,  
Soy, Mustard, and Sulphates

Contains: Gluten, Dairy, Onion, Garlic,  
Soy, Mustard, and Sulphates

Contains: Gluten, Dairy, Egg, and Soy 
May Contain: Sulphates

Contains: Gluten, Dairy, Soy, and Sulphates 
May Contain: Egg, and Peanut

Contains: Dairy, Onion, Garlic, and Sulphates

Contains: Onion, Garlic, and Sulphates

Contains: Fish, Soy, Onion, Garlic, and Sulphates 
May Contain: Egg, Mustard, Peanut, Sesame,  
and Shellfish


