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A CASUAL WAY TO EAT, SHARED ON THE TABLE 

SELECTION OF 4 ITEMS – $39 PER HEAD 

SELECTION OF 5 ITEMS – $45 PER HEAD 

 SELECTION OF 6 ITEMS – $50 PER HEAD 

HOUSE MADE SOURDOUGH, ROASTED GARLIC & BUTTER 
 

CHICKEN AND CHILLI RICE PAPER ROLLS, MIN, NAHM JIM 
 

CAJUN PRAWN TORTILLAS, WOOD ROASTED CORN, AVOCADO, CHILLI, LIME & HERBS 
 

SOUTHERN FRIED POPCORN CHICKN, POPCORN SALT & TABASCO 
 

PACHED CHICKEN, WOOD ROASTED PUMPKIN, PINENUTS, RAISINS & SPINACH SALAD 
 

WOOD ROASTED HEIRLOOM AND CARROT SALAD, FRISEE, CURRANTS, ALMONDS AND MAPLE SYRUP 

SALAD 
 

TEMPURA BATTERED ROCKLING, JAPANESE PICKELS, TARTARE & CHIPS 
 

MINI HARDIMANS PARMAGIANA, CHIPS, SLAW 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

A VARIETY OF FLAVOURS FOR YOU TO SHARE ALL NIGHT* 

*TIME LIMIT 

*NOT AVAILABLE DURING PEAK SERVICE TIMES 

1 HOUR - $29 PER PERSON 

2 HOURS - $39 PER PERSON 

 

MARGHERITA: TOMATO, BASIL, FIOR DI LATTE 
 

HARDIMAN CARNIVORE: BACON, SALAMI, PORK SAUSAGE, TOMATO, FIOR DI LATTE, PARMESAN, 

ROCKET 
 

PROSCUITTO DI PALMA, SLOW COOKED ONION, MOZZARELLA, CHERRY TOMATO, ROCKET 
 

CAPRICCIOSA: MUSHROOM, BACON, MOZZARELLA, OLIVES & CHILLI 
 

PRAWNS, CHERRY TOMATO, SWEET GARLIC, BOCCONCINI, SPINACH 
 

HOT SALAMI, TOMATO, FIOR DI LATTE, CHILLI, ROCKET 
 

THE AUSSIE: LOCAL BACON, HAM, SMOKED EGG, ONION, TOMATO 

 

MARGHERITA: TOMATO, BASIL, CHEESE 
 

MARINATED ZUCCHINI, PESTO, SPINACH, BROCCOLINI, LEMON, SESAME 
 

WOOD ROASTED MUSHROOM, PUMPKIN, SPINACH AND 

VEGAN FETTA 

 

 

 

 

 



 

2 COURSES (ENTRÉE & MAIN, OR MAIN & DESSET) - $35 PER PERSON 

3 COURSES (ENTRÉE, MAIN & DESSERT) - $42 PER PERSON 

 

 

CAJUN PRAWN TORTILLAS, WOOD ROASTED CORN, AVOCADO, CHILLI, LIME & HERBS 
 

SOUTHERN FRIED POPCORN CHICKEN, POPCORN SALT & CHIPOTLE 
 

SCALLOP & BARRAMUNDI SPRING ROLLS, NAHM JIM 

 

 

CRISPY PORK BELLY, WOOD ROASTED APPLE, MACADAMIA, CIDER DRESSING 
 

PAN FRIED POTATO GNOCCHI, WOOD ROASTED MUSHROOMS, SAGE & BUTTER 
 

WOOD ROASTED LAMB SHOULDER, PUMPKIN, SPINACH, ALMONDS & RED WINE 
 

250g WAGYU RUMP, BROCCOLINI, MASH & BORDELAISE SAUCE 

 

 

STOUT, WALNUT & CHOCOLATE BROWNIE 
 

CARAMEL & FUDGE PUDDING, SALTED CARAMEL ICE CREAM 
 

VANILLA MACAROON & OREO ICE CREAM 

 

 


