BEER & CIDER
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o

Tap
‘ Black Hops Lay Day Lager (4.4%) 12
4 Black Hops Pale Ale (4.8%) 12
‘ Can
Heaps Normal Quiet XPA (0.0%) 8
Stone & Wood Pacific Ale (4.4%) 12 -
® Balter XPA (5.0%) 12 l . ”
' Balter Captain Sensible IPA (3.5%) 10 " /
Yulli’'s Brews Seabass Mediterranean Lager (4.7%) 12
‘ Estrella Damm Lager (4.6%) 12
' « Colonial Brewing Bertie's Apple Cider (4.6%) 12
- FELLR seltzer - Watermelon / Mango / Passionfruit (4.0%) 14 \‘
g WINE 0
( gls '
Il Fiore Prosecco NV, Veneto, Italy 14 68
Arras Blanc de Blancs NV, Tasmania 85
Catalina Sauvignon Blanc '22Marlborough, NZ 15 61
Somos Blanquito White 21, Adelaide Hills SA 13 58
Coeur Clementime Provence Rose ‘21, France 20 89
‘ Somos Los Elementos Rose 21, Adelaide Hills SA 15 63
N Xavier Goodridge Papa Pinot Noir '21, Vic 16 78
Somos Tintito Red ‘20, Adelaide Hills SA 60
NON-ALCOHOLIC
Better Days Cactus Water - Cucumber, mint + 12
collagen / Hibiscus, watermelon + Nootropics
Freed Ice Tea - Citrus, peach 9
Mount Warning water - Still, sparkling 8.5
Coconut water 7
Allpress Coffee - Latte / Black ice expresso 6
Emma & Tom's Juices 7
Soft drinks - Coke / diet coke / sprite 5
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SNACKS TO SHARE
&

COCKTAILS TO SHARE

Mixed mezze platter to share 64

’
‘ Limoncello & Ouzo Spritz- 21 Byron Bay Olive Co. - 12 S Trio of dips, pita bread, spanakopita triangles N
< Byron Bay Limoncello, Ouzo, prosecco, soda Marinated Australian organic mixed olives (3.f, d.f, n.f, v, vgn) (2), greek salad, Byron Bay mixed olives (n.f)
St. Tropez - 23 ] ) Taran!asglatg - 1(3 s ) ) Then please clhoose one protein
Brookie's Dry gin, Monin Elderflower, lemon, soda & rosemary Fish roe dip, lemon, extr;r\é;rgl(r; ?I;)VS oil, kalamata olive, pita (Inclusive of price) \
. . Gluten free and vegan options on request
. . Pina Apero - 23 . Spanakopita triangles (3) - 21 ganop a b
® Beenleigh white and gold rum, Aperol, pineapple & coconut Spinach and feta filo pastry parcels, tzatziki (n.f, v)
. . Prawn saganaki (3.f, n.f) 29 '
' Watermelon Fresca - 22 Selection of dips - 19 L Lemon oregano grilled chicken (g.f, n.f) 28
White light vodka, Aperol, citrus & watermelon Smoked beetroot hummus, muhammara, tzatziki with pita Lamb souvlaki (g.f, d.f, n.f) 30
bread (v) Chickpea & turmeric falafels (3.f, d.f, n.f, v, vgn) 24
Frozen Coconut Margarita - 25 } ) Grilled haloumi (3.f, n.f,v) 23
Tequila blanco, coco Lopez, lime juice, agave syru Grilled haloumi - 23
' q ’ pez, Juice, ag yrup Byron Bay mozzarella co haloumi, Elements bee hive honey,
« . _ pistachio & walnut kataifi, lemon (g.f, n.f, v)
Chilli Mango Mai Tai - 23 Extras
- Beenleigh white and copper pot aged rum, mango, orgeat, White Chargrilled octopus - 29
oat chili mango gin, lime Extra virgin olive oil, tomato, red wine vinegar, garlic, Pita bread (d.f, n.f. v, vgn) 6
crushed crispy potatoes (g.f, d.f, n.f)
Fragolita's - 22 Hummus (g.f, d.f, n.f, v, vgn) 5 ‘
o . Prawn saganaki - 31
( White light vodka, Fug 28 liquor, strawberry, lemon Red peppers, white wine. crmbod feta, parsley, pita bread ' ‘ Smoked beetroot hummus (g.f, d.f, n.f, v, vgn) 5
Lychee & Lavender - 23 (nf) Tzatziki (g.f, n.f,v) 5
Husk Ink gin, Soho lychee liquor, Monin lavender, lemon Greeksalad-18 — ‘ Garlic tahini dressing (g.f, d.f, n.f, v, vgn) 5
Tomato, cucumber, green capsicum, pickled red onions, L illed chick 17
Passionfruit Caprioska - 23 kalamata olives, feta, greek dressing er.non oregano gri ' ed chicken (3, n.)
White light vodka, Byron Bay limoncello, passion fruit, lime (gf,nfv) Chickpea & turmeric falafels (g.f, d.f, n.f, v, vgn) 12
Lamb souvlaki (g.f, d.f, n.f) 19
Mezcal Memoria - 24 ’ X i
y Altos blanco tequila, Nuestra Soledad mezcal, pineapple, and ) Spanakopita triangles (1) (n.f, v) 8 N
- lemon juice, rosemary, cracked pepper LARGER - a Gluten free pita bread is available on request +3 '
Gyros (wrap)
N O N _A LCO H O L I C Tomato, pickled red onion, oak lettuce, dip, pita bread (d.f,
n.f, v, vgn)
. or We take dietary requirements very seriously.
. Mixed mezze plate You will find all our dish ted with:
Amalfi Spritz- 15 Greek salad, dip & pita bread (n.f, v) ouwilinnd afl our dishes are noted with:
Lyre's Italian orange, passion fruit, tonic & mint g.f-gluten free

Then please choose one protein and dip: df - dairy free
Pomelada- 19 n.f-nutfree

Etota Non alcoholic aperitif, Coco Lopez, grapefruit & lime v - vegetarian
vgn - vegan
Healthy Wellbeing Icon

Smoked beetroot hummus | Garlic tahini dressing |
NON #3- 15 Muhammara (roasted red pepper dip) | Tzatziki

NON wine alternative- toasted cinnamon & yuzu

Sandia- 19
Seedlip Spiced 94, watermelon & ginger beer



