SHARED FOOD

DIPPING SAUCE 3

Sriracha Mayo (v), Aioli (VG), Tomato (VG), Hickory-Smoked BBQ (VG), Chilli
Lime (VG), Garlic Chimichurri (VG), Chilli Oil (VG), Ranch (VG)

FRIES (VG) 9

Shoestring fries tossed with house-made seasoning with one sauce of your
choice

TRUFFLE FRIES (V) 15

Shoestring fries tossed in truffle oil & parmigiano reggiano with one sauce
of your choice

FURIKAKE FRIES (VG) n

Shoestring fries tossed in japanese curry powder, togarashi & furikake flakes
with one sauce of your choice

POPCORN CHICKEN 16

Spiced flour-coated chicken bites serve with sriracha mayo

KOREAN CHICKEN BITES 16

Korean spicy sauce tosses with fried chicken bites served with chilli lime sauce

CORN RIBS (V) 16

deep-fried corn tossed in lemon butter sauce, topped with parsley &
parmesan

CRISPY CAULIFLOWER (VG) 15

Battered spicy cauliflower served with ranch

FOUR CHEESE ARANCINI (V) 20

House-made arancini filled with blue cheese, manchego, parmesan cheese &
smoked scamorza

ROSEMARY ROASTED POTATOES (VG)

Crispy, golden roasted potatoes served with one sauce of your choice

BRUSCHETTA (VG)

Toasted sourdough rubbed with garlic served with cherry tomatoes,
basil & balsamic vinegar

CAPRESE SALAD (V)

Fresh mozzarella, ripe tomatoes, and basil drizzled with olive oil and
balsamic glaze

NANI'S MOMO (VG)

Steamed home-made dumplings filled with cabbage, mushroom,
tofu & spices, served with tomato chutney

ANTIPASTO BOARD

Selection of meats & cheese, served with grissini & biscuits (serves 2 to 4)
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MAINSGPIZZA

CHICKEN SCHNITZEL 22

House-crumbed schnitzel served with mixed green salad, plus your choice of
either fries or roasted potatoes & gravy

VEGAN SCHNITZEL (VG) 22

Vegan schnitzel with mixed green salad, plus your choice of either fries or
roasted potatoes & gravy

CHICKEN PARMI 27

House-crumbed schnitzel topped with fior di latte & triple-smoked ham, served with
mixed green salad, plus choice of either fries or roasted potatoes&choice of two sauces

BURDIES’ SMASH BURGER 18
Beef smash burger, potato bun, american jacks cheese slice, onion, lettuce, pickles, chilli
peppers, with Fireball house-made burger sauce, served with fries and tomato sauce on
the side

BURDIES’ CHICKEN BURGER 18

House-crumbed schnitzel, potato bun, american jacks cheese slice, onion, lettuce, pickles,
chilli peppers, with Fireball house-made burger sauce, with fries and tomato sauce on the
side

BURDIES’ VEGAN BURGER (VG) 20
Vegan patty, burger bun, vegan cheese slice, onion, lettuce, pickles, chilli peppers, with
Fireball house-made burger sauce, served with fries and tomato sauce on the side

CAESAR SALAD 24

Cos lettuce, poached chicken, bacon, shaved parmesan, crutons served
with caesar dressing

SOBA NOODLES SALAD (VG) 24

Soba noodles, fried tofu, edamame, julienne carrots, capsicum, topped with toasted
sesame seeds and vinegar dressing

MARGHERITA (V)
Red base, fior di latte, fresh basil

VEGAN MARGHERITA (VG)
Red base, vegan cheese, fresh basil

CELESTINO

Red base, fior di latte, smoked ham, olives, white mushroom

TRUFFLE

Red base, fior di latte, truffle paste, smoked ham, parmesan

PEPPERONI CALZONE

Red base, fior di latte, salami

VEGAN CALZONE (VG)

Red base, vegan cheese, caramelised onion, capsicum, mushroom

GORGONZOLA (V)

Red base, fior di latte, gorgonzola, caramelised onion, walnuts

PAPRIKA POLLO

Red base, fior di latte, paprika-spiced chicken, red onion, capsicum

PROSCIUTTO&HONEY

Red base, fior di latte, prosciutto, goat cheese drizzled with hot chilly
honey

DIAVOLA

Red base, fior di latte, ‘nduja, salami, olives
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COCKTAILS

FROZEN STRAWBERRY YUZU MARG

Our signature frozen margarita is back with a twist!

FROZEN PINA COLADA
Our in house frozen pina colada,made with white rum,coconut puree,
pineapple juice

THERAPY IN A GLASS

Disaronno amaretto, passionfruit puree, orgeat monin, lemon juice

ESPRESSO WOOFTINI

Sheep Dog peanut butter whiskey, coffee, coffee liqueur, aquafaba

NO ISLAND ICE TEA

Vodka, gin, tequila, white rum, triple sec, peach tea cordial, lemon

IT'S NOT ME, IT'S TEQUILA

Tequila, fresh lime, agave, ginger ale

COCO-NUT MARG

Tequiila, triple sec, coconut puree, lime

MEZCALITA

Tequila, Los Siete Misterios Mezcal, triple sec, lime, sugar

GOLD DIGGER’S GROG

Honey infused dark rum, ginger monin, lemon juice, soda water
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EMOTIONAL DAMAGE CONTROL 21

Gin, elderflower liqueur, rose monin, lemonade, fresh lime

SWEET LIPS 19

Vodka, lychee ligueur, cranberry juice, watermelon monin, lemon juice

TEXT YOUR EX 23

Gin, elderflower, strawberry puree, blood orange monin, orange juice,
lemon sour

SPIRITLESS

BARELY LEGAL 12

Passionfruit puree, ginger monin, lime juice, topped with soda and
ginger ale

HOW YOU LIKE THEM APPLES 12

Apple juice, lemon sour, cinnamon monin, bitters, topped with soda




WINES

RED

HIGHGATE SHIRAZ
SA - 2021

FEUDO ARANCIO NERO D'AVOLA
Sicily, Italy - 2019

HIGHGATE ORGANIC CABERNET SAUVIGNON
SA - 2020

CAMPOS DE LUZ GARNACHA

North-Eastern Provinces, Spain - 2021

DOOM JUICE ROUGE
Riverlands, SA - 2023

TARRAS VINEYARDS PINOT NOIR
Tarras, NZ - 2020

ROSE

CELLIER DE DAUPHINS
SA - 2021

10 - 42

11 - 48

1 - 48

11 - 48

15-75

120

1 -52

WHITE

HIGHGATE CHARDONNAY
Orange, NSW - 2022

HAREWOOD ESTATE SAUVIGNON BLANC
Denmark, WA - 2018

VENTESSA NATURALLY LOW CALORIE
Pinot Grigio, Italy - 2023

MEZZACORONA PINOT GRIGIO
Trentino Alto Adige, Italy - 2021

STONEHORSE KAESLER RIESLING
Clare Valley, SA - 2020

DOOM JUICE WEISS
Riverland, SA - 2023

SPARRLING

MEZZA DI MEZZACORONA
Brut - Trentino, Italy -NV

ASTRALE PROSECCO
Veneto, Italy - NV

CHAMPAGNE JAQUART
Champagne, France - NV

VEUVE CLICQUOT BRUT
Champagne, France - NV

10 - 42

10 - 42

10 - 42

1 - 48

14.5 - 64

15-75

- 47

13 - 52

90

160




