
 
                                         
 

Franz’s Goulash Soup 
     Served with sourdough                                                                   $22 
      Pairing: Wynns The Gables, Cab. Sauv.  Glass $13/$18  Bottle: $49 

 

Roast Tomato & Vegetable Soup                      
     Served with three-cheese toastie        $26                                                                                                                       
     Pairing: Printhie Mountain Range, Merlot      Glass $17/$22  Bottle: $60 

 

Slow Cooked Lamb Shoulder Ragu 
     Pappardelle pasta & Grana Padano                                                            $38 
       Pairing: Pepperjack, Shiraz,  Glass $15/$19  Bottle: $53 

 

Thai Red Chicken Curry 
     Served with steamed jasmine rice & Asian greens      $34 
       Pairing: Dusky Sounds, Sauv. Blanc    Glass $15/$21  Bottle: $56 
 

Classic Beer Battered Fish n’ Chips (A) 

     With lemon wedge, tartare & side salad       $32 
       Pairing: Hill & Valley, Riesling     Glass $14/$19  Bottle: $52 

 

Pork Belly Banh mi 
     Slow cooked pork belly, fresh & pickled vegetables, Nduja, coriander on a  
     Vietnamese roll          $19 
     Pairing: Fickle Mistress, Pinot Noir.  Glass $15/$19  Bottle: $53 

 

Korean Fried Chicken Burger 
     Miso mayo, pickled cucumber, slaw on a soft milk bun                                         $32 
      Pairing: Vasse Felix Filius, Chardonnay  Glass $12/$17  Bottle: $53 

 

Italian Steak Sandwich on Ciabatta 
Minute steak, marinated peppers, grilled onions & provolone      $32 

      Pairing: Printhie Mountain Range, Merlot  Glass $17/$22  Bottle: $60 

 

Base Bowl 
Quinoa, miso roasted pumpkin, pepitas, edamame, avocado, furikake with a 
Soy sesame dressing          $28 
                                 Add Chicken or Salmon (A)  $10 

     Pairing: La Tonnelle Alpes de Haute, Rose    Glass $14/$19  Bottle: $52 

          
Classic Ceasar Salad 
    Cos lettuce, soft poached egg, crispy bacon, crouton & grana padano      $26 
       Add Chicken or Salmon (A)  $10 
     Pairing: T’Gallant Cape Schanck, Pinot Grigio  Glass $12/$17  Bottle: $45 

                                                                                                                

Chefs’ specials available - please check the specials board for today’s selection           $32 
 

 
Sides                              Dessert Specials  
Sweet Potato Fries with Chipotle Aioli Small $9  Large $12   Ask for selection $18.00 

Fries with aioli Small $9  Large $12 

     
 

Providence: Australia (A) International (I) Mixed (M) 

A selection of Giancarlo espresso coffees available from $7.50 
 

If split bill is required, please use the QR ordering system as we are unable to split bills 
 at the Venue.  Thank you for your understanding 


