
s u m m e r  e a t s  &  d r i n k ss u m m e r  e a t s  &  d r i n k s

Monday – Thursday: $80pp  |  Friday – Sunday: $90pp  |  Minimum 2 guests 
Free flowing pours on House sparkling, wine & beer (1.5 hour beverage duration) 

e n t r é ee n t r é e

Each guest choose 1

Smoked fish croquettes 

with salsa verde

Crispy fried chicken 

with harissa mayo  ( gf)

Falafel 

with coconut yoghourt, dukkah,  

pomegranate molasses  (gf, vegan)

Clover Hill lamb  

& cinnamon empanadas 

(two per serve) with  

fermented tomato relish (df)

m a i n sm a i n s

Each guest choose 1

All skewers served with salsa fresca,  

minted yoghurt, salsa verde,  

crunchy pinkeyes & flatbreads

Adobo marinated  

Stanley octopus & fennel (gf) 

Preserved lemon & thyme  

Nichols free range  

chicken thigh with peppers (gf)

Smoked Cape Grim beef skirt  

with Huon Valley mushrooms (gf) 

Mediterranean farmers market 

vegetables (vegan, gf)

(gf) gluten free  •  (gfo) gluten free option  •  (v) vegetarian  •  (vegan) vegan
Please note: 1% surcharge on credit cards

15% surcharge on public holidays

b r o o k e  s t r e e t  p i e rb r o o k e  s t r e e t  p i e r


