
Crispy chips, tomato sauce

$11

Salt and pepper squid, aioli, 

fresh herbs*

$12

House made chicken pâté,

grilled sourdough, marinated olives

$12

Lamb, fetta cheese, beetroot, 

mint yoghurt pizza

$16

Pumpkin and sage arancini, 

basil pesto, roquette*^

$16

Onion rings, chive sour cream, 

sweet chili

$14

Atrium beef cheeseburger, chips

$18

Sharing Plate

BBQ pork ribs, mac and cheese bites,
onion rings, jalapeño bites, boneless

buffalo wings, sweet potato chips

$69

Cheese Plate

Chef’s selection of three local cheeses,
quince paste, smoked almonds, 

fruit chutney, seasonal fruit, lavosh

$29

Meat & Cheese Grazing Plate

Two local cheeses, prosciutto, salami,
pickles, grilled flatbread, crackers, 
smoked almonds, spring onion dip

$45

10% Public Holiday Surcharge
* no gluten ingredients ^ Vegan
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