
bar
bites

SOUTHERN AMERICAN KITCHEN
AND BACKSTAGE BAR

Marinated Olives VG GF 6

stuffed red pepperS † GF
Mini bell peppers stuffed with tuna

8

Buffalo Cauliflower wings V    
Juicy cauliflower florets in a crispy smoked batter 
and accompanied by a creamy blue cheese sauce

10

Garlic & chili prawnS †
Eight juicy garlic, chilli and cilantro marinated prawns 
flamed  and served with a chunky salsa Bandera and 
soured cream

14

Hickory glazed burnt ends GF
12-hour roasted beef brisket coated in a unique blend 
of spices served crispy in a buttermilk batter coating 
with a sweet and smoky barbecue firecracker glaze

14

Chilli & triple cheese Nacho bowL GF   
Crispy corn chips topped with our famous pulled 
brisket red chilli and a thick creamy triple cheese 
mornay sauce, finished with scallions and red chillies

12

BILTONG BEEF JERKY GF 7.5

TOASTED ALMONDS VG GF 6.5

Granny smith & Chili Pork belly GF 
Flame grilled pork belly glazed with a sweet apple 
and chilli marmalade

12

Chipotle blackened chicken GF
Tender flame grilled chicken glazed with a sweet 
and spicy chipotle and pineapple jam, 
with charred cob wheels and creamed avocado

11

Onion Rings V 7

sweet potato fries V 8.5

skin-on Fries VG GF 6.5

like no o
ther!

An experie
nce


