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| ' ' ONION RINGS v

BILTONG BEEF JERKY cr

STUFFED RED PEPPERS 1cr

Mini bell peppers stuffed with tuna

SWEET POTATO FRIES v 8.5
BUFFALQ CAULIFLOWER WINGS v 10

Juicy cauliflower florets in a crispy smoked batter
and accompanied by a creamy blue cheese sauce

CHIPOTLE BLACKENED CHICKEN o 11

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

GRANNY SMITH & CHILI PORK BELLY &= 12

'_ \ | & ] Flame grilled pork belly glazed with a sweet apple

st o [y g and chillimarmalade

- L CHILLI & TRIPLE CHEESE NACHO BOWL &= 12
A e Crispy corn chips topped with our famous pulled

brisket red chilliand a thick creamy triple cheese
mornay sauce, finished with scallions and red chillies

HICKORY GLAZED BURNT ENDS o+ 14

TAITAT TATTIAINTTATTATTAL 12-hour roasted beef brisket coated in a unique blend
[ - i B q & ; e of spices served crispy in a buttermilk batter coating
with a sweet and smoky barbecue firecracker glaze

GARLIC & CHILI PRAWNS ; 14

Eight juicy garlic, chilliand cilantro marinated prawns
flamed and served with a chunky salsa Bandera and
soured cream




