snack

classic

mains

wood
oven
pizza

sides

$15
$18
$16
$16
$18
$18
$17
$18
$45

HOUSE MADE DIPS, dukkah, olives, charred toscano ( )
MEATBALLS, sugo, pine nuts, basil, olives, toscano
PARKSIDE ROMANO, 12" crusty pizza bread, basil pesto, heirloom tomato, pecorino ( )
POLENTA FRIES, pickled fennel, pomegranate salsa, spiced yogurt ( , )
KOREAN FRIED CHICKEN, house chilli sauce, kimchi kewpie, fried shallots ( )
SMOKED SCAMORZA, wood roasted pear, candied walnuts, rocket ( , )
PUMPKIN & GREEN PEA ARANCINI, sugo, aioli, parmesan ( )
GIN CURED SALMON, potato rosti, red sorrel, witlof, buttermilk dressing ( )
SELECTION OF ANY THREE SNACKS, grab your servers favourites if you can't decide

$28
$24
$23
$32
$26
$24
$24

THAI GREEN CHICKEN CURRY, rice, roti, asian herbs
)
STEAK SANDWICH, scotch fillet, bacon, aioli, rocket, relish, chips (
)
FALAFEL BURGER, hummus, pickled cabbage, spiced yogurt ( ,
)
ALE BATTERED WHITING, house salad, chips, aioli, lemon (
BRAISED SHORT RIB BURGER, pickled zucchini, rocket, stout bbq sauce, brioche, fries
CHICKEN SCHNITZEL, chips, house salad, your choice of sauce
BEEF SCHNITZEL, chips, house salad, your choice of sauce

$28
$30
$28
$30
$30
$30
$38
$38

SHAWARMA ROASTED CAULIFLOWER, green tahini, warm chickpea salad, kale chips ( ,
ROASTED PORK BELLY, sambal matah, nashi pear, roasted fennel and potato, herb salad ( )
GREEN BOWL, broccolini, cabbage-ginger pickle, shitake mushrooms, avocado, tamari dressing (
BRAISED BEEF CHEEK, in sarsaparilla, carrot puree, broccolini, garlic crumbs
BAKED GNOCCHI, slow cooked pork, thyme, fior di latte, garlic crumbs
HARRISA SMOKED CHICKEN, warm cous cous and carrot salad, labneh, dukkah
PORTERHOUSE 300G, champ, bacon jam, red wine jus, fried brussel sprouts ( )
SCOTCH FILLET 300G, triple cooked kipflers potatoes, mushroom pate, asparagus ( )

$12
$18
$21
$18
$18
$18
$22
$22
$22
$22
$20

AGLIO, garlic confit, parmesan, oregano, extra virgin olive oil ( )
MARGARITA, san marzano tomato, fresh oregano, mozzarella, torn basil ( )
HAM & PINEAPPLE, leg ham, chargrilled pineapple, san marzano tomato, fior di latte
NONNA'S MEATBALL, italian meatball, pecorino, herbs, tuscan olive ( , )
PEPPERONI, pepperoni, san marzano tomato, fresh mozzarella, torn basil
WILD MUSHROOM, truffle, fior di latte, caramelised onion, parmesan, roasted mushrooms ( )
PRAWN & HEIRLOOM TOMATO, sa king prawns, chilli, rocket, basil
SMOKEY CHICKEN, bacon, chicken, mushroom, peppers, onion, san marzano tomato, fior di latte
THE PARKSIDE, pork ragu, leg ham, pepperoni, bacon jam, fior di latte
THE BUNDY, chicken, pepperoni, peppers, red onion, bbq sauce, san marzano tomato, fior di latte
PARKY CALZONE, pepperoni, mushroom, capsicum, green olives, napolitana, mozzarella ( , )

$9
$10
$9
$9

CHIPS, aioli
ROASTED KIPFLER POTATOES, aioli
HOUSE SALAD
HOUSE VEG

veg

veg

veg gf

gf

veg gf

veg

gf

gf bun available please ask

veg gf bun available please ask

gf available when grilled please ask

sauce options - mushroom, pepper, diane, gravy, parmy
vegan gf)

gf

vegan, gf)

gf

gf

if you would prefer, steaks are available with chips, salad & your choice of sauce (sorry, na gf)
veg

veg

sorry na gf

veg

sorry na gf

gluten free base $4 extra

SENIORS CARD - 15% OFF YOUR FOOD MONDAY TO THURSDAY (LUNCH ONLY), PUBLIC HOLIDAYS EXCEPTED - CARD MUST BE SHOWN
GF - DISH IS GLUTEN FREE | VEG - DISH IS VEGETARIAN | VEGAN - DISH IS VEGAN
FOOD ALLERGIES & OTHER DIETARY NEEDS CAN BE CATERED FOR, PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER - WHILST DUE
CARE WILL BE TAKEN, ALLERGENS SUCH AS NUTS, GLUTEN & LACTOSE CAN BE PRESENT IN COMMERCIAL KITCHEN ENVIRONMENTS THUS
WE CANNOT GUARANTEE THERE ARE NONE PRESENT

still need something?

dessert

$13 DARK CHOCOLATE FRANGIPANE TART
poached quince, chocolate soil, double cream

$13 TIRAMISU

sponge fingers, espresso, boozy marscapone, shaved chocolate

$13 STICKY FIG & GINGER PUDDING

butterscotch sauce, vanilla bean ice cream, berries

$13 SAFFRON & BUTTERMILK PANNA COTTA
roasted rhubarb, cardamom syrup, almond biscotti

$14 AFFOGATO

espresso, vanilla bean ice cream, choice of liqueur

CHEESE SELECTION

lavosh, quince paste, dried and fresh fruit
$13 INDIVIDUAL PIECE
$30 THREE SELECTIONS TO SHARE
stinky, cream or hard. please see staff for today’s options

to finish
COFFEE

$4 UN ESPRESSO PER FAVOR
$4.5 CAPPACINO, LATTE, FLAT WHITE, LONG BLACK, MOCHA

CUPPA

$4.5 POT OF MADURA TEA
english breakfast, chamomile, peppermint, green, earl grey

$8 DESSERT WINE

PEDRO XIMENEZ SHERRY, spain
YALUMBA ANTIQUE MUSCAT, angaston
YALUMBA ANTIQUE TAWNY, angaston

$18 COCKTAIL

ESPRESSO MARTINI, vanilla vodka, frangelico, kahlua, espresso

PLEASE SEE OUR COCKTAIL LIST FOR MORE SELECTIONS
IF YOU HAVE A BEVERAGE REQUEST NOT LISTED HERE, PLEASE DISCUSS WITH WAIT STAFF AND WE WILL SEE
WHAT WE CAN DO

SENIORS CARD - 15% OFF YOUR FOOD MONDAY TO THURSDAY (LUNCH ONLY), PUBLIC HOLIDAYS EXCEPTED - CARD MUST BE SHOWN
GF - DISH IS GLUTEN FREE | VEG - DISH IS VEGETARIAN | VEGAN - DISH IS VEGAN
FOOD ALLERGIES & OTHER DIETARY NEEDS CAN BE CATERED FOR, PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER - WHILST DUE CARE WILL BE TAKEN,
ALLERGENS SUCH AS NUTS, GLUTEN & LACTOSE CAN BE PRESENT IN COMMERCIAL KITCHEN ENVIRONMENTS THUS
WE CANNOT GUARANTEE THERE ARE NONE PRESENT

