
(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free, (DF)-Dairy free, (N)-Nuts, (SH)-Shellfish

All dishes may contain traces of nuts. Ask for full allergen/ ingredient list

13.5% discretionary service charge added to each bill

Please note that we are cashless

(one between two)

Grilled pineapple, house shortbread, lime, coconut sorbet (VG,N)

Our famous Mars Bar cheesecake, fresh berries (V) (to share)

Bondi vegan board, Smoky BBQ tofu steak, fire roasted aubergine, sweet & sour 

puffed rice, roasted pepper with fragrant roasted butternut squash & carrot 

curry, crispy NSO potatoes, spicy habanero sauce, BBQ corn ribs, chimichurri (N)

Aussie BBQ meat board, HG Walter lamb tomahawk, dry aged onglet steak, fennel, 

chilli and herb sausages, smoky BBQ back ribs, BBQ corn ribs, bearnaise sauce

House salad, mixed baby leaves, lemon oil dressing (VG) 6.5

Crispy NSO potatoes, truffle aioli (VG) 6.2

Seasonal greens, asparagus, tenderstem broccoli, French beans, wafu 

dressing (VG)

8.5

(additional extras)

Koffman's fries, kombu salt (VG) 5.9

Our bottomless dinner is the perfect package for celebrating with friends! 

This menu is designed to share and combines our most popular dishes in two 

huge sharing boards, the Aussie BBQ board and the Bondi vegan board with a 

choice of side. To finish a choice of our famous Melbourne Mars Bar 

cheesecake ball or Josper roaster pineapple. 

Kick off the evening with a Pornstar Martini or Sky at Night cocktail 

fountain (two cocktails each), followed by free-flowing limited edition 

Daisy fizz for the remainder of your 90 minute sitting.

 

65.0 per person
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