
 

 

 

 

 

 

 

 

 

STARTERS 

Roasted Mixed Nuts (vg)   $6  

Toolunka Creek Tuscan olives (vg) $8 

Garlic Bread    $10 
 

GRAZING PLATES 

French Fries (vg gf)   $11 

with aioli, tomato or siracha sauce 

Sweet Potato fries (vg gf)  $12 

with aioli, tomato or siracha sauce  

Fried Camembert (vg gf)  $14 

Served with quince paste (3 pieces)  

Fried Calamari (gf)   $15 

with aioli and lemon 

Fried Chicken Ribs (gf)   $15 

Served with chipotle, mayo, lime & coriander 

Vietnamese Salad (vg gf)  $15 

Served with slaw cabbage, carrot & Asian 

herbs and dressing 

Philly Cheese Steak Sliders (3 sliders)  $21 

Thinly sliced steak, capsicum, garlic, onion, 

mushroom, cheese sauce 

Trio of Dips (vg gf biscuit option)  $18 

roasted capsicum, hummus, and tzatziki 

served with rocket and charred pita 

 

DESSERT 

 

Churros (3 per serve) (vegan)  $4 

Served with salted caramel 
 

Honey Coconut Affogato    $18 

Honey Coconut Gin Ice Cream with a shot of 

espresso and your choice of Puss and Mew 

Coffee Liqueur, Baileys, Amaretto or Timboon 

Salted Caramel Whiskey Liqueur *contains 

approximately 0.6 standard drinks 
 

DIETARY REQUIREMENTS 

Please note that whilst we take the utmost care to cater for all 

dietary intolerances and allergies, our kitchen is not an allergen 

free environment. Traces of allergen may/will be present in all 

foods. 

 

 

 

 

 

 

 

 

 

 

 

PIZZA  Gluten free + $4 

 

Margherita Pizza (vg)   $18 

Napoli, semi soft mozzarella,  

basil, extra virgin olive oil 

Vegetarian Pizza (vg)   $21 

Napoli, roasted zucchini, caramelised  

garlic, mozzarella, black olives, red peppers, 

spring onions, mushrooms, truffle oil 

Mushroom and Prosciutto Pizza $25 

Napoli, local mushrooms, prosciutto, 

mozzarella, truffle oil 

Pulled Beef Cheeseburger Pizza  $28 

Napoli, pulled brisket, cheddar, onion,  

tomato, mustard, cucumber pickles 

Prawn and Chorizo Pizza  $28 

Napoli, prawns, chorizo, mozzarella,  

red peppers, lime, spring onion 
 

*Please note all pizza bases are Vegan  

 

GRAZING BOARDS 

Cheese Board    $32 

Artisanal Australian cheeses,  

Quince paste, black grapes, walnuts,  

crackers and lavosh  

Charcuterie Board   $28 

Australian made salumi and salami,  

pickles, mustard, crackers and lavosh  

Signature Puss and Mew Board     $45 

Selection of items from both the  

cheese and charcuterie boards 

 

Extra Lavosh or Pita or Gluten Free  +$4 

 

Available 4pm - 9pm  

Friday and Saturday 

Sunday 12pm - 4pm 


