
 
 

 
APPETIZERS 
 
Crab cake / pico de gallo / charred pineapple jalapeño 
salsa (GF/DF) 16 
 
Marinated olives / gochugaru / sesame / crispy ginger 
(GF/DF) 7 
 
PlayWright wings / gochujang bbq sauce / green 
onions / sesame seeds (GF/DF) 15 

 
Parmesan fries / chives / roasted garlic aioli (GF) 11 
 
Broccolini / vegan garlic aioli / crispy  
shallots / almonds (Vegan/GF) 12 
 
Arancini / roasted butternut squash and sage / grana 
padano / red sauce (GF) 14 
 
Baked brie / grape and shallot chutney / warm bread / 
house made nuts and bolts 18 
 
Charcuterie / cured meats / cheeses / pickles / preserves 
/ focaccia 44 

 
BOWLS 
 
Tuna quinoa bowl / seared sesame tuna / pickled carrot 
/ edamame / green onion / radish / cabbage / miso 
sesame dressing (GF) 19 
 
Tossed market salad 16 / 9 
( flavours change, ask your server ) 
 
Daily soup 12 
 
Mac and cheese / gruyère / fontina / chives 14 
     +  house made bacon 4 
     +  roasted chicken 5 
 
 

MAINS 
 
Braised beef / sautéed shiitake / pearl onion / garden 
carrots / mashed potato / gochujang beef reduction 
(GF) 39 
 
Brined chicken / smashed potatoes / roasted brussels 
sprouts / parsnips / creme fraiche demi glace / house 
bacon (GF) 31 
 
Cauliflower steak / yam puree / asparagus / capers / 
cashew / chilli oil (GF/Vegan) 28 
 
Salmon / lemongrass coconut risotto / lemon / fennel / 
red pepper / asparagus / herb oil (GF/DF) 35 
 
Steak frites / 10oz NY striploin / chimichurri butter / 
house made fries 50 
     + garlic prawn skewer 14 
 
Spaghetti and meatballs / red sauce / grana padano / 
EVOO 26 
    + focaccia 4 
 
BETWEEN BREAD 
(comes with fries or salad) 
 
Burger / beef patty / smoked cheddar / horseradish 
aioli / house made bacon / crispy shallots / pepper lime 
dressed greens  23 
 
Fried chicken / chipotle aioli / pickles / greens 22 
 
Cajun chicken cheddar / greens / tomato /  onion / 
tequila lime crema 24 
 
EXTRAS 

Focaccia 4 
Arancini 5 
Garlic prawn skewer 14 
Gochujang beef reduction 5 

 


