
 
 

PRE-THEATRE MENU 

Three Courses - $45 

 

SMALLER PLATES 

Green pea, Parmesan and artichoke arancini (v)  
 

Crispy Calamari (gf, df)  
 

Crispy pork belly (gf)  
 

Tempura soft shell crab croissant, lime and sesame slaw  
 

Korean-style fried chicken, pickled white radish (gf)  

                 

LARGER PLATES 

Caesar salad, crisp pancetta, garlic croutons, baby cos, anchovies, egg  / add chicken  

 

Crispy Calamari, citrus and watercress salad (gf, df)  

 

House-made Gnocchi Puttanesca, roast tomatoes, crumbed anchovies, lemon breadcrumbs  

 

Green pea risotto w asparagus, English spinach, lemon, rocket, parmesan (gf)  

Add Chicken/Chorizo 

  

Malaysian chicken curry, greens, coconut rice, lime pickle (gf, df)  

 

PIZZA 

Margherita - Napoli, fior di latte, basil 
 

Fungi - Fior di latte, field mushrooms, porcini mushrooms, truffle oil, hazelnuts 
 

Calabrese - Napoli, fior di latte, calabrese salami, olives, roasted peppers, chili 

 
 

DESSERT 

Pear and chocolate tart with pear sorbet  
 

Banana fritter with coconut ice cream  
 

Double chocolate brownie peanut butter ice cream sandwich 


