
L U N C H

p l a t e s  
t o  s h a r e

f.f.c. “fiddlesticks fried chicken” Sriracha, maple, 
kimchi GF/DF 

polenta fries, chermoula, paprika salt GF/DF/V   

squid arancini, fennel sauce, chorizo jam GF/DF   

tempura beef ribs smoke aioli, pickled onion, 
toasted sesame GF/DF  

green salad lemon tahini, pumpkin seeds, roasted 
fennel GF/DF/V 

t o  f i n i s h
today’s small but perfect sweet treat 

indulge & sip                   $85pp

t o  s t a r t
artisan focaccia truffle mascarpone, red wine 
reduction GF*/DF*  

CHEFS’  FAVOURITE

food to 
share

drinks to 
savour

d r i n k s  
p a c k a g e

Each drink will be served in order, 
over your long lunch.

fiddlesticks royale 

Crème de Cassis, Da Luca 

Prosecco, apple, raspberry, 

lemon

hush kiss 

Rogue Society Vodka, Da 

Luca Prosecco, passionfruit, 

pineapple, Falernum

red sangria 

Made with our in-house 
secret mix

chilli mango margarita 

El Jimador Reposado 

tequila, mango, lime, 

Tabasco, chilli lime salt

toblerone 

Frangelico, Kahlua,  

Crème de Cacao

T&C’s apply – please ask staff for further details

gf – (advise if coeliac)  /  df – dairy free  /  n – contains nuts  /  vg – vegetarian / v – vegan  /  * dietary option available


