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HOOKED MENU

SMALL PLATES

FLAT BREAD 24

Turmeric hummus/pickled
vegetables/sundried tomato/
salad/herbs.

GF available + 1.50 - Vegan

MAPLE CHICKEN 25

Boneless crispy chicken/

mild maple syrup.

GF

KOREAN CHICKEN 25
Gochujang spicy sauce/
coriander labneh/mung beans.
GF

BAKED CAULIFLOWER 22
Coconut yoghurt/whipped
tahini/chimichurri/pinenuts.
GF-Vegan

KOKODA CEVICHE 25
Fijian style ceviche/coconut
cream/chillies/fresh

coriander/kumara crisp.
GF

BIG PLATES

BUDDHA BOWL 30
Brown rice/quinoa/lettuce/
carrot/beetroot/mung beans/
edamame/pickled red onion/
coriander.

GF-Vegan

Add: Chicken/Halloumi/Fish
+ 8 each one

MISS MUSSELS 36

Steamed Green-Lipped mussels/
green curry/coriander/

turkish bread.

GF available + 1.50

FISH & CHIPS 37
Battered/citrus slaw/
chunky fries/house tartare.
GF

LAMB 44
Chef special.

MARKET FISH 44

Chef special.
GF

55 DAY AGED

BEEF SIRLOIN 44

Potato rosti/onionpuree/
mushrooms/chimichurri/jus.
GF

SIDES

BURGER BAR

All served w a handful of
fries & tomato sauce.
Bunless option.

GF & Vegan buns + 1.50

FOUND NEMO 31
Battered fish/burger sauce/
lettuce/citrus slaw/

house tartare.

CHICKA 31
Crispy chicken/cheese/
lettuce/slaw/burger sauce.

MOO BURGER 31

Beef patty/cheese/lettuce/
red onion/jalapenos/
burger sauce.

Add egg + 4 or bacon + 7

MUSHROOMY 31

Confit portobello mushroom/
lettuce/slaw/vege crisps/aioli/
burger sauce.

Vegan

Add avocado or

halloumi + 6

CHUNKY FRIES 13 w house aioli or tomato sauce. Extra sauce + 60c.

KUMARA FRIES 15 w house aioli.

CUCUMBER SALAD 15 w mung beans/sesame seeds w chilli oil.

DESSERT

CHEF'S SPECIAL 22 Ask our staff.
ICE CREAM SUNDAE 17 Vanilla OR Hokey Pokey/berry compote/whipped cream.
RASPBERRY SORBET 18 Berry compote/fresh mint.
AFFOGATO 20 Vanilla ice cream/amaretti biscuit/espresso/
choice of liqueur: Baileys, Tia Maria, Amaretto or Kahlua.

Without liqueur 13
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