4 Walker Avonus, West Parth THiBE TAEBLE.

SALADS SHARING & LARGE PLATES
CHICKEMN CAESAR, Cos Letiuce, Ceésar TRIBE'S RIBS, Rack of Ribs covened in
Drassing. Chicken & house made BEO Sauce, served with a
Parmesan Cheese - 19.00 side of Coleskyw & Fries

Full Rack - 15,00 Half Rack - Z8.00
PLMPEIN & QUINGA SALALD, Spinach,

Dried Cranbarries & Fela, all tossed in a TAKE IT CHEESY NACHOS, Com Chips,

Homy Balsamas Drassing - 17.00 Cheese, Tormalo, Red Onign, Jalapencs
Add Chicken - 22.00 & Salsa, bopped with Sour Cream
& @ Side of Guas - 29,00
CALAMAR| SALAD, Crumbead Calamari Make if Moaty - 26.00
Rings, Garden Salad lossed with Tomalo,
Red Cinion. Cucumber and Lemon CHEESE PLATTER. & selection of Mixed
Drasgsing with a Cheeses, Meals, Crackers, Hummius &
side of Chipote Saucs - 16.00 oither Nibbly bits - 24.00
BURGERS

Plckles, Musiand & Tomalo served on 8 Brioche Bun. (v)
Tomato & Red Onicn served on 8 Broche Bun. {v)

sarved on & Briochs Bun. {v)

¥} « Vsgolarien opdion availahie Upow requast

SIDES & EXTRAS

FRIES LARGE - 10.00
YWAFFLE FRIES LARGE - 10.00
GARDEN SALAD - 6.00
MACHD CHEESE SALCE - 300

VEGAN BUN UFGRADE - 2.00
GLUTEM FREE BUN LIPGRADE - 3.50

AMERICAN MUSCLE, Besl Patty, Amearican Chesss, Letiuce, Tomaio, Red Onion,
KICKIN CHICKEN. Sous Ve Chicken, Bre, Cranberry Sauce, Chipotle, Letiuce,

PIGGYLICIOUS, Pulled Pork mixed with house made BBQ Sauce, Pickles & Coleslaw

All burgers come with a skde of fres. fvls can e sebsifeled with a senve of side garden salsd

Dinenasr from 4.30 pm - 5.30 pm

LOADED FRIES
BABE RUTH, Pulled Park lopped with
Fed Onion, house made BEQ Sauce &
Chegse - 16.00
FLAMIN SPUDS, Chilli Con Camg,
Picklas. Tomato. Mustard &
Chegsa - 18.00

BIRDS THE WORD, Chicken, Jalapenos,
Chipolle Sauca & Chessa - 17.00

25
23

24

DESSERTS

BIG BROWMNIE, Classic Gooay Brownis
with MWuts, served with Yanilla kce Cream -

1300

ALL AMERICAN SIFNDAE, Vanila &
Chocoials lce Cream ioppad with
Whipped Cream, Peanuts & Chocolale

EXTRA ON THE SIDE Sauce - 12.00
Tomato Sauce, House Bade BEO )
' ' AMERICAN PIE, CI p
Mustard, Chipotie, Vegan Aol azsic Appla Pie

servad with Vanilla lce Cream - 13.00

Oar diichas sve crmddid with gpecilic Mavoor profiles o mind £ 'S dovmelinies nod possible fo Ml every Ingvedient lo esch dich. I yoo heve & apeciffc

affergy or Sipary proferancs, PAease Iol 0wt oW,
1% sevcihuvgs on Public Holfidays
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SPARKLING BEER
DE BORTOLI PROSECCO 1174 PURE BLONDE
MASCHIO TREVISO PROSECCO 50+ CORONA

ASAHI

HEINEKEN
WHITE GAGE ROADS SINGLE FIN
MORTAR & PESTLE SSB 11/45 BALTER PALE ALE
OYSTER BAY SB 13/52 ROETRER S L IR
OYSTER BAY CHARD 13/52 BEEREARI IS,
DEVILS LAIR CHARD 14155 i o bt
STELLA BELLA 558 14/55
VASSE FELIX CHARD 56 ** CIDER
SANDALFORD VERDELHO 58 **
LEEUWIN ESTATE RIESLING 59 = FENLLSAFPLE

THE HILLS PEAR

RO SPIRITS
124

ﬁf:sHEEFimDUH E55 S FLYICA VOwR

GREY GOOSE VODKA

BE GIN
RE D GINIWERSITY BOTAMICAL GIN

WILD ROAD SPIRITS GIN
MORTAR & PESTLE CAB MERLOT 11/ 45 BACARDI RUM
FERNGROVE PINOT NOIR 12/ 51 BUNDABERG RUM
PEPPERJACK SHIRAZ 13/ 52 MALIBU BUM
WYNNS SHIRAZ 13752 ILLEGAL TENDER SPICED RUM
SANDALFORD CAE MERLOT 14 / 55 ROGUE & VAGABOND SPICE RUM
SMITHBROOK PINOT NOIR &0 JACK DANIELS
LEELWIM ESTATE CAB SAV B JIM BEAM

MAKERS MARK
LIQUEURS & PD'RTS JAMESON IRISH WHISKY

CHIVAS 12Y0
BAILEYS 12 TOKI JAPAMESE WHISKY
COINTREAL 12 EL JIMADOR REPOSADC TEQUILA
ot HL LA 12 ESPOLON REPOSADD TEQUILA
DISARCOMNHD 13 TROMBA BLANCO TEQUILA
GALWAY PIPE 12YD TAWNY PORT 14 5T AGNES V'S BRANDY
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Wire cirmabfed wilfy ™ ls sald by e baiile anly.
Bar iz opan froen T2pm - f2am for rsidends and il T8pm for rovsrosidents. Bar howrs are subject fo changs.
0% surchangs Koplicabis o Pubbe Holdays,
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COCKTAILS

FIERY KISS 20

& combination of classic Jim Beam and Rogue & Vagabond Spicad Rum, shaken wilh a zesty arange queur
and frashly squeazed lemon julce, served in a swesl setling.

NY SOUR 21

Aged Bourbon Whisky combined with freshly squeezed lemon juice and a hint of nectar, finished with & float of
Cabernet Merlot,

TRIBE'S BREEZE 21

& refreshing and classy sprilz buill from the foundations of a 100% pure grain Viodka, Lillel Blanc and St
Zermain Elderflower Ligueur, finished with 8 premium local prosecco and a dash of grapefruit estract,

CARAMEL BAILEYS MARTINI 21

When a classic espresso marlini gets the TRIBE's twisl, a combénation of a 100% pure grain Vodka, Bailey
Origiral Irish Cream, caramel and a dash of premium espresso.

TRIBE'S TROPICS 20
& Tiki inspired cockiail built from the foundations of a 100% pure grain Vodka and Midor, combined with a bursi
of tropical apple and pineapple juice.

THE GIN CORNER

THE COOL TRIBE 23

A tantalizing burst of botanical favours and 8 touch of citrusy zest from the D'Ginn Du Sol Gin combimad with an
assortment of mint, lime and cucumber, topped with premium tonic.

EVA'S KICK 24

An explosion of botanical lavours in a sprilz that will surely give you a kick, combining the flavours of ihe Rose
Mami Gin, 5. Germain Elderfllower Ligueur, black raspberry liqueur and cranberry extracl, lopped up with
premium soda,

THE LOVE SPARKLE 20
Explore the world of magical love in a cockiail thal is going 1o take your breath away, combining the flavours of
D¥Ginn Du S0l watermeelon Bguaod, grapefrul extracl, fneshly sgueazed lme juice and naclar,

GIN-GIN MULE 22

A tantalizing cocktail with subtle flavours of juniper and a spicy kick of ginger, a combination of Gin Ne Sais
Quial, freshly squeezed bBme juice, mild kint of nectar, fresh mint and lime opped with ginger bear.

Claseic cocklally svn sAW avpilahie, gvnd cEn b Mads WRon reguest PTosee sngunre 21 ihe b
Bar is opan from TZem = 12am for residenis sed vl 10pm for nooreskdents. Bar hoars are subject o change.
T surchange Rapicabis of Pudde Holdigs.






