o

W\l

< A\

) ALV

TBV CL A@'cg Add a gluten free bun to any burger for $2

Fries Burger $10  4ddvegan Cheese +52 / Gluten Free Bun +52

Stuffed with fries, cheese, lettuce, tomato, mustard, tomato sauce

Onion Rings Burger S11*  4dd Vegan Cheese +52

Stuffed with onion rings, cheese, lettuce, tomato, mustard, tomato sauce

MEALS

Nacho, Nacho Man! $14.5  ad6uac+$3

Tortilla chips, house-made spiced bean mix, cheese,
sour cream, fresh carrot, corn, spring onion

Hot Dog $11*

Toasted bun, steamed ‘dawg’ (soy, gluten) with your choice of toppings:
Tomato sauce, mustard, cheese, pickle relish, tomato relish, corn relish

Chili Dog $14*

Toasted bun, steamed ‘dawg’ (soy, gluten), our famous chili ‘con carne’,
tomato sauce and cheese.

Chili Cheese Fries $13.5  add sourcream +$2 / 6uac+$3

Our famous fries, housemade chili ‘con carne’ (soy), cheese.

Sweet Potato Pot Pie $14.5

Slow cooked lentil, carrot, sweet potato, leek tip and tomato
casserole topped with sweet potato mash (FODMAP friendly).

SALADS

Thai ‘Beef’ Salad $16*

Housemade marinated seitan ‘beef’ (gluten) strips, lettuce, cucumber,
carrot, red cabbage, spring onion, coriander, sesame seeds,
crispy noodles, thai chili mayo and sticky sriracha sauce.

Vegan Caesar $15*  adour fied ‘Chicken +$4

Cos lettuce, smoked coconut ‘bacon’, maple croutons,
vegan caesar dressing, cashew ‘parmesan’ topped with avocado.

Mediterranean Falafel Bowl $18

Parsley, diced tomato, red onion, lemon roasted broccoli, roasted peppers,
housemade falafel bites, garlic dill hummus, and a tahini drizzle

Cajun Bowl

Sweet pickled cabbage, carrot, black beans, roasted sweet potato, on a bed of

lime and coriander rice and salad all topped with smashed avo and spring onions.

Choose your Cajun Bowl protein:

Corn Encrusted Tofu $18 § Spiced Pulled Jackfruit $18
El Bandido Patty $19 i Vegan Fried ‘Chicken’ $20

BU RG E Rg Add a gluten free bun to any burger for $2

We don’t buy any of our burger patties, we make all
of them in-house, with love straight to your plate!

Cheeseburger $12.5  ateitadoutle +54

Housemade ‘beef’ (soy) patty, cheese, pickles, diced onion, tomato sauce, mustard.

Baron Burger $13.5

Housemade ‘beef’ (soy) patty, cheese, lettuce, tomato, with our spicy maple BBQ sauce.

Sloppy Joe $1 4 2dd Vegan or Dairy Cheese +52

Housemade minced ‘meat’ (soy), fresh slaw, pickles, and spicy maple BBQ sauce.

Coyote Cheeseburger $15.5 4t sourcream +$2 / Guac +$3

Housemade ‘beef’ (soy) patty, cheese, lettuce, tomato, our famous chili ‘con carne’ (soy).

Picante Burger $15.5

‘Beef’ (soy) patty, guac, corn chips, cheese, lettuce, tomato, housemade picante salsa.

OG Villains Burger $14.5

Our original chickpea & lentil patty, lettuce, tomato, cheese,
smashed avo, and housemade tomato relish

El Bandido $14.5

Bitey black bean & quinoa patty, lettuce, tomato, cheese, housemade chipotle mayo.

Long Arm Of The Slaw $1 4.5  4dd Vegan or Dairy Cheese +52
Spiced-rubbed, slow cooked pulled jackfruit, crisp apple slaw, spicy maple BBQ sauce.

CHICKEN BURGERS

Our vegan fried seitan ‘chicken’ is made in-house, from scratch, every day.
Spice up your chicken! Have your fried chicken dipped in our own Nashville dip. +$1

The Jailbird $14*

‘Buttermilk fried chicken’ (soy, gluten), lettuce, tomato, cheese with housemade aioli.

Arkan-Sauce $1 A.5*  4dd Vegan or Dairy Cheese +$2

‘Buttermilk fried chicken’ (soy, gluten), baby spinach and spicy jalapeno slaw
with housemade Arkansas white sauce.

Buffalo Chicken $14* 440 veganor dairy cheese +52

‘Buttermilk fried chicken’ (soy, gluten), lettuce with
housemade creamy ranch dressing and tangy buffalo sauce.

A DD ONg Only available with burger and meal purchases

Fries $5.5 Extra Patty $4
Onion Rings $6.5* Guac $3
Tater Tots $6.5 Sour Cream (Vegan or Dairy) $2

Cheese (Vegan or Dairy) $2
Rice Paper Bacon $3
Smoked Seitan ‘Bacon’* $4

TACO TUESDAY

A unique selection of three all vegan tacos available every Tuesday!
Choices change weekly, so check with staff to see what this Tuesdays
tacos are! All Tacos are served with lime and cori rice and guacamole.

LARGEQ
Fries $8 Onion Rings $10*  Tater Tots $10

Vegan Housemade Dipping Sauces

Aioli / Chipotle Aioli / Ranch Dressing
Caesar Dressing / Buffalo Sauce / Tomato Relish $3

Picante Salsa / Spicy Maple BBQ $4

QIDES

Mac & Cheese $8*
Our classic famous vegan mac!
Cajun Mac & Cheese $8.5*
Our mac topped with a house cajun seasoning
Grilled ‘Bacon’ Mac & Cheese $9*
Mac served with our own grilled seitan bacon

Apple Slaw $6.5

Fresh mix of red and green cabbage, apple, parsley dressed
with an apple cider vinaigrette

Buffalo Tofu Bites $11*

Bite-sized, marinated pieces of tofu, crumbed and deep-fried
topped with buffalo sauce and a side of ranch dressing.

Mozzarella Sticks $12*

Gooey, melt-in-your-mouth, cashew mozzarella sticks fried to perfection.
Served with housemade nap sauce OR buffalo and our creamy ranch dressing.

‘Chicken’ Tenders $10*

Our famous vegan ‘buttermilk fried chicken’ (soy, gluten)
served with your choice of dipping sauce.

Nashville ‘Chicken’ Tenders $11*

‘Chicken’ tenders coated in our Nashville hot seasoning to make your mouth tingle.
Paired perfectly with our creamy ranch dressing to cool you off (soy, gluten).

SOMETHING SWEET?

Spiced Chocolate Cake (GF) $10

Chocolate cake with a chili kick served with cream and ice cream.

Apple Crumble $12*

Caramelised apples topped with crisp oat crumble served with ice cream.

Choc Peanut Pie $14*

Frozen peanut and chocolate filling, choc biscuit base served with cream.
It's basically a vegan ice cream cake.

Salted Peanut and Chocolate Sundae $10

Ice cream, peanut butter, chocolate syrup, whipped cream. You get it!
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