
 
*Dishes marked with (GF*) - Gluten friendly (DF*) - Dairy friendly (V*) -Vegetarian friendly  

(VG*) – Vegan friendly can be altered to suit dietary requirements.  
Please alert staff of any allergy concerns, we will do our best, but we cannot guarantee full dietary or coeliac requirements 

 

 
 
Entrees/Share 
 

Corn chips with dips (GF*)                                       10 
Pico de gallo, sour cream, guacamole  
 
Bad Boy Chips (VG*)                                                      11 
Bad Boy Chips with a side of aioli and tomato sauce 
 
Garlic Cob                                                                  12 
Crispy sourdough cobb with garlic butter, rosemary salt,  
olive oil and balsamic 
Add Cheese                                                                           2 
 
Bruschetta                                                                  12 
Toasted sourdough topped with pico de gallo, shaved  
grana Padano and balsamic glaze 
Add Piece                                                                               2 
 
Buffalo Wing’s                         17 
MEH hot sauce, Bad Boy chips and ranch sauce 
 
 
Mains  
 
Turkish Bread Toasties         14 
Chicken, Ham or Vegetarian 
 
MEH Salad (VG*)                                                                   22 
Roast cauliflower hummus, harris pumpkin, tri quinoa,  
Persian fetta, spinach, kale, and toasted pepitas 
Add Chicken Breast                                                                8 
Add Market Fish                                                                   10   
 
Calamari Salad (DF*) (GF*)                                                 23 
Crispy calamari pieces coated in Sichuan pepper flour,  
served on a bean sprout salad, with pickled vegetables  
and miso lime aioli 
 
Pappardelle (DF)(VG)                                                24 
Mediterranean style pappardelle confit cherry tomatoes,  
char grilled zucchini, roasted capsicum, artichokes, Persian 
fetta tossed in a tomatillo’s salsa 
 
Beef Burger                                                                25 
Two patties with tomato bacon jam, melted cheese, lettuce, 
tomato, pickled cucumber, and garlic aioli on a toasted  
milk bun served with bad boy chips  
 
 
 
 

 
 
 
 
Crispy Chicken Burger                                             25                                             
Buttermilk karaage chicken crispy fried, lettuce, tomato, 
pickled jalapeno, korean chilli mayo on a toasted milk bun 
served with bad boy chips 
 
Keralan Curry (DF*) (GF*)                                           26 
South Indian coconut curry with ginger, curry leaves, 
tamarind, black cumin, roasted cauliflower, sweet potato  
and paneer with basmati rice  
 
Chicken Parmigiana                                                 26            
Panko crumbed chicken breast topped with napoli,  
Virginia ham and mozzarella cheese served with Bad Boy 
chips and a mixed leaf salad 
 
Fish and Chips (GF*) (DF*)                                          28                   
Beer battered barramundi fillets with mixed leaves,  
capers, red onion, cherry tomatoes, and a side of  
house made tartare sauce 
 
Pan Seared Chicken Breast (GF)(DF)                               30 
Confit kipfler potato, broccolini and red wine jus 
 
Market Fish (GF*) (DF*)                                              MP 
Lemon crushed kipfler potato, wilted spinach, salsa verde, 
turmeric labneh 
  
Lamb Rump (GF*)                                                     32 
Seared lamb rump served with curried parsnip puree,  
fondant potatoes, honeyed carrots, and an almond crumb 
 
Scotch Fillet (DF*) (GF*)                                               37 
300g grass fed Gippsland steak cooked to your liking  
served with a mixed leaf salad, Bad Boy chips and  
your choice of mushroom, peppercorn or  
red wine jus 
 
 
 
 
Dessert 
 
Seven Apples Ice Cream –  
Ask about our selection      4/7.5/11.5 
1, 2, or 3 Scoops with a berry garnish 
 
Eton Mess                                                                 13 
House made meringue, Chantilly cream and mixed berry 
compote  
 
 
 


