
Beef patty, slow-cooked brisket, caramelized onion, dill pickles, american cheese, Abandoned sauce, iceberg lettuce in a brioche bun.

Pastrami, swiss cheese, 

Russian dressing, and kimchi 

on toasted rye bread, with a 

kosher pickle. (gfo)  
Double meat double cheese + $10

Pastrami, Swiss Cheese, Sauerkraut, and picalilli on toasted rye bread, with a kosher pickle. (gfo)  Double meat double cheese + $10

Crumbed fried chicken, 
confit garlic, fire 
roasted marinara 
sauce, parmesan and 
mozzarella, yellow 
peppers, rocket, 
and nduja on toasted 
focaccia.

Halloumi, 
swiss cheese, 
sauerkraut, 
and picalilli 
on toasted rye 
bread, with a 
kosher pickle. 
(v) (gfo)

Buffalo fried chicken, Blue cheese sauce, 

iceberg lettuce, dill pickles on a brioche bun.

$28

$28

$28

$25

$25

$25

Slow-cooked brisket, 
mozzarella, swiss 
cheese, mushrooms, 
yellow peppers, and 
caramelized onions on 
toasted sourdough, with 
a side of beef jus for 
dipping. (gfo) $28

Pickled Red cabbage, Watercress, House made falafel, vegan mozzarella, Herb aioli. (ve)

$28

$18
$
15.50

$
7

Chicken, cheese, 

and sour cream.

Beef patty, cheese 
and pickles. Served 
with fries and 
tomato sauce.

With like, y’know, 
tomato sauce… obvs. 
(ve) (gf)



Creole spiced with 

aioli. (ve) (gf)

With aioli. (ve) (gf)

With Buffalo sauce, ranch 
sauce, and dill pickles.

With Cheese sauce, pastrami ends, 
chives (gf)

$12

$19

$19.50

$16

With Freekeh, rocket, 
radish, mint,  dill, 
chives, cucumber, 
tomato, toasted 
seeds, labneh. (v)

$19.50

$18With bacon, jalapen
o, 

cheese and dill. 

Served with rocket,
 

and ranch sauce.


