
ADD YOUR FAVOURITE SIDES
HOUSE TOMATO RELISH 3
HOUSE HASH BROWN  3  
AVOCADO  4
DILL CASHEW CHEESE 5
ROASTED TOMATOES 6
WILD MUSHROOMS 6
NITRATE FREE VOODOO BACON  6    
SAUTEED GREENS 6   
HALLOUMI 7
SLOW COOKED PORK BELLY 8
SLOW COOKED LAMB SHOULDER 10

KIDS MENU AVAILABLE IN HOUSE

COCONUT TAPIOCA PUDDING 18 (ve)
mango salsa, lime, toasted coconut

BELGIAN WAFFLE  20
whipped ricotta, fresh figs, local honeycomb, walnuts

BACON AND EGG BUN 15  (gfo +3) 
voodo streaky bacon, fried egg, grilled cheese, tomato 
relish, aioli, greens
                                           + hash brown 3
                                           + avocado 3

TRIPLE SMOKED LEG HAM TOASTIE 17 (gfo +3) 
cheddar, mozzarella, pecorino, cucumber pickles,
mustard aioli, sea salt       
                                          + beer battered chips 4.5                                                                                                    

OPEN LAMB PITA 23
slow braised lamb shoulder, hummus, radish, 
cucumber, tomato, minted yoghurt, pomegranate
                                          + beer battered chips 4.5
                                                                    
ORGANIC FREE RANGE EGGS (YOUR WAY) 
ON TOAST 14  (gfo + 3) 
kenilworth eggs, poached, fried or scrambled, 
brasserie sourdough, herbs

OUTER SQUARE AVOCADO 22 (gfo +3) 
avocado, dill cashew cheese, toasted seeds, Noosa 
red tomatoes, soft herbs, lemon, sourdough
                                        + poached egg 3

CHILLI SCRAMBLE 30 (gfo+3)
grilled Mooloolaba prawns, chorizo crumb, guindillas, O/S 
chilli sauce, sourdough

SEASONAL GREEN BOWL 25 (v, veo, gf, df)
two organic Kenilworth poached eggs, sauteed greens, wild 
mushrooms, beetroot yoghurt, roasted chickpeas
                                             + halloumi 7

VOODOO BACON BENEDICT  28 (gf) 
two organic Kenilworth poached eggs, thick cut voodoo 
bacon, pickled green tomatoes, potato hash, chipotle 
hollandaise

LOBSTER ROLL 26 (v, gfo, veo)
chilled slipper lobster, dill dressing, cos lettuce, avocado, 
pickled onions, milk bun

NASI GORENG 22 (v, gf, veo)
brown rice, tamari, sambal, fried duck egg, asian herbs, 
fried shallots, lime
                                             + pork belly 8
                                             + fried chicken 7

O/S CHICKEN BURGER 20 (gfo+3) 
spiced fried chicken, zuni pickle, house slaw,  sriracha 
mayo 
                                             + beer battered chips 4.5 
                                             + voodoo bacon 7

GRILLED FIG SALAD 20 (ve, gf, df)
summer greens, fennel, walnuts, quinoa, herbs, balsamic 
vinaigrette 
                                            + slow cooked lamb shoulder 10
                                            + pork belly 8

FISH AND CHIPS 32 (df, gf)
grilled market fish, hand cut sweet potato chips, seasonal 
salad, house made tartare, lemon

BRUNCH


