
GEE-BREAD    V

Toasted ciabatta loaf, garlic butter & 
balsamic reduction. Good size for a crew!

HUMMUS & FLATBREAD    GF, VG

House made hummus served with gluten free 
garlic flatbread and chilli oil drizzle

OLIVES    GF, VG

Warmed marinated olives with a delicate 
balsamic reduction

BREAD    V

Lightly toasted, locally baked ciabatta 
with balsamic vinegar & olive oil
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BEEF CARPACCIO    GF

Thinly sliced prime NZ beef, topped with 
black truffle oil, parmesan, capers, 
orange infused beetroot puree, aioli
Add toasted ciabatta 6 (not gf)

TOFU BITES    VG, *

Thai green curry infused, crispy tofu 
bites served with a satay sauce & spring 
onion, pickled carrot

PULLED PORK SLIDERS
Good things come in threes. Pulled pork 
sliders with jalapeño & cheddar slaw miso 
mayo (3)

MUSHROOM ARANCINI    VG, *

Vegan-friendly panko crumbed mushroom 
risotto balls sutffed with mozzarella, 
served with roquette pesto, aioli

MISO PIGGY    DF

Twice cooked NZ pork belly pieces, 
drizzled in miso mirin caramel sauce, 
topped with coriander (5)

KARAAGE FRIED CHICKEN WINGS    DF

Three large, twice coated crispy chicken 
wings served with wasbabi mayo dipping 
sauce & jalapeño & cheddar slaw (3)

CALAMARI    DF

One-of-a-kind squid! Thinly sliced, 
crispy calamari, house-made sweet & sour 
sauce, crushed peanuts, spring onion, 
coriander

BUTTER PRAWN DUMPLINGS    DF

Crowd favourite! Hand made prawn 
dumplings swimmin' in butter chicken 
spiced coconut sauce, drizzle of chilli 
oil (5)

LOADED FRIES
Hand cut, tempura battered fries loaded up 
with topping choice:
BACON jam, cheese, aioli, spring onion
NACHO mince, cheese, sour cream, spring onion
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RAMEN    DF

House-made chicken broth, seasonal vege, 
coriander, egg noodles, sliced beef, soft 
boiled egg, chilli oil
Swap beef for chicken 2

THAI GREEN SALAD    GF, DF, VGO, *

Crisp seasonal salad, thai green curry 
sauce, mint, coriander, crushed peanuts
Choice of grilled chicken or banana 
blossom (vg)

PRAWN DUMPLING SOUP    DF

Hand made prawn dumplings served in 
a chicken bone broth, udon noodles, 
seasonal veges, chilli oil

CREAMY MUSHROOM RISOTTO    V, GF

The perfect pairing of truffle and 
Parmesan. Creamy risotto with mixed 
mushrooms, white truffle oil, fresh and 
crisp Parmesan
Add grilled chicken 6
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Some things are too good to share
mains

Get a taste of all the best bits
share

Perfect for sharing or a light bite
start

GEESBURGER
Smashed beef patty, lettuce, cheese, 
mustard, pickles, bbq sauce, Miss Gee's 
burger sauce, seeded brioche bun
Add onion rings on burger 4
Extra patty & extra cheese 6

CHICK N' CHEESE BURGER
Miss Gee's go to. Simple but satisfying. 
Grilled chicken, lettuce, cheese, tomato, 
sumac seasoning, aioli, seeded brioche 
bun
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Stacked, saucy & satisfying
burgers ALL BURGERS SERVED WITH FRIES

THE DOGGFATHER
Two smashed patties, double cheese, 
mustard, pickles, bbq sauce, Miss Gee's 
burger sauce, seeded brioche bun
Add onion rings on burger 4
Extra patty & extra cheese 6

SHROOM BURGER    V, *

Mixed mushroom arancini, house made 
roquette pesto, vegan aioli, lettuce, 
seeded brioche bun
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FRIES ARE NOT GLUTEN-FRIENDLY, SORRY!

GLUTEN-FREE BUN 3

CHOC CHIP SKILLET COOKIE    VG

Crunchy on the outside, gooey in the 
middle. Choc chip skillet cookie with 
peanut butter swirl & coconut vanilla ice 
cream   *13 mins baking time

CHOCOLATE BROWNIE    GF

Triple chocolate brownie served with 
vanilla ice cream & raspberry coulis

GEES DOUGHNUT OF THE MONTH
Supersized doughnut big enough to 
share... or not. Check with staff for 
this months temptation
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We heart sweet things
sweets SWEET AS WEDNESDAYS

25% OFF SWEETS ALL DAY

Ask our staff for our 
$15 meals for under 10s

kids $15 MEAL INCLUDES
TAP SODA OR JUICE
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LOADED BAGUETTE
Lightly toasted baguette stuffed with 
house made jalapeño & cheddar slaw, 
caramalised onion & chipotle mayo & your 
choice of topping:

10 HOUR COOKED BEEF BRISKET
SHREDDED ROAST CHICKEN
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Seriously loaded baguettes
buns
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triple up tuesdaystriple up tuesdays
3 x share

plates = $45
from 5pm

gf - gluten-free, gfo - gluten-free option,
v - vegetarian, vo- vegetarian option,
vg - vegan, vgo - vegan option, * - allergy,
df - dairy-free,   - bit spicy

We do our absolute best to cater to allergies, how-
ever contamination may occur. Please speak to staff 
if you have any serious allergies.

Dietary Info

SHOESTRING FRIES + aioli REG / LRG
TOASTED CIABATTA | 4 pieces
SIDE SALAD | Sesonal vege + dukkah
GREENS | Check with staff
ONION RINGS | Served with aioli
EXTRA SAUCE 	 Aioli
			   Tomato
			   Vegan Aioli
SECRET SAUCES	 Dumpling Sauce
			   Thai Coconut Sauce

sides
8 / 14
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OPENING HOURS
12PM-LATE TUES TO SAT
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happy hour
2pm-5pm


